
葡京「日麗」歡聚喜宴
壽 宴 / 囍 讌 / 彌 月

每席十二位折扣價 MOP 7,288*（原價 MOP 9,110）
Discounted price at MOP 7,288* per table of 12 persons (original price at MOP 9,110)

*以上價目包含10%服務費及汽水或啤酒12罐
*The above price includes of 10% service charge and 12 cans of soft drinks or beer

Happy Gathering Menu : Birthday / Celebration / Full Moon 

• 供應日期由 有效期由 2026 年 8 月1日至 2026 年 10 月 31 日 
Menu is available from 1 August 2026 to 31 October 2026

• 以現金、信用卡或指定電子方式結帳可享以上折扣優惠；折扣優惠不能與其它優惠同時使用
Receive the above discount on original price by cash, credit card or selected electronic payment methods; 

 the discount offer cannot be used in conjunction with any other promotions

• 如有任何爭議，葡京酒店及葡京日麗保留最終解釋權及決定權
Should there be any dispute occurs, the decision of Hotel Lisboa and Portas do Sol shall be final

話梅番茄、椒鹽九肚魚、芥末煎牛脷、沙薑雞腳
Chilled cherry tomato with preserved plum powder, deep-fried nine belly fish with spicy salt,

Pan-fried ox-tongue with wasabi mustard ,marinated chicken feet in ginger sauce
 

鴻運乳豬全體
Barbecued whole suckling pig

X.O.醬炒北寄貝帶子
Sautéed scallop and surf clam with X.O. chili sauce

百花炸釀松葉蟹鉗
Deep-fried matsuba crab claws with shrimp mousse and crab meat

上湯焗波士頓龍蝦伴伊麵
Braised boston lobster with e-fu noodles in supreme broth

極品蟹黃燴生翅
Braised shark’s fin with crab roe and shredded fish maw

蔥香蒸原條大龍躉球 
Steamed giant garoupa fillet with scallions

醬油皇脆皮燒雞
Crispy fried chicken marinated with soy sauce

碧綠鵝掌伴原隻鮑魚
Braised whole abalone and goose web with seasonal vegetable

上湯鮮蝦水餃
Poached shrimp dumplings in supreme broth

鮑汁章魚雞粒飯
Fried rice with dried octopus and dried chicken in abalone sauce

陳皮紅豆沙 或 香芒楊枝甘露
Sweetened red bean soup with dried tangerine peel /

Chilled mango sweet soup with pomelo and strawberry

澳門葡京酒店東翼二樓 2F, East Wing, Hotel Lisboa, Macau｜+853 8803 3100｜www.hotelisboa.com

自選下列食物壹款(Please choose one of the below)：
• 鮮雜果忌廉蛋糕2磅 Fresh fruit cream cake(2 pounds) 

• 子薑紅雞蛋12隻 Poached egg with young ginger(12 pieces)

• 萬壽蟠桃(蓮蓉) 12件 Longevity bun with lotus paste(12 pieces)

• 合時鮮果拼盤 Fresh fruit platter

• 自選兩款美點雙輝 Your choice of 2 items chinese petit fours 
    蛋皇千層糕 Steamed sponge cake with egg yolk

    奶皇糯米糍 Sweetened glutinous dumplings with egg custard

    香麻蓮蓉煎堆仔 Deep-fried glutinous rice balls filled with lotus paste coated with white sesame

    紅棗糕 Steamed red date pudding


