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Bring home the elevated Michelin-starred culinary journey
Curated by Chef Leung Yu-King
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Please place the order 24 hours in advance and pick-up at Summer Palace
Other promotion or discount is not applicable to this meal box
Complimentary delivery service for order of 10 boxes or above

For orders and enquiries, please call Summer Palace at (852) 2820 8552 or

email us at summerpalace.isl@shangri-la.com
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Weal Do
HK$499

i L B
Spicy marinated bean curd sheet
with garlic and red chilli

Y
Shanghainese wheat gluten with
black fungus, dried lily bulbs
and red dates

B B
Stewed bamboo shoots
with shrimp roe

5 S Ak ak it
Braised abalone
with black mushroom
in oyster sauce

IR
Braised cabbage dumpling
with diced vegetables

I i o e 3k

Spicy chicken fillets in Sichuan Style
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Vegetarian fried brown rice
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HK$699

e B2 JE i £
Crispy pork brisket

Hr R v FE
Chicken marinated in rose wine and
soya sauce

B 4 B
Roasted duck

HKF A
Sautéed fresh lily bulbs with
celery and sliced lotus root

FRIRR
Pan-fried bean curd skin rolls stuffed
with shredded vegetables

N e
Pan-fried beef fillets with
goose liver paste

R bR A fa i 2
Braised abalone with sea cucumber and
black mushroom in oyster sauce

W7 BRI R

Braised shrimps with shrimp roe

WA ER

Fried rice wrapped in lotus leaf



