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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$550
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Pan-fried bean curd skin
filled with shredded vegetables
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Eggplant with gravy
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Crispy pork brisket

S b gk it
Braised abalone
with black mushroom
in oyster sauce
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Braised shrimp mousse stuffed
with squash melon

AR R
Pan-fried beef fillets with
onions in black pepper sauce
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Fried quinoa rice with
mixed fungus and beetroot
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Barbecued pork with honey sauce
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Pigeon marinated in
aged ‘far dew’ wine
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Spicy marinated bean curd sheet
with garlic and red chilli
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Braised string beans with
preserved olive leaves
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Marinated shredded ox tripe with
wild spicy hot pepper

Baked spare ribs in vinegar sauce
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Braised abalone with sea cucumber and
black mushroom in oyster sauce
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Baked live prawn in soya sauce
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Fried rice with seafood and X.O. Sauce



