
米芝莲星级餐盒
Michelin-starred Meal Box

由米芝蓮星級中菜廳行政總廚黄偉文師傅主理
Curated by Executive Chinese Chef 

Raymond Wong of Michelin-starred Shang Palace

如欲訂購或查詢，請聯絡我們：
For orders and enquiries, please contact us at:

電話 Tel No (852) 2733 8754
WhatsApp (852) 5582 8803

電郵 Email shangpalace.ksl@shangri-la.com

如有任何喜好或食物敏感，請與我們的職員聯絡
Please advise our staff 

of any preferences and allergies



香宫米芝莲星级点心午餐盒
Shang Palace Michelin-starred 
Dim Sum Lunch Meal Box

鮑魚燒賣
Steamed minced pork dumpling 

with abalone

黃橋燒餅
Baked diced pork pasty 

with Yunnan ham and sesame

紅菜頭榆耳上素餃
Steamed vegetarian dumping 
with beetroot and mushrooms

筍尖鮮蝦餃
Steamed shrimp dumpling 

with bamboo shoots

三絲炸春卷
Crispy spring roll 

with shredded pork and mushrooms

蜂巢炸芋角
Deep-fried puff 

with mashed taro and diced pork

梨香黑豚肉咸水角 
Deep-fried glutinous rice dumpling 

with pork and pear

鮮蝦荷葉飯
Steamed lotus leaf wrapped fried rice 

with shrimp

栗蓉西米焗布甸
Baked sago pudding with chestnut paste

HK$388



香宫米芝莲星级大厨推荐餐盒
Shang Palace Michelin-Starred 
Chef Recommended Meal Box 

黃金皮蛋伴酸薑
Golden century egg with pickled ginger

蘋果木煙燻法國鱔
Applewood smoked sliced French eel

頭抽鹽油雞
Marinated chicken with soy sauce

清酒醉鮑魚
Marinated abalone in sake

黃金炸釀蟹鉗
Deep-fried stuffed crab claw 

with shrimp paste

極品蜜汁叉燒皇
Barbecued pork loin glazed 

with honey sauce

黑椒京蔥安格斯牛柳條
Sautéed shredded Angus beef 

with leek and black pepper sauce

琥珀清翠玲瓏
Sautéed diced assorted vegetables 

with amber walnuts

荷香松茸糯米雞
Steamed lotus leaf wrapped glutinous rice 

with diced chicken and Matsutake

栗蓉西米焗布甸
Baked sago pudding with chestnut paste

HK$588



由米芝蓮星級中菜廳行政總廚黄偉文師傅主理
Curated by Executive Chinese Chef 

Raymond Wong of Michelin-starred Shang Palace

64 Mody Road, Kowloon, Hong Kong SAR
香港九龍麼地道 64 號

Tel 電話 (852) 2721 2111   Fax 傳真 (852) 2723 8686
Website 網址 : www.shangri-la.com/kowloon


