
       

 R.O.M menus/packages are not valid in conjunction with promotions, discounts, 
privileges /membership cards and/or voucher/e-voucher payment. 

 Gross bills will be subjected to 10% service charge and prevailing government taxes. 

 The menu is subject to change without prior notice. 

 

 

同乐欢宴 
(Valid for lunch and dinner from 1 January – 31 December 2023) 

 
 

鲜果龙虾柚子胡麻沙律 
Chilled Lobster, Pomelo and Fresh Fruit Salad in Roasted Sesame Dressing 

 

松茸黄油鸡炖花胶 
Double-boiled Fish Maw and Matsutake in Yellow Chicken Soup 

 

果皮姜丝蒸野生鱼 
Steamed Wild Marble Goby with Orange Peels and Shredded Ginger 

 

青边鲍鱼鹅掌西兰花苗 
Braised Australian Greenlip Abalone with Goose Web and Broccolini 

 

日本佐贺牛卤肉窝蛋饭 
Braised Japanese Saga Gyu Rice with Onsen Egg 

 

椰皇牛油果露官燕 
Chilled Avocado Purée with Cave Bird’s Nest 

in Young Coconut 
 
 

$280++ 每位 / per person 

(至少 十位用 / minimum 10 persons) 
 

 

Package includes:  
 

 R.O.M table decoration with flower centrepiece and Wedding Hand Bouquet 

 One Complimentary bottle of Champagne (served on table in compliance with current Safety 
Measures Advisory) 


