
 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 
優惠期：由即日至 2018 年 6 月 29 日，晚上六時半至九時 

Promotion Period: 6:30pm to 9:00pm from now until June 29, 2018 
 

Neptune’s Restaurant 3-Course Chinese Set Dinner Menu 
海龍王精選三道菜晚餐 

 

Gourmet Platter 美食拼盤 

Diced Spicy Australian Abalone 麻辣澳洲鮑角 

Crystal Prawns in Huaiyang Style 淮揚油泡蝦 

Drunken Chicken in 25 Years Aged Hau Daio 25 年陳年花彫醉雞 

 
 East Meets West Combo 東西匯拼盤 

Australian Waygu Beef with Wild Mushroom 澳洲和牛野菌盒 

Spicy Alaskan King Crab Leg with Oatmeal and Salty Egg 菌皇松露燒加拿大帶子 

Traditional Fried Rice in Yangchow Style 傳統揚州炒飯 

 
Dessert Platte 甜品拼盤 

Deep-Fried Sesames Dumpling with Custard流沙金球 

Glutinous Rice Roll with Red Bean Paste 驢打滾 

Raspberry Penne Cotta 紅桑子奶凍 

 
Freshly Brewed Coffee or Tea 

鮮磨咖啡或茶 
       
 
 
 
 

餐牌內容或作更改而不作另行通知。 

     The above content of menu is subjected to change without prior notice 
    所有圖片只供參考。有關訊息如有變更，恕不另行通知。 

     All photos are for reference only. Information is subject to change without prior notice. 

陳國強師傅簡歷  

中餐烹飪世界錦標賽金獎及世界冠軍、《米芝蓮》一星餐廳總廚及顧問、

香港無線電視 TVB 廚藝大賽《大廚出馬》總冠軍、《法國藍帶美食協會》

會員，屢獲多項本地及國際大獎及至高榮譽金獎，備受業界人仕推崇與尊

敬。繼獲《香港中華廚藝學院》「中廚大師」資歷後，陳國強師傅在 2013

年獲《世界中國烹飪聯合會》頒授「國際中餐大師」榮銜，並於 2014 年

獲得《中國飯店金馬獎》「中國十大廚神」榮譽，表揚陳師傅在餐飲業界的卓

越成就與貢獻。  

陳國強師傅擁有二十七年入廚經驗，擅長粵菜、京菜、川菜及淮揚菜式。 

 
 Master Chef Chan Kwok Keung, KK 

Master Chef Chan Kwok Keung, World Champion of The Chinese Cuisine World Championship, Head Chef and Consultant of 

Michelin one star restaurant, champion of Hong Kong TVB's Master Chef, member of the French Cordon Bleu Food Association, 

winner of numbers of local and international awards and recognitions, is being highly respected in the industry. Master Chan was 

the youngest "Master Chef in Chinese Cuisine" offered by Chinese Cuisine Training Institute (CCTI) in 2009. Master Chan is further 

awarded a title, "International Master Chef for Chinese Cuisine", by World Association of Chinese Cuisine (WACC) in 2013, and the 

“Top 10 Master Chef of China” in 2014, for his outstanding achievements and contributions in the catering industry. 

Master Chef Chan Kwok Keung has over 27 years of culinary experience with expertise in Beijing, Huaiyang, Sichuan and 

Cantonese cuisine. 


