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2026 Hilton Chef Month Menu
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Chilled Jellyfish with Black Vinegar, Barbecued Suckling Pig,
Crispy Sweet Potato, King Crab Leg Meat with Salad Dressing,

Braised Wheat Gluten with Black Fungus
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Sautéed Lobster with Scrambled Egg White
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Hot and Sour Fish Soup
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Stir-fried Abalone and Crab Meat with Vermicelli

REAERERR A7 2Rk

Crispy Pork with Osmanthus and Sautéed Prawns with Honey Pomelo
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Fried Rice with Cuttlefish and Diced Chicken in Abalone Sauce
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Lychee Panna Cotta

B HEHE$1,088 per guest
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Subject to 10% service charge
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