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BANQUET MENU
宴 會 菜 譜

$618 (serves 10 people)
$328 (serves 5-6 people)

每席 $618供 10 位 / 每席 $328 供 5-6 位
 R&G Cantonese Appetizer Combo

嶺南大拼盤
 

Crystal Prawns w/ Pine Nuts
崧子甜豆蝦球

 
Black Pepper Steak Cubes w/ Macadamia Nuts

夏果黑椒牛柳

 Fresh Crab Meat & Fish Maw Soup
蟹肉魚肚羹

 Salt & Pepper Dungeness Crab
椒鹽大蟹

 Roasted Chicken
馳名一品雞

 
Dried Scallops w/ Tender Greens

瑤柱扒時蔬

 Crispy Thai Style Sea Bass
泰式鱈魚塊

 
Yang Chow Fried Rice

揚州炒飯

 Dessert
是日甜品
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BANQUET MENU
宴 會 菜 譜 B

$728(serves 10 people)
$388 (serves 5-6 people)

每席 $728供 10 位 / 每席 $388供 5-6 位
 Salt & Pepper Dungeness Crab

椒鹽大蟹
 

Crystal Prawns w/ Honey Glazed Walnuts
蜜桃明蝦球

 
Sea Scallops & Steak Cubes

 w/ Macadamia Nuts
夏果帶子牛柳粒

 Abalone Seafood Combination Soup
鮑羅萬有羹

Peking Duck w/ Steamed Lotus Buns
北京片皮烤鴨

 Rose Dew Soya Chicken
玫瑰豉油雞

 
Braised Virginia Ham w/ Tender Greens

雲腿扒時蔬

 Oven-Roasted Chilean Sea Bass
香焗銀鱈魚

 
X.O. Sauce Egg Fried Rice

金雙蛋炒飯

 Dessert
是日甜品



BANQUET MENU
宴 會 菜 譜 C

$828 (serves 10 people)
$438 (serves 5-6 people)

每席 $828 供 10 位 / 每席 $438 供 5-6 位

 R&G Cantonese Appetizer Combo
嶺南大拼盤

 
Bird's Nest w/ Minced Chicken Soup

雞茸竹笙燕窩羹
 

Salt & Pepper Dungeness Crab
椒鹽大蟹

 
Sea Scallops & Steak Cubes w/

Cantonese X.O. sauce
X.O. 帶子牛柳粒

 
Wok-fried Supreme Broth Maine Lobster

上湯焗龍蝦
 

Oven-Roasted Whole Chicken w/
Garlic Soy Nectar

馳名一品雞
 

Braised Virginia Ham w/ Tender Greens
雲腿扒時蔬

 
Steamed Catch of the Day /

Oven-Roasted Chilean Sea Bass
清蒸海上鮮 / 香焗銀鱈魚

 
Braised Longevity Noodle 

w/ Abalone Sauce & Dried Scallop
瑤柱鮑汁長壽麵

 
Dessert

是日甜品



BANQUET MENU
宴 會 菜 譜 D

$1168 (serves 10 people)
每席 $1168 供 10 位

 
Drunken Squab Soya Platter

醉鴿潮式拼盤
 

Bamboo Fungus Vermicelli Rolls
竹笙銀絲卷

 
Sea Scallops & Crystal Prawn w/ Garlic Chives

韭黃帶子蝦球
 

Braised Bird's Nest w/ Maine Lobster Soup
紅燒龍蝦燕窩羹

 
Salt & Pepper Dungeness Crab

椒鹽大蟹
 

Braised Beef Short Ribs w/ Turnip
清湯牛肉煲

 
Braised Sea Cucumber & 

Shiitake Mushroom w/ Tender Green
碧綠蝦子北菇海參

 
Steamed Catch of the Day /

Oven-Roasted Chilean Sea Bass
清蒸海上鮮 / 香焗銀鱈魚

  
Lobster Sticky Rice

龍蝦糯米飯
 

Red Dates Lotus Seed & Snow Mushroom Soup
紅蓮燉雪耳

(Please order in advance / 請提前預訂)



BANQUET MENU
宴 會 菜 譜 E

$1368 (serves 10 people)
每席 $1368 供 10 位

 
Chilled Sea Cucumber w/ Wasabi

Soy Dressing
涼拌原條海參

 
Salt & Pepper Dungeness Crab

椒鹽大蟹
 

Braised Bird's Nest w/ Maine Lobster Soup
紅燒龍蝦燕窩羹

 
Braised Abalone w/ Tender Green

碧綠鮮鮑
 

Wok-tossed Geoduck Clam w/
Garlic Chives

韭黃象拔蚌
 

Roasted Squab w / Five Spiced Salt
脆皮燒乳鴿

 
Mixed Mushrooms w/ Tender Greens

什菌扒時菜
 

Steamed Catch of the Day /
Oven-Roasted Chilean Sea Bass

清蒸海上鮮 / 香焗銀鱈魚
 

Braised Longevity Noodles w/
Geoduck Clam
象拔蚌炆伊麵

 
Ginseng Soup with Red Dates Lotus Seed

花旗參燉紅蓮
(Please order in advance / 請提前預訂)



PRIVATE DINING

With a variety of unique event options we are available for 
large and small parties in our private dining spaces. Work 
directly with our events team to plan your event and we’ll 
take care of everything!

We set banquet menu prices on a per table (10 guests) basis 
(tax & gratuity not included). Changes or substitutions to 
banquet menus are subject to additional charge. We can also 
customize a set menu for your party.

Private dining bookings have food & beverage minimum. 
Please inquire.



631 Kearny Street
San Francisco, CA 94108

415-982-7877

info@rnglounge.com

rnglounge.com
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