
至高榮譽金獎

Gold with Distinction Award

菜式名稱

Name of Dish
食肆名稱

Name of Restaurant
黃金紫玉杯
Eggplant Stuffed with Scallop, Bacon, Onion and Baked 
with Green Pepper Coconut Sauce

帝京軒 (帝京酒店)
Royal Plaza Chinese Restaurant (Royal Plaza Hotel)

紅爐雪映三味蟹
Three Tastes of Crab with Vegetables and Melon

太湖海鮮城 

Tai Woo Restaurant (Causeway Bay)
竹韵
Mandarin Fish on Cucumber with Bamboo-shaped Mixed 
Seafood

詠藜園 - 楊家菜

Wing Lai Yuen (Yeung's Kitchen)

金獎

Gold Award

菜式名稱

Name of Dish
食肆名稱

Name of Restaurant
碧玉鮮蝦芝士盞
Shrimp-stuffed Hairy Gourd Topped with Cheese and 
Mushroom in Lobster Sauce

潮江春(荃灣)
Chiuchow Garden Restaurant (Tsuen Wan)

五彩素盞拌香煎大蝦
Sauteed Prawn Ball & Bean Curd with Sliced Vegetables 
in Bird Nest

天虹海鮮酒家 (凱星軒)
Rainbow Seafood Restaurant (Winstar)

流金映月翠玉龍
Deep Fried Fillet Lobster Topped with Shanghai Crab 
Meat and Roe

富豪金殿

Regal Palace Restaurant

銀獎

Silver Award

菜式名稱

Name of Dish
食肆名稱

Name of Restaurant
砵酒生蠔
Baked Oyster with Port Wine Sauce

彪哥海鮮菜館
Big Brother Biu's Seafood Rest.

堆金積玉
Stir-fried Freshwater Shrimps with Sweet Peppers and 
Mushrooms, Lumpfish Roe, Crispy Garoupa, Green 
Vegetables and Spicy Sauce

金龍翔酒家

Golden Dragon Chinese Cuisine

嘻嘻哈哈小南瓜
Spicy prawn in pumpkin soup

洞庭樓
Hunan Garden Restaurant

翠湖灌湯蟹鉗
Shark's fin & crabmeat dumpling in seafood soup 

美心大酒樓(天水圍)
Maxim's Chinese Restaurant (Tin Yiu) 

竹筏叠珊瑚
Lobster Paste in Bamboo Pith with Coral Crab Meat and 
Asparagus

翠玉軒

The Square
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2006美食之最大賞

2006 Best of the Best Culinary Awards

「河鮮/海鮮與蔬菜」菜式組比賽成績

* Listed in alphabetical order of restaurant name
   按酒家名稱英文字母排列


