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HK$368 | 每磅 per poundSignature Salted Egg Cheesecake 招牌鹹蛋芝士蛋糕
Hong Kong Ocean Park Marriott Hotel’s signature dessert – smooth cheesecake made with Mascarpone and cream cheese, with the unique and scrumptious 

combination of time-honored local brand salted egg.

香港海洋公園萬豪酒店招牌甜點；以意大利芝士及忌廉芝士製作而成，香濃軟滑芝士蛋糕配合歷史悠久的本地品牌鹹蛋，充滿特色且是絕妙的組合。



HK$368 | 每磅 per poundRaspberry Chocolate Truffle Cake 紅桑子朱古力蛋糕
Smooth and silky chocolate truffle cake made with the luxurious Valrhona chocolate from France, giving you a delicate finishing and a hint of freshness with a layer 

of raspberry mousse.

口感柔滑的紅桑子朱古力蛋糕，以著名的法國Valrhona朱古力製成，配合清新酸甜的紅桑子慕絲夾層，味道濃郁，而且層次豐富不膩口。



HK$368 | 每磅 per poundPineapple and coconut mousse cake 菠蘿椰子慕絲蛋糕
Fruity mousse cake made with caramelized pineapple, vanilla flan filling and mango passion fruit coconut chiboust cream. The soft vanilla sponge cake and crunchy 

almond crumble allow you to enjoy the smooth, fluffy and crispy texture at the same time.

具濃厚熱帶水果風味的慕絲蛋糕，以焦糖菠蘿、雲呢拿布甸餡餅和芒果百香果椰子忌廉製作而成，加上雲呢拿海綿蛋糕及杏仁脆脆餅底，同時享受柔滑、鬆軟和酥脆的口感。



HK$368 | 每磅 per poundMango Vanilla Mille Feuille芒果雲呢拿拿破崙

A delightful layers of buttery and crispy puff pastry, fresh mango and smooth custard cream made with Tahiti vanilla seed.

鬆脆的千層酥配上軟滑的大溪地雲呢拿籽吉士忌廉，再加入香甜的新鮮芒果，豐富口感令人一試難忘。



HK$368 | 每磅 per poundBlueberry cheesecake 藍莓芝士餅

Enjoy a mouthful of velvety and rich cheesecake with fresh blueberries, a classic and elegant treat that everyone loves. 

新鮮藍莓配上以法國忌廉芝士製成的幼滑香濃芝士蛋糕，享受以優質食材升級的經典滋味。



HK$368 | 每磅 per poundMango Passion Fruit Mousse Cake 芒果熱情果慕絲蛋糕

A prefect bite that gives off sweet and tangy flavor with a hint of tropical note, our Mango Passion Fruit Mousse Cake is filled with fresh mango, layered between 

soft vanilla cake and white chocolate crust, wrapped inside a silky smooth mango passion fruit mousse and mango glazing. 

充滿酸甜滋味的芒果熱情果慕絲蛋糕，由新鮮芒果、雲呢拿海綿蛋糕、法國白朱古力脆脆餅底及細膩軟滑的芒果熱情果慕絲組成，並以精緻的迷你芒果造型慕絲點綴。



HK$368 | 每磅 per poundStrawberry Honey Cream Cake 士多啤梨蜜糖忌廉蛋糕

A light and fluffy honey sponge cake covered with the U.S.A fresh strawberries and whipped cream, creating an extremely moist and airy texture. 

以新鮮從美國進口的士多啤梨和軟滑忌廉滿滿覆蓋著香甜的蜜糖海綿蛋糕，營造出多汁且鬆軟的口感。



HK$368 | 每磅 per poundChestnut Mont Blanc 法式栗子蛋糕

A classic French dessert with strong chestnut flavors, paring with the Japanese candied chestnut, French chestnut paste and chestnut sponge cake. 

經典法式甜點配以濃郁栗子口味；加入日本糖漬甘栗、法國栗子蓉及栗子海綿蛋糕。



HK$368 | 每磅 per poundFresh Fruit Cream Cake 鮮果忌廉蛋糕

A soft vanilla sponge cake topped with smooth whipped cream, garnished with fresh strawberries, blueberries, raspberries and mango. A guilt-free low-sugar 

dessert with creamy and fluffy texture.

綿滑忌廉搭配鬆軟的雲呢拿海綿蛋糕，鋪滿新鮮的士多啤梨、藍莓、紅莓及芒果。減糖蛋糕清新不膩，是輕盈健康的不二之選。



Terms and Conditions 條款及細則

All our cakes may contain gluten, nuts, eggs, dairy and other allergens. 

所有蛋糕均含有麩質、果仁、蛋及奶類製品或其他致敏源。

All price is subject to 10% service charge and applies before discount. Service charge applicable to dine-in items only. 

加一服務費將於折扣前計算，並只適用於堂食。

At least 48 hours advance notice is required as standard ordering; for customized cake or cake over 3 pounds, please contact us in advance 

for 7 preparation days. 

須提前最少 48 小時預訂蛋糕；如欲訂購特別款式或3 磅以上之蛋糕，請預留最少7 天制作時間。

All payments are non-refundable and non-transferable.

所有已付之費用不得退款或轉讓。

No cancellation or refund will be accepted within 48 hours of collection date.

在取貨日期前 48 小時內，不能取消訂單或退款。

Hong Kong Ocean Park Marriott Hotel reserves the right to arbitrate the final decision in the case of any dispute. The above information is 

subject to change without prior notice.

如有任何爭議，一切以海洋公園萬豪酒店決定作準。上述資料如有任何更改，恕不另行通知。

Payment Method付款方式

Online payment link will be sent via email within 24 hours upon receipt of your order form.

Please complete the payment within 48 hours to confirm the order request.

網上信用卡付款連結會於遞交訂單後的 24小時內以電郵方式發出。請於發出連結後 48小時內完成付款以作確認。

Collection Details 取貨詳情

Venue 地點：Pier Lounge at Hong Kong Ocean Park Marriott Hotel 香港海洋公園萬豪酒店 Pier 酒廊

Time 時間：Daily 12nn – 8pm 每日中午 12 時至下午 8 時


