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CATERING MENU
Mixed Fruit Salad with Potato

鮮果薯仔沙律

Chicken Wings with Garlic & Honey
蒜香蜜糖雞翼 

Baked Broccoli with Cheese
芝⼠焗西蘭花

Pork Herb Sausage
香烤香草腸

Parma Ham, Rocket Pizza
巴⾺火腿薄餅 

 Thousand Island Sauce Pizza
夏威夷千島醬薄餅

Spaghetti with Bacon in Tomato sauce
煙⾁茄汁意粉

Greedy Platter
雜錦炸物拼盤(咖哩⾓﹨春卷)

Walnut Chocolate Tart 
合桃朱古⼒撻

Lemon Cheese Tart
芝⼠檸檬撻

$158/per one
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DINNER EVENT MENU
法式⽜⾁他他，胡椒薄脆

French Beef Tartare with Papadum
or

意⼤利雲吞，紅蝦慕斯，龍蝦⽜油汁

Red Prawn Mousse Raviolone,Lobster Butter Sauce 
or

昆布漬油⽢⿂ ,⽣薑蘋果Jel，柚⼦胡椒泡沫
Kombu Marinaded Amberjack,Ginger Granny Smith Jel,Yuzu Pepper Foam

or
香煎法國鵝肝，⽇式醬油漬溏⼼蛋黃多⼠， 醋漬青提⼦，青蘋果蓉

Seared Foie Gras,Japanese-style Marinated Egg Yolk Toast, 
Vinegar Infused Grapes,Apple Purée

Pre-Main
海膽醬⼿打扁意粉

Handmade Linguine with Sea Urchin Purée

Main Course
香煎比⽬⿂，帶⼦慕斯，法式⾺賽⿂海鮮汁 

Pan-fried Halibut, Scallop Mousse , Bouillabaisse Sauce
or

香烤澳洲M7和⽜肩⾥背⾁，普羅旺斯燴菜
西芹頭蓉

Roasted Australian M7 Waygu Zabuton, Ratatouille, Celeriac
Puree

or
法式雞卷釀栗⼦蓉，蘑菇蓉，⽜肝菌汁 

French Stuffed Chicken Roll , Chestnut Puree, Duxelles , Cepes
Cream Sauce

DESSERT
朱古⼒慕絲蛋糕

 Chocolate Mousse Cake

Beverage
咖啡或茶 

Coffee or Tea

$498/per one
10%Service Charge

APPETIZERS

SOUP
藏紅花茴香忌廉湯

SAFFRON AND FENNEL CREAM SOUP


