ONE HARBOUR ROAID

PRIVATE ROOM & CHEF TABLE
DINNER MENU E£&A

T T
Scallop and mango salad
Ay T 3% ME MY 2 B AR BROAE B
Double boiled almond soup, fish maw, conpoy, bamboo piths, hearts of green

KA R W) Bk
Wok fried prawns, steamed egg white, crab roe sauce

S fih A 22 OR 2 M

Steamed garoupa fillet, spring onions, soy sauce

Ak R 2w IR il E 2

Braised South African abalones, sea cucunber, vegetables, oyster

We Kz wE A 2
Crispy "Loong-Kong" chicken

2 35 &6 A A 4 52 0 iR
Australian wagyu beef and foie gras fried rice, egg, spring onions,
Yunnan mushroom sauce

AU A > A BLEH O
Chilled mango pudding
Chinese petits fours

FRALAENS1,888 » I ZE NS IR T & - HK$1,888 per person and subject to 10% service charge.

R B SR ATHEE B B . Please confirm the selected menu three days prior to the event date.
MR BRI Y%A RN A AR SRR ' (EE) > The additional 1% in your bill supports local charity Zero Foodprint Asia
DAt B i e 1) 4 380 A R 3 to help regional farmers shift to more climate friendly practices.
RO v N i) A Other promotional offers are not applicable.

EERGETHNALITES - CATH members are entitled to a 15% discount.

INEEHE T By A BB R E R E Please advise our associates if you have any food allergies

GBI BE - 5 A I B Wik o or special dietary requirements.

FoAM AR G TG S 5 I ) AR I B R ] 2 We commit that our Food & Beverage venues are 15022000:2018 certified,

Z 45 150220002018 2 303 o an internationally recognized food safety management system.
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PRIVATE ROOM & CHEF TABLE
DINNER MENU E£B

e
One Harbour Road deluxe appetizers

KR T E > BT B S IR - D WIIRER
Preserved egg jelly with young ginger
Crispy suckling pig, foie gras mousse, caviar
Wok fried prawns, salty egg yolk

TLIREAEE
Baked crab shell filled with crab meat, cheddar cheese

HF 5 R BAT ZE MR BH TR B
Double boiled fish maw soup, conch, matsutake mushrooms,
bamboo pith in young coconut

AR AE W0 B R E 2

Braised sea cucumber, black mushroom, vegetables, oyster sauce

WA KR W

Steamed garoupa fillet, shredded pork, mushrooms, spring onions

fa i 7 B AR R

Poached seasonal vegetables, cordycep flowers, wolfberries, fish broth

fifd £ 40 BH B R

Fried rice with abalone in stone bowl

SR VEORNE A > T BLH O
Baked sago pudding, lotus seed paste
Chinese petits fours

BALENS2,188 » HZE NS IR & - HK$2,188 per person and subject to 10% service charge.

R R SR BT E e T o Please confirm the selected menu three days prior to the event date.
MR BRI YR B AR SRR ' (S > The additional 1% in your bill supports local charity Zero Foodprint Asia
DA% 0% [ ) 4 B 7 A R o to help regional farmers shift to more climate friendly practices.

e B SR A L o Other promotional offers are not applicable.

EERGRZANAITHEE - CATH members are entitled to a 15% discount.

ML EY A R B H E T Please advise our associates if you have any food allergies

GBI BE - 5 A I B ik o or special dietary requirements.

FRA AR GG TG S 5 I ) AR I B R ] 2 We commit that our Food & Beverage venues are 15022000:2018 certified,

A %5 15022000:2018 2 50355 o an internationally recognized food safety management system.



ONE HARBOUR ROAID

PRIVATE ROOM & CHEF TABLE
DINNER MENU E£C

IER S
One Harbour Road deluxe appetizers
BERNIRNUS R > Bl 2 T AERREN 1 > e R FLEE M
Smoked threadfin, ginger and garlic sauce
Pan fried scallop filled with shrimp mousse, soy sauce
Crispy suckling pig

7 3 S 0 RE MR Bk

Steamed lobster, egg white, caviar

AL BE 1 B e

Premium bird's nest in brown sauce

Rk R SR B A

Braised Mexican abalones, vegetables, oyster sauce

i A6 M d B AE 7% R BE W

Steamed garoupa fillet, cordycep flowers, Sichuan peppercorn, soy sauce

BEINEA

Braised asparagus, crab roe sauce

e IR N Ok iR

Fried rice, sun dried seafood, abalone sauce

ST VORI ) > AT DL O
Baked sago pudding, chestnut paste
Chinese petits fours

Tk $2,888 - NS A - HK$2,888 per person and subject to 10% service charge.

R R SR BT E PR TR o Please confirm the selected menu three days prior to the event date.
MR BRI Y%A IR I A R SRR ' (S > The additional 1% in your bill supports local charity Zero Foodprint Asia
DA% B % [ ) 4 B 7 A R 3 o to help regional farmers shift to more climate friendly practices.

A B SR AL - Other promotional offers are not applicable.

EERGRZANAITHEE - CATH members are entitled to a 15% discount.

ML E YA R B H E T Please advise our associates if you have any food allergies

GBI BE - 5 A I B ik o or special dietary requirements.

FRA AR G T S 5 I ) AR I B R ] 2 We commit that our Food & Beverage venues are 15022000:2018 certified,

A% 15022000:2018 2 50355 o an internationally recognized food safety management system.



