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Prices are in HK$ and subject to 10% service charge!

SIGNATURE EVENT LUNCH MENU 
 

APPETISER 
select one 

 
Beef Tartare 

capers, shallots, cornichons, chives, dijon mustard, baguette chips 
 

Mozzarella & Heirloom Tomato Salad (V) 
balsamic vinegar pearls, crispy basil 

 
Truffled Cauliflower Soup 

with crispy parma ham 
 

———— 

 
MAIN COURSE 

select one 
 

Grilled Chicken Breast 
mango salsa, garden salad, balsamic dressing 

 
Filet Mignon 8oz 

creamy mashed potato, char grilled asparagus, five peppercorn sauce 
 

Pasta with Mixed Seafood 
creamy herb sauce 

 
———— 

 
DESSERT 

 
Brûlée Baked Cheesecake 

blueberry compote 
 
 

Freshly Brewed Coffee or Tea! 
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Prices are in HK$ and subject to 10% service charge!

PREMIUM EVENT LUNCH MENU 
 

 
APPETISER 

select one 
 

Jumbo Lump Crab Cake 
mayonnaise, pickled onions, lemon 

 
Beef Carpaccio 

basil pesto, pine nuts, shaved parmesan, arugula, capers 
 

Wild Mushroom Soup (V) 
wild mushroom duxelles, parmesan 

 
———— 

 
MAIN COURSE 

select one 
 

Pan Seared Salmon Fillet 
watercress & fennel salad, tobiko, charred potato, leek & carrot fondue 

 
Bone In Iberico Pork 

sauerkraut with bacon, spiced apple gravy 
 

Filet Mignon 180g with Grilled Tiger Prawn 
creamy mashed potato, char-grilled asparagus, red wine & thyme sauce 

 
———— 

 
DESSERT 

 
Salted Caramel Panna Cotta 

roasted almonds 
 
 

Freshly Brewed Coffee or Tea! 
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Prices are in HK$ and subject to 10% service charge!

 

SIGNATURE EVENT DINNER MENU 

 
 

SOUP 
 

Truffled Cauliflower  
with crispy parma ham 

 
———— 

 
APPETISER 

select one 
 

Beef Tartare 
capers, shallots, cornichons, chives, dijon mustard, baguette chips 

 
Mozzarella & Heirloom Tomato Salad (V) 

balsamic vinegar pearls, crispy basil 
 

———— 

 
MAIN COURSE 

select one 
 

Grilled Chicken Breast 
mushroom and potato fricassee 

 
Filet Mignon 225g 

creamy mashed potato, char-grilled asparagus, five peppercorn sauce 
 

———— 

 
DESSERT 

 
Brûlée Baked Cheesecake 

blueberry compote 
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Prices are in HK$ and subject to 10% service charge!

 

DELUXE EVENT DINNER MENU 

 
 

APPETISER 
select one 

 
Jumbo Lump Crab Cake 
with lobster tail, mustard 

mayonnaise, pickled onions 

Steak Tartare 
truffle mayonnaise, basil oil, cured 

egg yolk, crispy potato string 

Burrata 
heirloom tomatoes, balsamic 
vinegar pearls, crispy basil 

 

———— 

 
SOUP 

select one 
 

Lobster Bisque 
cognac & cream, lobster meat, chives 

 

Wild Mushroom Soup (V) 
parmesan, truffle, wild mushroom duxelles 

 
 

———— 

 
MAIN COURSE 

select one 
 

Chilean Seabass Bouillabaisse 
toasted baguette 

 

New Zealand Lamb Wellington and Rack 
mint & pea purée, lamb jus 

 
Filet Mignon 225g 

seared foie gras, creamy mashed potato, 
char-grilled asparagus, red wine truffle jus 

Sirloin 340g 
smashed potato stack, watercress salad,  

five peppercorn sauce 
 

———— 

 
DESSERT 
select one 

 
Brûlée Baked Cheesecake 

blueberry compote 
 

Peach Melba Pavlova 
lemon cream curd, peach compote 

 passionfruit mascarpone 
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Semi-Bu!et Menu 
 

 
 

BRUSCHETTA, SMALL BITES SELECTIONS  
 

Salmon Tartare, Crème Fraiche, Ciabatta Toast 
 

Wild Mushrooms, Ricotta Cheese, Parsley Bruschetta (V) 
!

Steak Tartare Toast, Onions, Capers, Cornichons, Devilled Egg Mousse  
 

Duck Liver Mousse, Soy Marinated Mushrooms, Baguette Toast  
 

Wagyu, Smoked Pastrami, Mini Cheeseburgers  
!
!

!!!!! 
 
 
 

PLATTERS  
!

IBERICO HAM PLATTERS 
24-Month Jamon Iberico De Recebo 
36-Month Jamon Iberico De Bellota 

marinated artichoke, pipparas 
 

!!!!! 
 
 
 
 

SALAD STATION 
 
 

COBB SALAD  
grilled chicken, ham, egg, cheddar, avocado, cherry tomatoes, green goddess dressing 

 
CLASSIC CAESAR SALAD  

parma ham chips, baguette toasts, parmesan, wooloomooloo caesar dressing 
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MAIN COURSE SELECTIONS 
 

Crispy Pressed Chicken  
capers, red chili flakes, crispy onion strings  

 
PAN SEARED SALMON 

crushed potato, provençal sauce, peppered tomato mousse 
 

FILET OSCAR 
brioche toasted, char-grilled asparagus, crab meat, bearnaise sauce 

 
 
!
!

!!!!! 
 
 
 

DESSERTS 
 
 

BAILEY’S MINI CHEESECAKE 
 

BREAD & BUTTER PUDDING 
vanilla sauce 

 
TIRAMISU 

coffee soak lady finger 
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