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ot e Mid-Autumn Festival Set Menu (2 - 4 Persons)
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(St - BT8R BUEHE)
Roasted Pork Belly, Barbecued Pork, Chilled Jelly Fish with Chive Oil,

AN 52
Braised Shark’s Fin Broth with Fish Maw

IREBEXOBWILEEER
Wok-fried Giant Garoupa Fillet with Truffle XO Sauce

BN ZOMERGR
Deep-fried Squid Paste with Cheese and Crab Roe

5 2 R & )\ SRR AT ES

Braised 8-head Abalone with Mushrooms and Oyster Sauce

BB TR R 2

Simmered Fresh Chicken with Superior Soya Sauce

LRSS 8 ]

Braised E-fu Noodles with Sea Cucumber and Shrimp Roe

EFEREZIMGEEER D EEA 6
Sweetened Mulberry Mistletoe with Black Sesame Dumplings,
White Lotus Seed Paste with Egg Yolk Mooncake

&% 488 It
HK$ 488 per person

FUEGRTT B n— i 2

Subject to tea, condiment charges and 10% service charge

WREEHE &Y BEIER - SE1ERE Z iSRS &
If you have allergies to any food, please inform service staff before ordering

BN E B E ST E 2121 2691 B ES kch@hghkcatering.com ZEFHETHET
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it Mid-Autumn Festival Set Menu (5 - 8 Persons)
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(e RZhity » B0+ XO8E - BIEEENS » BEARDE - MKE/E)
Roasted Pork Belly, Barbecued Pork, Roasted Duck, Deep-fried Bean Curd Sheet Roll,
Marinated Bean Curd

_ AN AR
Braised Shark’s Fin Broth with Conpoy

Wok-Fried Scallop with Shrimp, Seasonal Vegetables and Crispy Rice

_ 55 8 BHARAESREE RIR o
Braised 8-head Abalone and Hairy Melon Stuffed with Turnips in Oyster Sauce

AR

Steamed Giant Garoupa

A SAER 150 T TR E B AT R
UPGRADE to Steamed Areolate Coral G rgiépa by Adding HK$150 Per Person

B 5 JIIE % 250 T BRI EBE
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK$250 Per Person

Deep-fried Crispy Chicken with Garlic

o EUEERDEY
Fried Rice with Sergestid Shrimps and Crab Meat

=R AL G0 FR i 5 B o & 3 H A A B _
Sweetened Red Bean Soup with 30-aged Tangerine Peel with Black Sesame Dumplings,
White Lotus Seed Paste with Egg Yolk Mooncake

SRS 568 TT
HK$ 568 per person

SR B n— R R

Subject to tea, condiment charges and 10% service charge

WREEHE YA BB - S5 EEE 2 A RHIRE A
If you have allergies to any food, please inform service staff before ordering

BB E B 4T BB EE: 2121 2691 5B ER:kch@hghkcatering.com 2R EHEFEET
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ki Mid-Autumn Festival Set Menu (Minimum 8 Persons)

LVIN G ) v
Baked Crab Shell Stuffed with Crab Meat and Black Truffle Paste

Braised Shark's Fin Broth with Seafood

_ B\ EBIEIR
Wok-fried Prawns with Crab Butter and Asparagus

o BRYE R RS
Crispy-fried Stuffed Shrimp Mousse with Sea Cucumber

55 6 BRARITERE

Braised 6-head Abalone with Sea Cucumber in Oyster Sauce

HATCREBE

Steamed Giant Garoupa

SH HEN 150 TT TR E R AT B
UPGRADE to Steamed Areolate Coral Garoupa by Adding HK$150 Per Person

B FHER 250 T TR EBRARES
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK$250 Per Person

_ _ EHEE RS _
Poached Chicken with Conpoy and Vegetables in Supreme Broth

RS HE S REH _ _
Poached Seasonal Vegetables with Cordyceps Flower and Dried Shrimp

RHBERFRDEE

Fried Rice with Minced Beef, Kale and Preserved Vegetables

LR EPR R Z RS B E R R A 6 _
Sweetened Red Date Soup and Longan with Black Sesame Dumplings,
White Lotus Seed Paste with Egg Yolk Moon Cake

BEE P
Fresh Fruit Platter

AW 688 T
HK$ 688 per person

FWEGRTT B — R &

Subject to tea, condiment charges and 10% service charge

WRCEHEMTEYIABRUER - SHERE 2 ATERISHIRE B

If you have allergies to any food, please inform service staff before ordering

BB B E T B EE: 2121 2691 B EE E:kch@hghkcateing.com ZEHECTEST




