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. Mid-Autumn Festival Set Menu A ( Minimum 2 Persons)
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Roasted Pork Belly, Barbecued Pork, Chilled Jellyfish with Scallion Oil

AN ()50
Braised Shark’s Fin Soup with Fish Maw
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Wok-fried Giant Garoupa Fillet with Scallions, Leek and Onion

BERTZ B3R

Deep-fried Squid Paste with Cheese and Crab Roe
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Braised 8-head Abalone with Mushrooms and Oyster Sauce

BB EE
Simmered Fresh Chicken with Superior Soya Sauce

KRB E P
Braised E-fu Noodles with Seafood and Egg White

REF LB B E 5= AR H 8
Sweetened Mulberry Mistletoe with Black Sesame Dumplings,
White Lotus Seed Paste and Egg Yolk Puff Pastry Mooncake

LN 488 7T
HKS 488 per person
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Subject to tea and condiment charges, plus a 10% service charge

WREHHEM VB - FERERTEARMTRE R

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

EA B EE LT EER:2121 2691 B EE:kch@hghkcatering.com EEHECTHE])
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./ Mid-Autumn Festival Set Menu B (Minimum 5 Persons)
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Roasted Pork Belly, Barbecued Pork, Roasted Duck, Deep-fried Bean Curd Sheet Roll,
Marinated Bean Curd
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Braised Shark’s Fin Soup with Conpoy

| BRI TR
Wok-fried Scallops and Shrimps with Black Termite Mushrooms

| WO ATEAMRERE
Braised 6-head Abalone and Hairy Melon Stuffed with Turnips in Oyster Sauce
BRACRIE
Steamed Giant Garoupa

B 5B 260 T FT- AR E AR 2
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK$260 Per Person
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Deep-fried Crispy Chicken with Garlic

S REEEEERADES
Fried Rice with Sergestid Shrimps, Crab Meat and Black Truftle
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Sweetened Red Bean Soup with 30-Year Aged Tangerine Peel with Black Sesame
Dumplings, White Lotus Seed Paste and Egg Yolk Puff Pastry Mooncake

S 568 T
HKS 568 per person
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Subject to tea and condiment charges, plus a 10% service charge
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If you have any food allergies, please inform our service staff before ordering
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. Mid-Autumn Festival Set Menu C (Minimum 8 Persons)
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Kwan Cheuk Heen Suckling Pig Platter
(Roasted Suckling Pig, Marinated Beef Shank with Chinese Herb,
Chilled Jelly Fish, Barbecued Pork, Chilled Cucumber with Garlic)
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Braised Shark's Fin Soup with Seafood
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Wok-fried Prawns with Asparagus

| BUSHIDET
Wok-fried Scallops and Vegetables with Egg Yolk
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Braised 6-head Abalone with Fish Maw in Oyster Sauce
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Steamed Giant Garoupa

B S AE M 250 7T FT-ERE AR E2PY
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK3250 Per Person
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Simmered Fresh Chicken with Superior Soya Sauce

B E SIS o
Poached Seasonal Vegetables with Lily Buds in Fish Soup

EHERTROESE
Fried Rice with Minced Beef, Kale and Preserved Olive Vegetables

B O R B R B AR |
Sweetened Almond Cream and Egg White with Black Sesame Dumplings,
White Lotus Seed Paste and Egg Yolk Puff Pastry Mooncake

Fresh Fruit Platter
688 JT
H%&%%er pelzgon
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Subject to tea and condiment charges, plus a 10% service charge

MREHEMEYES - FEREBARMRER

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