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BETHEEEEE (CE)

Mid-Autumn Festival Set Menu (2 - 4 Persons)

FEERESR =Hf
CRifr - &+ X% BUHEE)

Roasted Pork Belly, Barbecued Pork, Chilled Jelly Fish with Chive Qil,

Braised Bird's Nest Soup with Yunnan Ham and Shredded Chicken

HECRIEEK
Steamed Giant Garoupa Fillet with Bean Curd

P23 JAGEE 2fcEiNb (R e

Braised 8-head Abalone and Mushrooms with Oyster Sauce

BB EE

Simmered Fresh Chicken with Superior Soya Sauce

i TR AR

Braised E-fu Noodles with Shrimp Roe and Crab Meat

FFERBEZMSEECER A EE A 6t
Sweetened Mulberry Mistletoe with Black Sesame Dumplings,
White Lotus Seed Paste with Egg Yolk Moon Cake

&% 488 It
HK$ 488 per person

FUERTT B — s

Subject to tea, condiment charges and 10% service charge

WMRTEHETEY A BRI - SRS ARSI IRE &
If you have allergies to any food, please inform service staff before ordering

BB B E T B EE:2121 2691 B E E:kch@hghkcatering.com ZEETEST
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Mid-Autumn Festival Set Menu (5 - 7 Persons)

 FERFIBHE .
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Roasted Pork Belly, Barbecued Pork, Roasted Duck, Deep-fried Bean Curd Sheet Roll,
Marinated Bean Curd

. N Ass
Braised Shark’s Fin Soup with Conpoy
XO EHEGH T BIRR

Sautéed Sliced Sea Conch, Scallop and Seasonal Vegetables with XO Sauce

_ R 8 BAMIEE
Braised 8-head Abalone and Fish Maw in Oyster Sauce

B JCREBE

Steamed Giant Garoupa

ABHir 8 150 77 T TR BT R
UPGRADE to Steamed Areolate Coral Garoupa by Adding HK$150 Per Person

A S8 250 7 T T AR B AR R
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK$250 Per Person

Deep Fried Crispy Chicken with Garlic

o EBtEERDEE
Fried Rice with Sergestid Shrimps and Crab Meat

SLEEEEPRBZ S ERCE = B A H 8 _
Sweetened Red Date Soup and Longan with Black Sesame Dumplings,
White Lotus Seed Paste with Egg Yolk Moon Cake

AL 568 TT
HK$ 568 per person

SSUSENZRTT B — PR 2

Subject to tea, condiment charges and 10% service charge

WRCH YA BB - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

BB B E TSR 2121 2691 B E E:kch@hghkcatering.com ZEETEST
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ot e Mid-Autumn Festival Set Menu (Minimum 8 Persons)

HEEREE _
Baked Crab Shell Stuffed with Crab Meat and Bird’s Nest

_ AN N2
Braised Shark's Fin Soup with Crab Meat
_ BEFZ LAERER _
Deep-fried Crab Roe and Squid Paste Ball Stuffed with Cheese

Sautéed Prawns with Egg Yolk and Seasonal Vegetables

55 6 BRiEES

Braised 6-head Abalone with Sea Cucumber in Oyster Sauce

ARSI

Steamed Giant Garoupa

BH FHEN 150 TT TR E A AT BT
UPGRADE to Steamed Areolate Coral Garoupa by Adding HK$150 Per Person

BH FHER 250 T T ERE B AR ES
UPGRADE to Steamed Leopard Coral Garoupa by Adding HK$250 Per Person

_ _ EHEE RS _
Poached Chicken with Conpoy and Vegetables in Supreme Broth
R ECREREE _ _
Poached Seasonal Vegetables with Cordyceps Flower and Dried Shrimp

RHBERFRODEE

Fried Rice with Minced Beef, Kale and Preserved Vegetables

R EPRRZ RS BEIRCE 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

S A 688 T
HK$ 688 per person

FWEGR TR — 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 ks B EE:2121 2691 BB H:kch @hghkcateing.com B EHERTEET




