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PRIVATE ROOM & CHEF TABLE
LUNCH MENU E£&A

WL E X
One Harbour Road dim sum combination
WrARHE > MAGERAKE - TRELEHE
Steamed pork and shrimp dumpling, scallop
Steamed toothfish and shrimp dumpling, carrots, honey beans, spicy sauce
Steamed dumpling, morel mushroom, matsutake, amberwood ear, bamboo pith

HE U % A6 B 5 5

Shrimp dumpling in lobster broth, fish maw, conpoy

AHEBEREANEEZ
Pan fried sea cucumber filled with pork and shrimp mousse, egg white, crab roe sauce

188 B3 il IR P9 &% 7% B S M
Steamed giant garoupa fillet, shredded Iberico pork,
preserved vegetables, black olives, black bean, soy sauce

MG T H A B R

Poached seasonal vegetables, wolfberries, lily bulbs, fish broth

fifd 0 7 BH 4 R

Fried rice with abalone in stone bowl

AT A A o A BB O
Chilled mango pudding
Chinese petits fours

AL S1,168 - JIEMZ R - HK$1,168 per person and subject to 10% service charge.

WS PR BEAD 1 909 1R I A 2 5 R R T R (O > The Additional 1% in your bill supports local charity Zero Foodprint Asia
VA% B 7% [ P 41 B P A 36 o to help regional farmers shift to more climate friendly practices.

TR R SR SR B o Please confirm the selected menu three days

AT £5 F R BN E R - prior to the event date.

EERFFEZHENILIEE - Credit card promotional offers are not applicable.

WA EHMEAT B S SR M SR T B B A e CATH members are entitled to a 15% discount.

i 1) A B e B 4% o Please advise our associates if you have any food allergies

FAM R I R 2 R I5 P LS IR R v 2 or special dietary requirements.

T ELPR B R A 15022000:2018 Z i o We commit that our Food & Beverage venues are

15022000:2018 certified, an internationally recognized

food safety management system.
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PRIVATE ROOM & CHEF TABLE
LUNCH MENU %8B

R

One Harbour Road deluxe appetizers
X.O. 8 i HOoR il f - BB OB - BRI
Cold jelly fish, chilled marinated abalones, homemade X.O. chilli sauce
Honey barbecued pork

Baked chicken and mushrooms in puff pastry

OO R OB R R

Double boiled Hawaiian papaya soup, crab meat, chicken, roasted duck, mushrooms

L A

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

R\ R

Braised baby spinach, crab roe sauce

SO BV BEZF KA W 2R
Wok fried Spanish Angus beef tenderloin, vegetables, black pepper sauce

HE WV i AR OO

Braised egg noodles, seafood, lobster broth

WA AZ R Z R B AL > A A O
Almond cream, black sesame glutinous dumplings

Chinese petits fours

AL $1,268 - SIEMZ R E - HK$1,268 per person and subject to 10% service charge

WS PR BEAD 1 9609 1R S A 1t 2 5 R R T R £ (O > The Additional 1% in your bill supports local charity Zero Foodprint Asia
VA5 B 7% [ P 41 B P A 36 o to help regional farmers shift to more climate friendly practices.

TR ey SR A SR B o Please confirm the selected menu three days

AT 5 PR B3 R - prior to the event date.

EEFFEZHNILIFEE - Credit card promotional offers are not applicable.

WA EHEMT B IR BUR R EH B a2k CATH members are entitled to a 15% discount.

i 1) A B e B W A% o Please advise our associates if you have any food allergies

FAM R G R A R I5 P SR IR R T 2 or special dietary requirements.

LR RS R AL 15022000:2018 Z iR o We commit that our Food & Beverage venues are
1S022000:2018 certified, an internationally recognized

food safety management system.



e SN
/ \’T\_//
N —~——

PRIVATE ROOM & CHEF TABLE
LUNCH MENU E£&C

NERC R R s

One Harbour Road dim sum combination

ARG MR o MR AORE - M LEB N ER
Steamed shrimp and bamboo shoot dumpling, vegetables
Steamed toothfish and shrimp dumpling, carrots, honey beans, spicy sauce

Steamed dumpling, morel mushroom, matsutake, amberwood ear, bamboo pith

S R i

Double boiled fish maw soup, conch, matsutake mushrooms, bamboo piths in young coconut

W i 25

Deep fried crab shell filled with fresh crab meat, onions

£ 6 JR M T T e

Slow cooked abalone, layer bean curd in stone bowl

AL 205 b B RE ME Bz wE i RE

Crispy “Loong Kong” chicken, shallots sauce

REGBRERER A

Fresh prawns, “Inaniwa” udon noodles soup

B+ B AL S W % AL o A B O
Tokachi red bean cream, tangerine peels, black sesame glutinous dumplings

Chinese petits fours

AL S1 468 - SIEMZ R E - HK$1,468 per person and subject to 10% service charge

WS PR BEAD 1 900 1R I A 1 2K 5 R R T R (O > The Additional 1% in your bill supports local charity Zero Foodprint Asia
VA% B 7% [ P 41 B P A 36 o to help regional farmers shift to more climate friendly practices.

TR e SR SR B o Please confirm the selected menu three days

AT 5 F R BN R - prior to the event date.

EEFFEZHNILIEE - Credit card promotional offers are not applicable.

WM A A SR M B BB i e CATH members are entitled to a 15% discount.

i 1) A B s B W 4% o Please advise our associates if you have any food allergies

FAM R Y R 2 R I5 P AR IR R v 2 or special dietary requirements.

T EL PR B R A 15022000:2018 Z i o We commit that our Food & Beverage venues are

15022000:2018 certified, an internationally recognized

food safety management system.



