HK$398 per guest
Includes a Welcome Drink of Mimosa

APPETISER

Select One

ROASTED CHERRY TOMATO & MOZZARELLA SALAD CRAB CAKE
arugula | roasted pine nuts | balsamic glaze coleslaw | lemon | tartar sauce
(Add supplement $68)

DUO OF SALMON TARTARE PRAWN COCKTAIL CHILLED
shallot | capers | jalapefio | tobico | cucumber prawns with cocktail sauce
avocado purée | horseradish cream (Add supplement $38)

SOUP

POTATO LEEK
rosemary croutons

MAIN COURSE

Select One

CARBONARA LINGUINE PAN SEARED SALMON FILLET
pancetta | black pepper | parmesan cheese sautéed brussels sprouts | sundried tomatoes gremolata

PAN SEARED CHICKEN SUPREME GRILLED NEW ZEALAND BEEF TENDERLOIN (170g)
broccolini | herb roasted potatoes | honey-garlic demi glaze  asparagus | baby carrots | potato purée | chimichurri sauce

EGGS BENEDICT PRIME STEAK TARTARE
poached eggs | smoked salmon | avruga caviar hand-cut with full condiments | smoky tomato sauce
sautéed spinach with hollandaise sauce pine nut emulsion | toasts

DESSERT

Select One

TIRAMISU CHEESE PLATTER
mascarpone cheese | rum liqueur seasonal jam | dried fruit

FRESHLY BREWED COFFEE OR TEA
Upgrade to Cappuccino / Latte / Mocha (+$30) or Cocktail of the Month (+$78)

2-hour Free Flow Drinks Package per person

Martinis  $450 Prosecco, House Wines, Beers $350
International Gin & Tonic $400 Juices and Soft drinks  $200

Subject to 10% service charge
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