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HK$12,888 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,
2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and
itfems, due to unforeseeable market price fluctuations and availability.

Barbecued Whole Suckling Pig

Fried Crab Claw with Squid in Crispy Crust and Eggplant
in Sweet and Sour Sauce

Double Boiled Black Chicken with Mini Abalone and
Cordyceps

Braised Sliced Abalone with Seasonal Vegetables

Steamed Giant Garoupa in a Light Soya Broth

Roasted Crispy Chicken with Garlic

Fried Rice with Shrimp, Barbecued Pork
and Preserved Vegetables

Braised Noodles with Minced Pork and Spring Onion

Red Date Jelly with Lotus Seed and Lily Bulbs

Chinese Petits Fours
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HK$14,288 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,
2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and
ifems, due to unforeseeable market price fluctuations and availability.

Barbecued Whole Suckling Pig
Sautéed Prawns with Sweet and Sour Sauce
Crispy Mashed Taro Puff with Mini Abalone
Mashed Scallop, Shrimp and Mushroom in Radish Roulades
Double Boiled Sea Cucumber with Yunnan Ham
and Yellow Fungus
Braised Sliced Abalone with Bamboo Pith
and Seasonal Vegetables
Steamed Tiger Garoupa in a Light Soya Broth
Roasted Tea Smoked Chicken
Fried Rice with Seafood, Ginger and Pine Nuts
Crispy Shrimp Dumplings with Supreme Broth
Rose Rice Dumplings in Sweetened Aimond Cream
Chinese Petits Fours
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HK$16,288 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,
2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and
items, due to unforeseeable market price fluctuations and availability.

Barbecued Whole Suckling Pig
Seared Hokkaido Scallop with Champagne Sauce,
Baby Spinach and Salmon Roe
Deep-Fried Prawns with Yuzu Dressing
Stewed Seasonal Vegetables
with Sliced Yunnan Ham and Mushrooms
Double Boiled Black Chicken with Fish Maw, Loong-An,
Red Dates and Bamboo Piths
Braised Sliced Abalone
with Tofu Sheet and Seasonal Vegetables
Steamed Eastern Star Garoupa in a Light Soya Broth
Roasted Crispy Chicken
Fried Rice with Yunnan Ham, Conpoy and Egg White
Noodles with Shrimp Dumpling in Supreme Broth
Green Tea Panna Cotta with Red Bean Paste
and Vanilla Ice Cream
Chinese Petits Fours
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HK$19,988 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,
2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and
items, due to unforeseeable market price fluctuations and availability.

Barbecued Whole Suckling Pig
Baked Boston Lobster and Eggplant with Seafood Sauce
Fresh Crab Meat Salad with Crispy Crab Meat Rolls
Stewed Asparagus with Bamboo Piths and Yunnan Ham
Double Boiled Bird’s Nest with Seafood
Wok-Fried U.S. Beef Cubes and Shishito Peppers

served in Golden Basket
Steamed Australian Eastern Star Garoupa

in a Light Soya Broth
Marinated Crispy Chicken
Steamed Fried Rice wrapped in Lotus Leaf
Japanese Udon with Enoki Mushrooms in Sichuan Style
Purple Sweet Potato and Egg White Pudding
Chinese Petits Fours
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HK$22,888 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,
2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and
itfems, due to unforeseeable market price fluctuations and availability.

Barbecued Whole Suckling Pig
Baked Tiger Prawns with Cheese, Butter and Truffle
Sautéed Scallops with Caramelized Walnut
Braised Vegetables wrapped in Bean Curd Pocket
with Bird's Nest and Pumpkin Puree
Double Boiled Whole Conpoy with Fish Maw and Sea
Whelk
Braised Whole Abalone with Japanese Mushroom
Steamed Australian Eastern Star Garoupa
in a Light Soya Broth
Roasted Crispy Chicken with Sesame and Garlic
Crispy Rice with Long Leg Crab in Fish Bouillon
Noodle Rolls with Sea Cucumber topped with Shrimp Roe
Palette Coconut with Lychee, Raspberry and Rose Petal
Chinese Petits Fours
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HK$26,888 per table of 10-12 persons
plus 10% service charge
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The above menu is valid for events from January 1, 2019 through December 31,

2019.

InterContinental Hong Kong reserves the right to alter the above menu prices and

items, due to unforeseeable market price fluctuations and availability.

Chef Appetizer

(Barbecued Suckling Pig with Gold Leave, Slow Cooked

Abalone with Japanese Sake, Crispy Scallop and Pear

& Smoked Salmon with Fuji Apple)

Wok-Fried Lobster with Baby Onion and Sweet Pepper
served in Golden Basket

Stir-Fried Scallops with Organic Black Garlic

Baked Stuffed Crab Shell with Fresh Crab Meat

Double Boiled Precious Dried Seafood and Vegetables

Stewed Fish Maw with Black Mushrooms, Asparagus
and Sea Cucumber

Steamed Garoupa Fillet with Truffle and lberico Ham
in Bamboo Basket

Roasted Lung Kong Chicken “InterContinental” Style

Whole Conpoy Dumplings in Supreme Broth

Fried Rice with Cherry Shrimp and Crab Roe

Rich Chocolate Timbale in Raspberry Glaze

Chinese Petits Fours
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