HP R
MENU A

RAAERE
Roasted Whole Suckling Pig

FRERIETTF
Wok-fried Geoducks and Scallops with
Vegetables

EEBFIERA
Deep-fried Cuttlefish Ball Stuffed with
Goose Liver

EHMEBTIER
Braised Dried Oyster and Conpoy with
Black Moss

THEMERKE
Double-boiled Bird's Nest Soup with
Bamboo Piths

B ERRERE S (T8
Braised Whole Abalone with
Mushrooms (| 0-head)

BEVBERE
Steamed Sabah Giant Garoupa

EAFTF#
Roasted Crispy Chicken

é EEL D?k J\/J\

Fried Rice with Taro and Preserved Ham

IR NFEE
Braised E-Fu Noodles with Assorted
Mushrooms in Abalone Sauce

TEEHRESA
Walnut Cream with Sweet Dumpling

SR RB
Fresh Fruit Platter

B 1$9,388 (E+ M)
HK$9,388 per table of 12 persons

[EEREZ R GE » KRR

B R
MENU B

BE £ & LKk
Lo Hei with Sliced Abalone and King Prawns

B RE BT
\/\/o|<-ﬁ”|ed Sliced Conch and Scallops in XO
Sauce

ERIZENESFi|
Deep-fried Snow Crab Claw with Shrimp Paste

EHEHEH
Braised Dried Oyster and Conpoy with
Black Moss

*l\ =i ﬁ mg‘ f‘ﬁ l?ﬂ T»? ,E vzl
Double-boiled Silky Fowl Soup with
Matsutake Mushrooms and Conch

E% = ﬁ% = )? = /715 ﬁ@(—f—,ﬁ)
Braised Whole Abalone (10-head) and
Goose Webs in Oyster Sauce

BEVBERE
Steamed Sabah Giant Garoupa

EIEI TH’\ % xﬁ
Roasted Crispy Chicken with Crushed Garlic

£ B IR AT K BR

Fried Glutinous Rice with Preserved Meat

BERATSERFEHA
Braised E-fu Noodles with Assorted Seafood
in Lobster Sauce

% HE
Chilled Sago Cream with Mango and
Pomelo

B RB
Fresh Fruit Platter

SEBE$10,688 (H+(IFH)
HK$ 10,688 per table of |2 persons

Inclusive of local beer, soft drinks and chilled orange juice during dinner for 3 hours.

IEERBEAN T \F—AB—HBE=A=t—H&8TFEHRE-
This package is applicable to events held from | January to 31 March 2026.

FrEBEESM—REE-

All prices are subject to a 10% service charge.

HPRHE =
MENU C

RAAE2E
Roasted Whole Suckling Pig

EWEFTIER
\/\/ok-frled Scallops and Cuttlefish in XO
Sauce

& BR 38 AL K PR IR
Deep-fried Prawn Toast

g KA
Braised Dried Oyster with Pig's Tongue and
Black Moss

MEFRREBESE
Double-boiled Bird's Nest and Seafood
Soup with Bamboo Piths

BEEZ2MIE
Braised Dried Sea Cucumber with Shiitake
Mushrooms in Oyster Sauce

EERREN
Steamed Spotted Garoupa

—mAED#
Roasted Crispy Chicken with Crushed Garlic

5 IR 1 3 ER
Fried Rice with Shrimp Wrapped in Lotus
Leaf

£S5 KER R 4B
E-Fu Noodles with Dumplings in Supreme
Soup

T_ - EI

Almond Cream with Sweet Dumpling

SR RB
Fresh Fruit Platter

SfEB$12,088 (+ZLFH)
HK$ 12,088 per table of 12 persons

INTERCONTINENTAL.

GRAND STANFORD HONG KONG

i A4 18 %



BE W
SPRING LUNCH MENU

MEFEX
Roasted Half Suckling Pig with Jelly Fish

EHETARH
Braised Dried Oyster with Pig's Tongue and Black Moss

THERERST
Double-boiled Bird's Nest Soup with Crab Meat

=R E (T8
Braised Whole Abalone with Vegetables (|2-head)

BRAVBERE
Steamed Sabah Giant Garoupa

M 7L M K7 B

Roasted Crispy Chicken with Fermented Beancurd

TR BEHYR
Fried Rice with Seafood and Yunnan Ham

* % g 7
Braised E-Fu Noodles with Shredded Conpoy

EFrRaiE?d
Double-boiled Red Beans with Lotus Seeds and Dried Lily Bulbs

EEERE
Fresh Fruit Platter

SEANES7,288 (+_1IF)
HK$7,288 per table of 12 persons

BB =)\ R EZ AR > KRR o

Inclusive of local beer, soft drinks and chilled orange juice during lunch for 2 hours.

hBEERBERAR T \F—B—BE=A=+t—H&T2FE"-
This package is applicable to events held from | January to 31 March 2026.

FrEBEESM—REE-

All prices are subject to a 10% service charge.

INTERCONTINENTAL.

GRAND STANFORD HONG KONG

i A4 18 %



