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InterContinental Grand Stanford Hong Kong proudly presents “Pearls by the Fragrant Harbour” —
a distinguished four-hands collaboration between Chef Yu Chiu Kwan, Executive Chinese Chef of

the hotel, and Chef Sean Xiao, Executive Chef of Cai Feng Lou at HUALUXE Xi‘an Tanghua.

This exclusive menu, curated by Black Pearl Award winner Chef Sean and Cantonese cuisine virtuoso
Chef Kwan, is a celebration of refined culinary artistry. Each dish showcases thoughtfully selected
ingredients, elevated through masterful techniques and a meticulous creative process—crafted with

unwavering passion and a deep respect for tradition and innovation.
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CHEF YU CHIU KWAN & CHEF SEAN XIAO JUN WEI
FOUR-HANDS SET MENU
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Hoi King Heen Deluxe Appetisers
Crab Jelly Chinese Liquor Sauce, Smoked Cured Sichuan Sausage with Iberian Pork

o] T APNERTIES
Deep-fried Crab Shell, Crab Meat, Onions
Chardonnay, Tiansai Vineyards, Skyline of Gobi Selection, 2023, Xinjiang, China

JIE 15 4R Yo f 22

Shunde Style Minced Fish Soup
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Braised Pearl River Eel with Vegetables

Wi 52 % K
Crispy Glutinous Rice Chicken
Malbec, Xige Estate, N28, 2022, Ningxia, China
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Fried Wagyu Beef, Minced Lime
Marselan, Legacy Peak Estate, 2023, Ningxia, China
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Braised Squid, Hakka Sweet Potato, Vermicelli

AL EE AL & RE R Z i E

Glutinous Rice Balls with Red Wine and Egg
Traditional Black & White Sesame Roll

1$928 (FifAR)

$928 per person (minimum two persons)

BRARBRREY F,1$828 (WNLEE)

Signature Club Member $888 per person (minimum two persons)
Bic & B AL $368
$368 Wine-pairing per person
R 418 AN

Not applicable to any discount
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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SN S $138
Fried Tofu Cube,
Chopped Pickled Octopus

T R I R $138

Crab Jelly, Chinese Liquor Sauce
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.



AL R $198
Deep-fried Air-dried Shrimps

YEHEURE IO TR 5128

Burnt Green Chilli, Century Eggs

NEFEHRIE M5 158
Shunde Style Minced Fish Soup
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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He SRR FHE $488
Crispy Glutinous Rice Chicken

FASEEEVINER ) $428
Fried Wagyu Beef, Minced Lime
(4pcs)

JURESERE R IV HE MR $488

Fried Tiger Shrimps, Pickled Mustard
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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Steamed Cod Fish, Pickled Mustard Paste Braised Squid, Hakka Sweet Potato,

(per person) Vermicelli
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Glutinous Rice Balls with Red Wine and Egg
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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