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2026 Auspicious
Spring Celebration Feast
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Celebrate the arrival of the Year of the

Horse by sharing blessings with your family,

==

team, and business partners.
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Executive Chinese Chef Yu Chiu Kwan and

his culinary team have thoughtfully crafted a
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selection of exquisite dishes to help you
start the new year on a bright and auspicious
note at InterContinental Grand Stanford

Hong Kong.
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BRTESREHPEHBKST,288(E Spring Lunch from HK$7,288 net
BERMESFEHFEEKSI,388HE Spring Dinner from HK$9,388 net
S=EE EXCLUSIVE PERKS
- RERFINEGS  Complimentary welcome fruit punch
- REENFERER  Complimentary backdrop with English letterings
- BERWEEEBERIVERRE—X * Free corkage for one bottle of liquor or wine every table
- REARERBEHREBADBE=/NE  Complimentary upgrade to free-flow house red &
- RERRSEE white wines for 3 hours
- REMAS T NE R « Complimentary pre-dinner Ice-cream
- FEFIESAFEI L R E B ALERE, * Mahjong setup served with Chinese tea
- FEFTEEHET L b pIE BRI E e B AR, * 2 Parking space allowances for 5 guaranteed tables or above
KB HES1,000 & 8NS5 * 4 Parking space allowances and HK$1,000 dining voucher for
- FEEIESHAFEIMU b TR AEAEGER, |0 guaranteed tables or above
R A&HS1,500 B85 * 5 Parking space allowances and HK$1,500 dining voucher for
- REFREEI - REFIRL TN I5 guaranteed tables or above
- RESABEITERAESSRESERRRYED #  Complimentary use of game machine - Falling Stick or
- BI—ARBE Clawing Machine *
» Complimentary use of Rainbow Toss game set or
photo booth with unlimited printing #
* 10% Service charge waived
Enquiries and bookings &8 857 : (852) 2731 2868 | catering@icgrandstanford.com
HENFERDEREMETOS | 70 Mody Road, East Tsim Sha Tsui, Kowloon, Hong Kong INTERCONTINENTAL.
N BUEEISASE R # RIERNTETRE L GRAND STANFORD HONG KONG
e FAb 8%

~ Available on a first-come, first-served basis # Applicable only for 10 guaranteed tables or above
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MENU A

RIIAEEZR
Roasted Whole Suckling Pig

FRRWET T
Wok-fried Geoducks and Scallops with
Vegetables

EEBFIERA
Deep-fried Cuttlefish Ball Stuffed with
Goose Liver

EMEBHIEH
Braised Dried Oyster and Conpoy with
Black Moss

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

R ERERE S M (158
Braised Whole Abalone with
Mushrooms (|0-head)

BERIVBERE

Steamed Sabah Giant Garoupa

EALVFF &
Roasted Crispy Chicken

BFREKY R

Fried Rice with Taro and Preserved Ham

BT EERNFER
Braised E-Fu Noodles with Assorted
Mushrooms in Abalone Sauce

TEERESZA
Walnut Cream with Sweet Dumpling

HRHERE
Fresh Fruit Platter

FEBE$9,388 (f+_1N1f)
HK$9,388 per table of |2 persons
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HPRHE
MENU B

BE £ E LK &
Lo Hei with Sliced Abalone and King Prawns

XOEBEMWBRESEF
Wok-fried Sliced Conch and Scallops in XO
Sauce

B AL I A 5 A 3
Deep-fried Snow Crab Claw with Shrimp Paste

EHEBEHIER
Braised Dried Oyster and Conpoy with
Black Moss

WEM 4 EBIEE S
Double-boiled Silky Fowl Soup with
Matsutake Mushrooms and Conch

B2 ERE S BTH
Braised Whole Abalone (10-head) and
Goose Webs in Oyster Sauce

BEVBERE

Steamed Sabah Giant Garoupa

— A 2

Roasted Crispy Chicken with Crushed Garlic

£ B IR AT K BR

Fried Glutinous Rice with Preserved Meat

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

% H &
Chilled Sago Cream with Mango and
Pomelo

HRHERE
Fresh Fruit Platter

FEBE$10,688 (H+ (L)
HK$ 10,688 per table of |2 persons

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

HEBEERERAN T "\F—B—HBE=-A=+t—H&GTz&ER=E-
This package is applicable to events held from | January to 31 March 2026.

HPRHE=
MENU C

RIIEEER
Roasted Whole Suckling Pig

XO & W £ & 16 1%
Wok-fried Scallops and Cuttlefish in XO
Sauce

ENIS RN
Deep-fried Prawn Toast

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

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

B2 E 2
Braised Dried Sea Cucumber with Shiitake
Mushrooms in Oyster Sauce

BEARENR
Steamed Spotted Garoupa

—mE D
Roasted Crispy Chicken with Crushed Garlic

IR 1 R
Fried Rice with Shrimp Wrapped in Lotus
Leaf

LEHKERFLE

E-Fu Noodles with Dumplings in Supreme
Soup

BLCHES

Almond Cream with Sweet Dumpling

HERHERE
Fresh Fruit Platter

SEAES12,088 (t+ (i)
HK$ 12,088 per table of 12 persons

0

INTERCONTINENTAL.

GRAND STANFORD HONG KONG

(e F A5 18 %



CEE XL
SPRING LUNCH MENU

AMZEFBRX
Roasted Half Suckling Pig with Jelly Fish

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

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

=R E % (T 258
Braised Whole Abalone with Vegetables (|2-head)

BRARDVBERE
Steamed Sabah Giant Garoupa

m 7L e R %

Roasted Crispy Chicken with Fermented Beancurd

TR EHYR
Fried Rice with Seafood and Yunnan Ham

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

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

SRR
Fresh Fruit Platter

SFEB1E$7,288 (t+ (1 A)
HK$7,288 per table of 12 persons
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Inclusive of local beer, soft drinks and chilled orange juice during lunch for 2 hours.

HBEERERAN T \F—AB—BE=A=+—H&8T2FE"-
This package is applicable to events held from | January to 31 March 2026.
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