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The Mistral’s Venchi Harbour View Afternoon Tea
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Hong Kong SAR, China, 29 July 2024 — InterContinental Grand Stanford Hong Kong is pleased
to announce the launch of the premium afternoon special, Venchi Harbour View Afternoon Tea.
Guests have the privilege of appreciating the panoramic vistas across Victoria Harbour while
indulging in a unique combination of the renowned Italian brand’s flavours for a savoury and sweet
exploration.

The savoury selection begins with an exquisite Duck Liver Mousse, featuring a Venchi chocolate
dip that becomes crispy, served on a tamari toast and caramelised figs. Guests can also look
forward to the juicy pan-seared steak in a soft, homemade focaccia with Venchi's spicy chocolate
sauce in the Carima. The Prosciutto offering is a Venchi crépe roll with cheddar cheese from
England, and Parma ham from lItaly, topped with a cutie quail egg. Rounding out the savoury
delights is the Merlano, a blini topped with Norwegian smoked salmon and mascarpone.


https://drive.google.com/file/d/1sP9v3pfebk6PBliMaPNdavCyk7N-i6A_/view?usp=sharing
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In the sweet realm, highlights include the Bonbon Alla Gianduja — Venchi hazelnut and orange
jam, an extra dark chocolate shell filled with blood oranges, decorated with 75% Venchi Chocoviar
micropearls. The Pistachio Pana Cotta is a total Italian delight, served with crunchy pistachio
crumble and strawberry jam. For a refreshing treat, the Lemoncello is infused with lemoncello
from Italy. Guests can use the accompanied mini-pump to inject the desired amount of lemoncello
to spice up the flavour. The rich 75% dark chocolate mousse is embraced by the crispy Cherry
Compote. Moist and fresh, the Coconut Tart with pistachio cream and fresh strawberries is an
enlivening touch to the palate.

Rounding out the sweet offerings are the Homemade Scones with coconibs for a crispy texture
and Venchi tangerine gelato.

Two complimentary glasses of Bottega Prosecco elevate the entire afternoon tea experience.

The Venchi Harbour View Afternoon Tea is priced at HK$688 for two persons and is available
from now until the end of October 2024, at The Mistral.

To Book

Guests are encouraged to make reservations via its official eShop. Visit the official website and
follow The Mistral's official IG account @TheMistral.hk, or the hotel @InterConGSHK on
Instagram and Facebook.

The Mistral’s Lunches and Brunches with Exclusive eShop offers:

Harbour View Brunch

Every Sunday

e HK$653.6 per adult (Original Price: HK$756.8)

e HK$843.6 per adult with free-flow of Moét & Chandon Imperial Brut and wine (Original
Price: HK$976.8)

e HK$368.6 per child (Original Price: HK$426.8)

Saturday Premium Italian Lunch

Every Saturday


https://eshop.icgrandstanford.com/collections/the-mistral/products/italian-afternoon-tea-for-two
https://www.hongkong.intercontinental.com/dining/the-mistral/
https://www.instagram.com/themistral.hk/
https://www.instagram.com/intercongshk/
https://www.facebook.com/InterContinentalGrandStanfordHongKong
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Immerse in our Saturday Italian Lunch, featuring a wide collection of choice antipasti,
signature desserts, plus an array of handmade pasta and quality mains to indulge in for a
noon-time chillax.

o HK$444.6 per guest (Original Price: HK$514.8)

Weekday Italian Lunch
Monday - Friday

Indulge in a generous spread of Italian delicacies, from antipasti, cold cuts, cheese, organic
greens to seasonal soup, followed by a choice among five main courses. Wrapping up the
lunch experience with sinful desserts.

e HK$359.1 per guest (Original Price: HK$415.8)

The Mistral

Location 1/F

Phone (852) 2731 2870

Email themistral@icgrandstanford.com

About InterContinental Grand Stanford Hong Kong

InterContinental Grand Stanford Hong Kong is a five-star hotel that offers breath-taking views of
Hong Kong's Victoria Harbour. The hotel features 572 luxuriously appointed rooms including 37
suites and the finest selection of world-class dining outlets from distinctive The Mistral’s Italian
cuisine to Café on M’'s contemporary international buffet, Hoi King Heen’s award-winning
Cantonese cuisine, and Tiffany’s New York Bar’s impressive whisky collection. The state-of-the-
art meeting facilities, including two secluded arenas boasting captivating Victoria Harbour view,
cater to various functions and scales. Located within easy reach of the world-famous Star Ferry
and the Mass Transit Railway (MTR), the award-winning hotel offers refined services and facilities
for savvy business and leisure travellers alike.

For enquiries, please contact:

Wings Mok

Director of Marketing Communications
T: (852) 2585 2645

E : wings.mok@icgrandstanford.com
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