
P R I V A T E  D I N I N G
私 人 包 廂 套 餐

The fo l lowing pr iv i l eges  wi l l  be  o f fered :

Free  use  o f  Pr ivate  Dining  Room for  3  hours
Free  2  bott l e s  o f  se l ec ted  wine  for  6  pax ;  Free  3  bott l e s  o f  se l ec ted  wine  for  7- 12  pax 
A g lass  o f  welcome dr ink for  each guest  upon arr ival
Free  corkage  for  one  bott le  o f  se l f -brought  hard l iquor
Compl imentary use  o f  in-house  audio  and vi sual  equipment
Spec ia l  pr ice  for  pre-dinner  snacks
Free  TWO parking  spaces

套餐包括以下精選優惠 :

免費使⽤私⼈包廂場地3⼩時
6位惠顧可獲贈2枝指定餐酒 ;  7⾄12位惠顧可獲贈3枝指定餐酒
席前無酒精飲品供賓客享⽤  (每位⼀杯 )
⾃攜烈酒免收開瓶費  (⼄枝 )
免費提供場內影⾳設備
以優惠價享⽤餐前⼩⻝
免費⾞位2個

所有價格需另加⼀服務費
有效⾄2024年3⽉31⽇
優惠及價⽬如有任何更改，恕不另⾏通知
此優惠不可與其他推廣優惠或折扣券同時使⽤

條款及細則 :

All  pr ices  are  subject  to  10% service  charge  
Val id  t i l l  3 1  March 2024
Hote l  reserves  the  r ight  to  a l ter  the  above  menu pr ices  and i tems due  to  unforeseeable  market
pr ice  f luctuat ions  and avai labi l i ty  
This  package  cannot  be  used in  conjunct ion with  other  promotional  o f fers  or  other  d i scount
voucher  

Terms & Condit ions :  

3996 6338               5315 7048

cafe.tsuenwan@dorsetthotels.com

28 Kin Chuen Street, Kwai Chung, Kowloon, Hong Kong
⾹港九⿓葵涌健全街28號

Private  Dining  Room ideal  for  ce lebratory gather ing ,  bus iness  lunches  or
exc lus ive  d inners  with  welcome dr inks  recept ions  for  up  to  12  guest s .  Located on
the  top  f loor  o f  Hote l  with  beaut i fu l  green lush mountain v iew of  Tai  Mo Shan,
Private  Dining  Room of fers  f ine  d ining  combined with  great  food under  a  quiet
and int imate  environment .

私⼈包廂房間⾮常適合慶祝聚會、商務午餐或包廂晚餐連席前飲品，最多可容納 12
位客⼈。 包廂房間位於酒店頂樓，可欣賞⼤帽⼭翠綠⼭巒景觀，更在不受打擾的寫
意環境下品嚐精緻的餐飲美⻝。



P R I V A T E  D I N I N G  M E N U
私 ⼈ 包 廂 套 餐

A P P E T I Z E R S  前 菜

Norwegian Salmon with Honey Mustard Sauce Prosecco Spumante
Castel lengo DOP Italy
刁草挪威三⽂⿂配蜜糖芥末汁

menu S O U P  湯

Lobster  Bisque 法式⿓蝦湯

Baked Crab Cake in Crab Shel l  with Cheddar Cheese
芝⼠焗釀蟹蓋

M A I N  C O U R S E 主 菜

Austral ian Wagyu Beef  Sir loin Steak Porcini  Mushroom Sauce J ip J ip
Rocks Shiraz Austral ia  2017
⾹煎澳洲和⽜西冷配⽜肝菌汁

Guinea Fowl with Morel  Mushroom and Wild Rice
法國珍珠雞配野⽶及⽺肚菌

D E S S E R T 甜 品

Homemade Apple Pie  with Mix Berry Bosco Dei  Cirmioli–Moscato
⾃家製蘋果批配雜莓

D R I N K 飲 品

Coffee & Tea 咖啡或茶

$880
per  person 每位

Free  2  bott l e s  o f  se l ec ted  wine  for  6  pax   6位惠顧可獲贈2枝指定餐酒
Free  3  bott l e s  o f  se l ec ted  wine  for  7- 12  pax   7⾄ 12位惠顧可獲贈三枝指定餐酒

O R  或

Seasonal ingredients on the menu may be subjected to changes, depending on the availability; All prices are in Hong Kong Dollars and subject to
10 % service charge 
菜單上的⻝材供應有可能受季節影響, 酒店保留最終決定權以更換同等價值之⻝材; 以上價格均以港元計算並須附加10%服務費

**Avai lable  for  6–12 pax Group Bookings  適合6-12⼈的私⼈聚會**

**Dessert  upgraded to  "Tradit ional  Cointreau Pancake"  at  extra  $48 per  person
**每位另加$48享⽤升級甜品「君度酒⾹橙班戟」



P R E - D I N N E R  S N A C K S  M E N U
餐 前 ⼩ ⻝ 精 選

S A V O U R I E S  鹹 點

Smoked Salmon Rose & Dil l  Cream Cheese  
煙三⽂⿂玫瑰配刁草忌廉芝⼠

Mini Pastrami Toast  
⼀⼝⿊椒煙燻⽜⾁多⼠

Parma Ham with Melon 
巴⾺⽕腿伴蜜⽠

Tuna Fish Sandwich 
吞拿⿂三⽂治

Egg Mayonnaise  Sandwich 
⽩汁碎蛋三⽂治

Deep Fried Dumpling (Pork)  
炸餃⼦（豬⾁）

Spring Roll  
春卷

Samosas  
咖喱⻆

menu
S W E E T S  甜 點

Mini Danish
丹⿆酥

Apple Crumble
蘋果⾦寶

Fresh Fruit
⽣果盤

Selecting 2  i tems 可選以下  2  款⼩⻝

Seasonal ingredients on the menu may be subjected to changes, depending on the availability
菜單上的⻝材供應有可能受季節影響, 酒店保留最終決定權以更換同等價值之⻝材

Blueberry Panna Cotta
藍莓奶凍

Serradura Pudding
⽊糠布甸

Dark Chocolate  Cake
⿊朱古⼒蛋糕

New York Cheese Cake
紐約芝⼠餅


