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PRIVATE DINING
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Private Dining Room ideal for celebratory gathering, business lunches or
exclusive dinners with welcome drinks receptions for up to 12 guests. Located on
the top floor of Hotel with beautiful green lush mountain view of Tai Mo Shan,
Private Dining Room offers fine dining combined with great food under a quiet
and intimate environment.
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The following privileges will be offered:

e Free use of Private Dining Room for 3 hours

e Free 2 bottles of selected wine for 6 pax ; Free 3 bottles of selected wine for 7-12 pax
o A glass of welcome drink for each guest upon arrival

e Free corkage for one boctle of self-brought hard liquor

e Complimentary use of in-house audio and visual equipment

e Special price for pre-dinner snacks

e Free TWO parking spaces

Terms & Conditions:
o All prices are subject to 10% service charge
e Valid till 31 March 2024
e Hotel reserves the right to alter the above menu prices and items due to unforeseeable market
price fluctuations and availability
e This package cannot be used in conjunction with other promotional offers or other discount

voucher
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3996 6338 5315 7048

cafe.tsuenwan@dorsetthotels.com @
28 Kin Chuen Street, Kwai Chung, Kowloon, Hong Kong Horee®®
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PRIVATE DINING MENU
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“*Available for 6-12 pax Group Bookmgs BEG6-12 ABFAANBB &4

APPETIZERS B8l ¥

Norwegian Salmon with Honey Mustard Sauce Prosecco Spumante
Castellengo DOP Italy
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Baked C_fab Cake in Crab Shell with Cheddar Cheese
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Lobster Bisque E I BER &
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Australian Wagyu Beef Sirloin Steak Porcini Mushroom Sauce Jip Jip
Rocks Shiraz Australia 2017
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Guinea Fowl with Morel Mushroom and Wild Rice
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DESSERTE &

Homemade App le Pie with Mix Berry Bosco Dei Cirmioli—Moscato
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“*Dessert upg raded ro "Tradirional Cointreau Pancake” at extra $48 per person
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Coffee & Tea MIMESEF
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Free 2 bottles of selected wine for 6 pax U ERETER.NIEERE
Free 3 bottles of selected wine for 7-12 pax 7:@1214,“\&573%,5521‘35?5’/@%@

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 % serv ICL Cl’] 1Tg(.
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PRE-DINNER SNACKS MENU
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Selecting 2 items AEUT 2 B
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Smoked Salmon Rose & Dill Cream Cheese
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Mini Pastrami Toast
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Parma Ham with Melon
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Tuna Fish Sandwich
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Egg Mayonnaise Sandwich
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Deep Fried Dumpling (Pork)
MERRF (38A)
Spring Roll
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& Samosas
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SWEETS &2k

Blueberry Panna Cotta Mini Danish
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Serradura Pudding Apple Crumble
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Dark Chocolate Cake Fresh Fruit
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New York Cheese Cake
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Seasonal ingredients on the menu may be subjected to changes, depending on the availabilicy
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