Whether you are planning a Birthday,
Full Moon or One-Hundred-Day
celebration, host your event in style
with an array of culinary options at
InterContinental Grand Stanford

Hong Kong.

C E L E B RAT I O N Executive Chinese Chef Yu Chiu Kwan

has curated a lineup of exquisite

D I N N E R 2 0 2 4 dishes with bountiful blessings.

Menus start from HK$ 8,388 net
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Exclusive Perks

Centerpiece for dining tables

Free corkage for one bottle of wine or hard liquor per table
Free-flow of local beer, soft drinks and chilled orange juice
during the meal period

6 Sets of invitation cards with envelopes per table
Complimentary pickle ginger and red eggs or a 3-lb fresh
fruit cream cake for full moon dinner

(minimum 5 tables of 12 persons)

Complimentary Chinese longevity buns for birthday dinner
(minimum 5 tables of 12 persons)

One parking space allowance for every three tables
Complimentary tailor-made foam board of Longevity &
(minimum 8 tables of 12 persons)

Mahjong set up with Chinese tea serving

1 dozen of tailor-made mini cupcakes per 2 tables
(minimum 2 tables, maximum 5 dozens)
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" The above price is inclusive of a 10% service charge
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For bookings or information,

Please contact our Catering team at (852) 2731 2868 or catering@icgrandstanford.com.
TBEToRERE, sAELEE (852) 2731 2868 EBEEFE catering@icgrandstanford.com £ & & BRR#AS
70 Mody Road, East Tsim Sha Tsui, Kowloon, Hong Kong
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Appetiser Combination

B2z 0B RER
Deep-fried Shrimp Paste with Prawn and Cheese

X0 £ R Ik &5 £ &%
Sautéed Cuttlefish and Geoduck Clam with XO Sauce

= kR 9\ K5 R
Braised Seasonal Vegetables with Yunnan Ham

WM ETEBH#
Double-boiled Chicken Soup with Bamboo Pith and Blaze Mushroom

BREXENBEE
Braised Goose Web with Mushroom in Oyster Sauce

BAVEBERESZ
Steamed Sabah Giant Garoupa

it 2 m I 2
Roasted Crispy Chicken

=EBENER
Fried Rice with Seafood and Egg Yolk

B A EFRN
Braised E-Fu Noodles with Powdered Flatfish

EFEGAED
Double-boiled Red Bean Soup with Lotus Seed and Dried Lily Bulb

S RiE
Fresh Fruit Platter

SEFEAUESS388 (H+=MH)
HKS$8,388 net per table of 12 persons

This package is only applicable to celebration dinners held between 1 March and 31 August 2024
ttEEREAR2024F381HESA3HETZIEERE

All prices are subject to a 10% service charge
FrEEBEEBaM—IkB&E

10% service charge applied to celebration dinners held between 1 September and 31 December 2024
2024 F9R 1B ENAZIHETZEEREFTNAMN—REE

Free-flow of local beer, soft drinks and chilled orange juice during the meal period
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Appetiser Combination

B REBEE T
Deep-fried Scallop Stuffed with
Taro Puree

F&EBATHRKX
Wok-fried Prawn with Celery and
Lily Bulb

ERIEER
Braised Seasonal Vegetables with
Conpoy

METESZ N ERE
Double-boiled Chicken Soup with
Matsutake Mushrooms and Bamboo Pith

BEERE HEEER
Braised Whole Abalone with Mushroom
in Oyster Sauce (10-head)

BARDVBERE
Steamed Sabah Giant Garoupa

e B R
Roasted Crispy Chicken with

Crushed Garlic

BFEENES
Fried Rice with Assorted Seafood and
Crab Roe

R E R F
Braised E-Fu Noodles with Shrimp Roe
and Mushrooms

HEFEAAERR
Double-boiled Red Date with Lotus Seed
and Dried Lily Bulb

R ERE

Fresh Fruit Platter

SREAE®S,18 (H+=-A)
HKS9,188 per table of 12 persons

R EEE
Roasted Whole Suckling Pig

MEAIREZEES
Baked Stuffed Crab Shell

BEREEMETF
Wok-fried Scallop with Blaze Mushroom
and Vegetables

TEHERR

Braised Enoki and Straw Mushroom with
Shredded Conpoy

MEBRBEE
Double-boiled Seafood Soup with
Bamboo Pith and Crab Meat

S EREEA
Braised Sliced Abalone with
Mushroom in Oyster Sauce

ARVBERSE
Steamed Sabah Giant Garoupa

—m @A D2
Roasted Crispy Chicken with
Crushed Garlic

MFEREBRLEE
Fried Rice with Shrimp, Pine Nut and
Sweet Corn

ETHEFEFRE
Stewed E-Fu Noodles with Conpoy

EFEAAE D
Double-boiled Red Bean Cream with
Lotus Seeds and Dried Lily Bulb

ERERE
Fresh Fruit Platter

g fE A1 510,188 (H+ =M A)
HKS$10,188 per table of 12 persons

HEIE R
Roasted Whole Suckling Pig

g T 5 BE 2512
Baked Sea Conch with Minced Pork in
Mild Curry Sauce

X0 & I & & &
Wok-fried Sliced Geoduck Clam in
XO Sauce

BERAGEER
Braised Straw Mushroom and
Vegetables with Crab Meat

£ B RIERHE S
Double-boiled Chicken Soup with
Fish Maw and Cabbage Heart

Braised Sliced Abalone with Mushroom

ARVBERE
Steamed Sabah Giant Garoupa

BALIEFH
Roasted Crispy Chicken

BreREREZEA DR

Fried Rice with Conpoy, Sakura Shrimp and

Egg White

=K ER R 2
E-Fu Noodles in Supreme Soup with
Shrimp Dumpling

i H &
Sago Cream with Mango and Pomelo

SRR
Fresh Fruit Platter

SEB%$11,888 (H+ I A)
HKS$11,888 per table of 12 persons

This package is only applicable to celebration dinners held between 1 January and 31 December 2024
WEEREAN224F181HE12R3IHETZ2EE®BRE

All prices are subject to a 10% service charge
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Free-flow of local beer, soft drinks and chilled orange juice during the meal period
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