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HONG KONG I8 Salisbury Road | Kowloon | Hong Kong

Go to www.intercontinental.com/meetings or click here to contact us



http://www.intercontinental.com/meetings
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@ INTERCONTINENTAL MEETINGS.

Whatever the scale or theme of your meeting, we use our considerable
culinary know-how to create authentic, unpretentious lunches, coffee breaks
and dinners.

Our Local Origins dishes, for instance, offer signature and provincial recipes
that are inspired by the destination, including dishes that showcase some of the
finest seasonal ingredients of the area.

Whereas our World Kitchen recipes leverage our global know-how by drawing
on the experience of our chefs to offer a collection of authentically prepared
classic and contemporary dishes from around the world.

For all of our menus, we source ingredients locally where possible, with the
emphasis on fresh and natural produce.

Simply click on the style of menu you require from the bottom navigation bar
to view the options available, alternatively our team of Chefs would be pleased
to work with you to create your very own Insider menu to ensure a truly
memorable experience.

INTRODUCTION |

CHINESE | ENGLISH

Local Origins

Signature dishes and provincial recipes that are inspired by the
destination, including dishes that showcase some of the finest
seasonal ingredients of the area.

World Kitchen

Authentically prepared classic and contemporary dishes from
around the world that leverage our global know-how.

h ihealth

ihealth is a collaboration between InterContinental Hong Kong
and Hong Kong Adventist Hospital which features nutritious
food options with added focus on quality ingredients, great taste
and a stunning presentation.
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.

Roasted Corn Chowder with Cajun Spiced Scallop
and Crispy Tacos

Grilled Supreme Chicken on Wok Fried Enoki Mushrooms,
Roasted Bell Pepper and Five Pepper Corn Sauce

Vanilla lce Cream in Profiterolles, Warm Chocolate Sauce

? Freshly Brewed Coffee or Fine English Tea

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B
CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B



)

Wild Mushrooms Soup

Roasted Miso Crusted Sea Bass with Ginger Sushi Rice,
Jade Sprout Salad and Mirin Soya Sauce

Pavlova with Fresh Fruits and Mango Sorbet

Freshly Brewed Coffee or Fine English Tea

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B
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Tomato Soup with Semi-dried Tomato and Basil Ol

Grilled Beef Tenderloin with Braised Spinach,
Farmer Potatoes and Coriander Gravy

Lemon Declinaison with Macerated Strawberry

Freshly Brewed Coffee or Fine English Tea

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B




APPETIZERS SALAD BAR

Grilled Salmon with Fuji Apples Salad Tomato and Mozzarella Cheese with Basil Leaf

Thai Chicken Salad with Fruit Salsa th - Grilled Italian Vegetables

Crabmeat with Mango h Potato and Cucumber Salad

Herb Marinated Asparagus Salad with Parma Ham h Sweet Corn and Kidney Beans Salad

Japanese Sushi 4 Kinds of Lettuce Leaves

Assorted Open Sandwiches Served with French, Italian and Thousand Island Dressings

and Condiments

SOUP (Sunflower Seeds, Chopped Hard Boiled Egg,

Cheese Shavings, Scallions, Bread Croutons and Anchovies)
Baby Lentil Soup with Bacon Bit

| of 2 »

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B
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DESSERT
FROM THE CARVERY Fresh Exotic Fruit
Roasted Beef Sirloin with Gravy Chocolate Mousse
Braised Baby Cabbages and Lyonnaise Potatoes Marble Cheesecake

Apple Strudel

HOT DISHES Chinese Petits Fours

Chinese BBQ Meat Platter — Soya Chicken, BBQ Pork & Roast Duck

Seafood Fried Rice Freshly Brewed Coffee or Fine English Tea
.#-*' E-Fu Noodles with Black Mushrooms

Daily Dim Sum

Steamed Spinach Dumplings
Crispy-fried Shrimp Spring Roll

FOR A MINIMUM OF 50 PERSONS
< 20of2

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B
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APPETIZERS SALAD BAR

Jelly Fish and Surfer Clam Tomato and Mozzarella Cheese with Basil Leaf
Salami and Parma Ham with Melon ealth  Grilled Italian Vegaetables

Thai Salad with Seafood calth  Potato and Cucumber Salad

Tuna Kataki with Apple and Celery Salad ealth  Sweet Corn and Kidney Beans Salad

Honey Glazed Duck Breast with Mushroom Salad 4 Kinds of Lettuce Leaves

auchCranioeip At empote Served with French, Italian and Thousand Island Dressings

Assorted Open Sandwiches and Condiments
(Sunflower Seeds, Chopped Hard Boiled Egg,
SOUP Cheese Shavings, Scallions, Bread Croutons and Anchovies)

Roasted Butter Pumpkin Soup Flavored with Ginger

| of 2 »

T
| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B
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FROM THE CARVERY
Baked Salmon with Cajun Tomato Salsa

Sautéed Garden Vegetables, Gratinated Potatoes

HOT DISHES

Fusilli Pasta with Bone Ham, Semidried Tomatoes and Spring Onions
Pan-fried Chicken Breast with Raisin Sauce

Mushroom Risotto with Mediterranean Vegetables

Daily Dim Sum

Steamed Shrimp & Pork Dumplings

Steamed Beef Dumplings

| SET MENUS

DESSERT

Fresh Seasonal Fruit

Milk Black Forest

Cream Caramel

Ginger Caramel Pineapple and Strawberry

Baked Lotus Seed Paste and Egg York Puff

Freshly Brewed Coffee or Fine English Tea

FOR A MINIMUM OF 50 PERSONS

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B

< 20of2
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| SET MENUS

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B

Dim Sum Combination (4 kinds)

Braised Broccoli with Yunnan Ham and Black Mushroom
Bird's Nest Soup with Assorted Seafood and Silver Fungus
Pan-fried Fillet of Garoupa with Soy Sauce

Roasted Lung Kong Chicken with Garlic

Fried Rice with Diced Chicken, Roasted Duck,
Conpoy and Black Mushrooms

Sweetened Almond Cream with Dumplings

Chinese Petits Fours

| BUFFET MENU A | BUFFET MENU B
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Barbecued Meat Combination

Deep-fried Prawns with Egg Yolk and Broccoli
Bird's Nest Soup with Crabmeat and Winter Melon
Braised Sea Cucumber with Black Mushroom

Stewed Chicken with Soy Sauce and Hua Diao Wine
served in Casserole

Fried Rice Wrapped and Steamed in Lotus Leaf
Chilled Mango Pudding

Chinese Petits Fours

| SET MENUS |

SET LUNCHEON MENU A | SET LUNCHEON MENU B | SET LUNCHEON MENU C | BUFFET MENU A | BUFFET MENU B

CHINESE LUNCHEON MENU A | CHINESE LUNCHEON MENU B
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F

SOUPS
(Select One)

Curry Mango Soup
Lobster Bisque with Vegetable Brunoise

Russian Borsch with Beet Root and Sour Cream

CREATE YOUR OWN SANDWICH
FROM THE SANDWICH BOARD

Home-Made Bread (Select Four)

French Baguette, Focaccia, Sour Dough, Whole Wheat German
Rye, Square Toast, Sunflower Seed, Bacon and Onion Bread

Cold Cuts (Select Five)

Hickory Smoked Atlantic Salmon, Herb Marinated Roast Beef,
Smoked Chicken, Glazed Gammon Ham, Peppered Pastrami,
Salami & Parma Ham, Tuna Fish Salad, Prawn Curry Mayonnaise

| of 2 »

DIRECTORS ‘ROLL IN LUNCH’

WESTERN | CHINESE
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European Cheese Board Selection DESSERTS
(Brie, Blue, Camembert, Boursin and Gruyere)
Served with Condiments and Toppings

Assorted French Pastries
Banana Cherry Crumble

Fresh Sliced Fruit

SALAD BAR

Assorted Seasonal Lettuce Leaves with French, Chocolate Fudge Cake

[talian and Thousand Island Dressings Boston Slow-bake Cheesecake
Potato-Cucumber Salad

Tomato and Mozzarella Cheese with Basil Leaf Freshly Brewed Coffee or Fine English Tea

Grilled Italian Vegetables

Sweet Corn and Kidney Beans Salad

FOR A MINIMUM OF 30 PERSONS
< 20of2

| | DIRECTORS ‘ROLL IN LUNCH?’

WESTERN | CHINESE
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DilIAD

SOUPS
(Select One)

Sweet Corn and Crabmeat Soup
Light Chinese Mushroom and Bamboo Piths Soup
Hot and Sour Soup with Seafood

APPETIZERS

Bean Curd and Octopus in Soya Sauce with
Boneless Chicken Wings

Smoked Fish

Rice Noodle Salad with Yunnan Ham in Sesame Dressing
Celery and Bellpepper Salad with Pine Nut

Asparagus Salad with XO Sauce Sautéed Beef

| of 2 »

| DIRECTORS ‘ROLL IN LUNCH?’

WESTERN | CHINESE
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HOT DIM SUM (SELECT FOUR) HOT DISHES

Spring Rolls, Har Gau Steamed Mandarin Fish with Ginger and Scallions
Steamed Shrimp & Pork Dumplings, Beef Dumplings Stir-Fried Chinese Vegetables

BBQ Pork in Puff Pastry Fried Rice Steamed and Wrapped in Lotus Leaf
Oven Baked Mini Chicken Buns Braised Japanese Noodles with Assorted Mushroom

Pan-fried Bean Curd Sheet Rolls with Imperial Fungus

Steamed Minced Shrimp with Sweet Corn and Carrots DESSERTS
Deep-fried Prawn Balls Sliced Oriental Fruits
Pan-fried Chinese Cannelloni with Dried Shrimp in Soya Sauce Baked Fresh Egg Tartelettes

Mini Mango Puddings
ASSORTED BARBECUED MEATS PLATTER (SELECT THREE) Red Bean Paste with Coconut Jelly
Char Siu, Roast Pigeon
Soya Chicken, Peking Duck Chinese Tea

FOR A MINIMUM OF 30 PERSONS
< 20of2

T T T . o e e,
| | DIRECTORS ‘ROLL IN LUNCH”’

WESTERN | CHINESE
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