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can be more than “Wine & Dine”, but a delight of
professional food and beverage experience by our
team of creative and eneérgetic chefs to impress your
VIPs with. We offer the best of the best seasonal
gourmet food for your business entertaiﬁg lunch or
dinner that UniQue has to offer.




$350

er ur chefs Sef menu

have pre u some nourishing and

healthy di ad on to see our sample

menus, av le for any booking of 4 persons Sea Scallop with Salty Egg York
or more in't ’.t of our VIP dining room Crab Roe White Wine Sauce
for more privacy. =EREF - BEEgHT

(Sample)

Wild Mushroom Cappuccino
NEEERS

Pan Seared Snapper with Pomelo Egg Yolk Emulsion
ERfSYEMFrEEE

Org}

Slow Roasted Australian Prime Rib Eye Steak, Burgundy Jus
1B EBMERR I ~ ADET

Tiramisu Cake

BAMZ L ERS

Coffee or Tea

DR B2

; . ' ) - A Glass of Soft Drink, Chilled Orange Juice or
BakEd DUCkllng " : ' House Red or White Wine with Our Compliments

with Glutinous Rice % | ER0TK - BOTRIERAL - ABBZH

IREGABERIRE SIF350 nett p- Qe
B B350 TIE




Pan Fried Foie Gras
18-year Balsamic Vi

BRUESH ~ BARIBRES

Bouillabaisse

BEES




$600

Braised Abalone signature menu

(Seasonal)
Pan Fried Foie Gras
Salmon Roe 4 18-year Balsamic Vinegar -
= NRHFHERFEMNES B P ) ERUBHT - EAFIGRES o

Braised Abalone with Sake, Salmon Roe

=X R HERBERA

Bouillabaisse
SRS

Roasted Baby Pork Belly, Imperial King Prawn
e ke B REERT - 8K

. | ‘

Baked Duckling with Glutinous Rice
IR 85 A BB R RS

Pineapple & Omenthus Marble Egg Pudding
TKIE BB AETERS

Coffee or Tea
e -

A Glass of Soft Drink, Chilled Orange Juice or
House Red or White Wine with Our Compliments
BHRAK S BITRIBEAL - AEBOH

HK$600 nett per person
S B600TT I e
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set menu

EE

Parma Ham and Melon,

Crispy Shrimp Kataif with Coffee Cream
BEXBREZE/N - BisE BRI+ REE MBS

Saffron Tomato Lobster Soup

BEAVTAIERERS

Roasted Australian Lamb Rack Provencal, Garlic Jus
BERMFEZR » BT

orsg

Oven Baked Cod Fillet, Garlic Cheese,
Spicy Tomato Salsa

ma < TEERN - EARGE

Serradura - Fresh Fruits

BAAERE - HRE

Coffee or Tea

00 =% 2%

A Glass of Soft Drink, Chilled Orange Juice or
House Red or White Wine with Our Compliments

FRK S BITHIEEAL - BREBE A

HK$450 nett per person
B BEEA50TIE

set menu

EE

Appetizer Trio
AIR=EX
(Salmon and Bean Curd, Crispy Olive Pork Ribs, Spicy Cucumber)
ETER=XA  BREXE  JIRBEEN

Crispy King Prawn with Salty Egg Yolk,
Truffle and Green Perilla Leaf
BEEH - MEFES KRR

Double Boiled Sesame Chicken Soup with
Yunnan Ham and Cordyceps Flowers
22 B 18 EBRIBUS if 2

Braised Black Mushroom with Goose Web

and Abalone Sauce
ML RS

Steamed Cod Fillet with Black Bean Olive Paste
Served with Trio Rice Wrapped in Lotus Leaves

BEREDEERANERE =ZBR’XK
Chilled Sweet Fermented Rice Soup with Lychee
BERKTEH IR E
Jasmine Tea
BRH

A Glass of Soft Drink, Chilled Orange Juice or
House Red or White Wine with Our Compliments

BRUK S ROTHIEEAL - BREBEZA

HK$450 nett per person
F{1/B¥4507TIE

set menu

EE

Red Wine Tomato Salad with Balsamic Reduction

ARE-STipNE

Double Boiled Sea Whelk Soup with
Dried Longan with Cordyceps Flowers
BEEEERT FEIZE

Slow Cooked US Rib Eye, Burgundy Jus
BEXEAR - BEADET

Steamed Halibut Fillet with
Preserved Vegetables and Garlic

LRHFBELE RN

Porcini Risotto with Parmesan Cheese

FEZTEAFER

Carrot Cake -+ Fresh Fruit

Coffee or Tea

DA =K 2

A Glass of Soft Drink, Chilled Orange Juice or
House Red or White Wine with Our Compliments

BRAK S BOTHIEEAL - BEECH

HK$550 nett per person
FBH5507T IE

sef menu

EE

Sea Urchin with Crunchy Avocado Cake
B4 MR A

Crispy Pork Rib with Salty Egg Yolk,
Wasabi Green Mango Dip

—O=<HR - LEFEE

Organic Pumpkin Soup, Puff Pastry
L NS

Pan Fried Cod Fillet with Foie Gras and
Dark Chocolate Salsa
EREERN - SEBRSAT R G 355

or %

Grilled Rib Eye Steak and Tiger Prawn,
Hollandaise Sauce
BRRNREFIAR - W
Fried Rice with Crab Meat and Salty Egg York
EEEAYR

Serradura * Apple Crumble  Creme Brulee
ApmaE - AREE - ZXBE
Coffee or Tea
U130

A Glass of Soft Drink, Chilled Orange Juice or
House Red or White Wine with Our Compliments
BRAK S ROTRIEEAL - HEEZH

HK$600 nett per person
1B 6007TIE




wm

“"We are flexible in pricing to suit your different needs.”

Relax and enjoy a sumptuous meal with your guests at any of our three private dining rooms,

Sage

Event Venue

Sage, Thyme and Lemongrass.

Please contact our Christopher Shum or Tommy Yip for details. t: 3701 8800 / 3701 8822

Patio

Event Venue

Thyme & Lemongrass
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Li Dak Sum Yip Yio Chin Kenneth Li Conference Lodge
The Hong Kong University of Science and Technology
Clear Water Bay, Kowloon, Hong Kong

t: +852 3701 8888
f: +852 3701 8889

e: info@conferencelodge.hk

w: www.conferencelodge.hk

i CONFERENCE LODGE . conferencelodge



