
Q u i c k  D e l i

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



Q u i c k  D e l i
( F o r  1 8  p a x )

Fruit Salad with Chicken

Mexican Nachos

Potato Bravas

Roasted Chicken Wings with Honey

Ham and Cheese Sandwich

Blue Cheese Tart with Ratatouille

Crispy Sole Fish Roll

煙 雞 肉 雜 果 沙 律

墨 西 哥 玉 米 片

香 草 醬 脆 薯 角

蜜 糖 燒 雞 翼

芝 士 火 腿 三 文 治

藍 芝 士 意 式 雜 菜 撻

香 脆 龍 利 柳 卷

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 108 PER PERSON



Q u i c k  D e l i
( F o r  3 5  p a x )

Smoked Salmon and Pasta Salad with Pesto

Sweet Corn and Baby Spinach in Tarragon Cream

Potato Bravas

Roasted Chicken Wings with Honey

Tuna Salad Sandwich

Blue Cheese Tart with Ratatouille

Crispy Camembert Cheese with Blueberry Jam

Pepper Tuna and Black Tru�e Watermelon

Spaghetti with Vegetable in Pesto Sauce

挪威煙三文魚香草意粉沙律

香草忌廉汁粟米菠菜

香草醬脆薯角

蜜糖燒雞翼

吞拿魚三文治

藍芝士意式雜菜撻

香脆法國牛奶芝士伴藍莓醬

黑椒吞拿魚及黑松露西瓜串

意式香草醬素菜意大利粉

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 108 PER PERSON



Q u i c k  D e l i
( F o r  5 0  p a x )

Caesar Salad

Fruit Salad with Smoked Chicken

Norwegian Smoked Salmon and Coleslaw Roll

Sweet Corn and Baby Spinach in Tarragon Cream

Potato Bravas

Roasted Chicken Wings with Honey

Chicken Wings in Cajun Style

Ham and Cheese Sandwich

Egg and Potato Salad Sandwich

Blue Cheese Tart with Ratatouille

Mushroom Vol-au-vent

Pepper Tuna and Black Tru�e Watermelon

Linguine Bolognese with Herbs and Tomato Sauce

Double Cheese Sauce Penne with Ham and Spinach

凱撒沙律

煙雞肉雜果沙律

挪威煙三文魚酸菜卷

香草忌廉汁粟米菠菜

香草醬脆薯角

蜜糖燒雞翼

美式Cajun脆辣雞翼

芝士火腿三文治

雞蛋薯仔沙律三文治

藍芝士意式雜菜撻

焗釀野菌蘑菇酥盒

黑椒吞拿魚及黑松露西瓜串

香草蕃茄肉醬扁意粉

芝士汁火腿菠菜長通粉

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 108 PER PERSON



C o c k t a i l  D e l i g h t

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



A p p e t i z e r
Assorted Seafood Platter

Smoked Salmon with Asparagus

Jamon Iberico Roll with Asparagus

Baked Mussels in Tomato Sauce

Chicken Wings 

(Pepper with Tulip/ Honey Pamelo/ Roselle/

Garlic & Butter/ Soy Sauce/ Deep Fried Garlic)

Prawn Curlet in Caesar Sauce

Mini Portuguese Seafood Vol-Au-Vent

Mini Lobster Salad Vol-Au-Vent

Fish Finger in Tartar Sauce

海鮮拼盆

（熟蝦、藍青口、煙三文、翡翠螺）

煙三文魚露筍卷

黑毛豬火腿露筍卷

茄蓉蘑菇煙肉焗青口

雞中翼

（黑椒鬱金香/ 蜜糖柚子/ 野紅洛神花/

蒜香牛油/ 頭抽豉油王/ 蒙古風沙）

吉列大蝦配凱撒汁

迷你葡國海鮮酥盒

小龍蝦沙律酥盒

燕麥手指魚（他他汁）

C o c k t a i l  D e l i g h t
W e s t e r n  D e l i
( F o r  1 5  p a x )



Coconut Bar with Purple Rice

Tofu Pudding with Red and Green Bean

Lychee and Grape Jelly in Wine

Split Pea Pudding in Coconut Milk

Mango Pudding with Aloe Vera

Assorted Jelly Cubes

Mini Fresh Fruit Tarts

Mini Chocolate Cream Puff

Fresh Fruit Plate 

紫米紅豆椰汁糕

紅豆綠茶豆腐布甸

白酒提子荔板果凍

椰汁西米馬豆糕

蘆薈香芒布甸

天然糖繽紛啫喱糖

迷你鮮雜果撻

迷你朱古力忌廉泡芙

精美生果盆

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

D e s s e r t

+ HK$40 per head

FREE Flow Of Beverages

HK $ 148 PER PERSON

(Minimum order 15 Pax/ Select 5 items per 20 Pax order)

（最少訂購15人/ 每20位請選取5項食品）



A p p e t i z e r
Assorted Seafood Platter

Salmon and Assorted Sushi

Sausage Beacon Wrap

Chicken Wrap in Lotus Leaf w/ Spicy Fish Nugget

Chicken Wings 

(Pepper with Tulip/ Honey Pamelo/ Roselle/

Garlic & Butter/ Soy Sauce/ Deep Fried Garlic)

Assorted Satay Skewer

Deep Fried Crab Cake with Potato Wedge

Baked Mussels with Garlic, Butter and Pepper

Crispy Pizza with Prawn

海鮮拼盆

（熟蝦、藍青口、煙三文、翡翠螺）

花之戀拼什錦壽司

煙肉腸仔卷

越南香葉雞拼香辣魚餅

雞中翼

（黑椒鬱金香/ 蜜糖柚子/ 野紅洛神花/

蒜香牛油/ 頭抽豉油王/ 蒙古風沙）

馬來沙爹什錦串燒

日式蟹餅拼香脆薯角

黑椒蒜茸牛油焗青口

意式大蝦勁脆薄餅

C o c k t a i l  D e l i g h t
A s i a n  D e l i

( F o r  1 5  p a x )



Coconut Bar with Purple Rice

Tofu Pudding with Red and Green Bean

Lychee and Grape Jelly in Wine

Split Pea Pudding in Coconut Milk

Mango Pudding with Aloe Vera

Assorted Jelly Cubes

Mini Fresh Fruit Tarts

Mini Chocolate Cream Puff

Fresh Fruit Plate 

紫米紅豆椰汁糕

紅豆綠茶豆腐布甸

白酒提子荔板果凍

椰汁西米馬豆糕

蘆薈香芒布甸

天然糖繽紛啫喱糖

迷你鮮雜果撻

迷你朱古力忌廉泡芙

精美生果盆

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

D e s s e r t

+ HK$40 per head

FREE Flow Of Beverages

HK $ 148 PER PERSON

(Minimum order 15 Pax/ Select 5 items per 20 Pax order)

（最少訂購15人/ 每20位請選取5項食品）



B B Q  M e n u

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



R o o f t o p  B a r b e q u e

Beef Steak in Garlic Sauce
Pork Steak with Honey 
Roasted Spare Ribs 
Skewered Chicken Thighs 
Chicken Wings with Honey 
Brandit Wings 
Mussel in Garlic Butter
Mini Japanese Fish Rolls
Assorted Meatballs
U.S. Chicken Franks
Tiger Prawn in Garlic
Mixed Mushroom

香蒜西冷牛扒
蜜味豬扒

秘制金沙骨
炭燒雞腿肉串

蜜味雞中翼
土匪雞中翼

牛油蒜蓉燒半殼青口
日本(岡山縣)迷你燒魚卷

雜錦丸
美國雞肉腸

蒜蓉越南虎蝦
日式雜菇錫紙燒

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

R e g u l a r  M e n u

Fresh Fruit Plater

Sweet Soup

鮮果沙律

糖水  

+ HK$40 per head

FREE Flow Of Beverages

HK $ 198 PER PERSON



R o o f t o p  B a r b e q u e

U.S. Angus Steak 
U.S. Diced Chuck
New Zealand Lamb Rack in Black Pepper 
Baby Pork Ribs  
Pork Steak with Honey
Brandit Wings
Skewered Chicken Thighs
Nuernberger Sausage
Canadian Capelin in Lemon Sauce
Japanese Scallop
Mussel in Garlic Butter      
Tiger Prawn in Garlic 
Canadian Spiral Shell
Meatballs with Herbs
Smoked Meatballs with Cheese
Mixed Green

美國安格斯牛扒
美國雪花牛粒

紐西蘭黑椒味羊架
秘製豬仔骨

蜜味豬扒
土匪雞中翼

炭燒雞腿肉串
螺旋紐綸堡腸

鮮檸汁燒加拿大多春魚
醬燒帆立貝

牛油蒜蓉燒半殼青口
 蒜蓉越南虎蝦

加拿大原隻黃金螺
香草豬肉丸

脆皮煙燻芝士火腿丸
綠田園沙律菜

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

S e a f o o d  M e n u

FREE Flow Of Beverages

HK $ 268 PER PERSON

US Angus Rib Eye Steak

Australian Rib Eye Steak 

美國CAB安格斯肉眼薄切牛扒

美國一級Prime肉眼牛扒  + HK$118 per head

+ HK$68 per head 



R o o f t o p  B a r b e q u e

Angus Rib Eye Steak 12oz

Sous-vide Roast Ribs

Fresh Scallops

Baked Fish in Salt 

Clams with Fresh Garlic  

Fresh Prawn in Garlic and Pepper 

Wings with Lemongrass 

Chicken Fillet with Garlic 

Pork Jowl in Thai Style 

Assorted Meatballs

Mini Saussage with Cheese

U.S. Chicken Franks

Mixed Green

Sweet Corn

安格斯12安士牛扒

低溫慢煮美式燒肋骨

新鮮大元貝 

鹽燒烏頭 

蒜蓉花甲王 

椒鹽鮮蝦 

香茅雞中翼 

蒜香雞扒

泰式豬頸肉

什錦肉丸

芝士腸 

雞肉腸

新鮮雜菜

栗米 

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

D e l u x e  M e n u

FREE Flow Of Beverages

HK $ 288 PER PERSON

Sous-vide Lamb Knuckles 

Sous-vide Spring Chicken 

低溫慢煮原隻羊膝 

低溫慢煮法式原隻春雞  + HK$88 per head

+ HK$138 per head 



B u f f e t  

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



E u r o p e a n  B u f f e t
( F o r  1 8  p a x )

Smoked Salmon and Pasta Salad with Pesto

Devil on Horseback

Roasted Chicken Wings with Honey

Ham and Cheese Mini Croissant

Crispy Wasabi Chicken with Bacon and Mashed Potato

Spaghetti with Cepes and Spinach in Herbs Cream

Chorizo Jambalaya Rice

Roasted Beef with Paprika and Mashed Potato

Chocolate Brownie

挪威煙三文魚香草意粉沙律

碳燒美國生蠔卷

蜜糖燒雞翼

迷你芝士火腿牛角酥

香脆芥辣雞扒配薯蓉

香菌菠菜意大利粉配香草忌廉汁

奎歐里式肉腸蕃茄飯

墨西哥燒牛肉配薯蓉

朱古力班尼斯蛋糕

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 228 PER PERSON



E u r o p e a n  B u f f e t
( F o r  3 5  p a x )

Ceasar Salad

Fruit Salad with Chicken

Norwegian Smoked Salmon and Coleslaw Roll

Mushroom Vol-au-vent

Roasted Chicken Wings with Honey

Buffalo Cheese and Tomato Bruschetta

Pork Jowl Kebab Wraps

Saute Mushroom with Garlic and Herbs

Penne and Crab Meat in Cheese Sauce

Chorizo Jambalaya Rice

Whole German Pork Knuckle

Crispy Wasabi Chicken with Bacon and Mashed Potato

Assorted Macaroon

New York Cheese Cake

凱撒沙律

煙雞肉雜果沙律

挪威煙三文魚酸菜卷

焗釀野菌蘑菇酥盒

蜜糖燒雞翼

蕃茄水牛芝士厚多士

地中海豬頸肉卷

香蒜炒雜菌

芝士蟹肉長通粉

奎歐里式肉腸蕃茄飯

原隻德國脆豬手

香脆芥辣雞扒伴煙肉薯蓉

法式杏仁餅

紐約芝士餅

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 228 PER PERSON



E u r o p e a n  B u f f e t
( F o r  5 0  p a x )

Ceasar Salad
Fruit Salad with Chicken
Garden Salad with Homemade Dill Salmon 
Roasted Chicken Wings with Honey
Chicken Wings in Cajun Style
Potato Bravas

Mushroom Vol-au-vent
Blue Cheese Tart with Ratatouille
Buffalo Cheese and Tomato Bruschetta
Pork Jowl Kabab Wrap
Linguine Bolognese
Spaghetti with Vegetable in Pesto Sauce
Chorizo Jambalaya Rice
Whole German Pork Knuckle
Honey BBQ Pork Ribs

Hazelnut and Chocolate Cake

凱撒沙律
煙雞肉雜果沙律

煙燻刁草三文魚伴田園沙律
蜜糖燒雞翼

美式Cajun脆辣雞翼
香草醬脆薯角

焗釀野菌蘑菇酥盒
藍芝士意式雜菜撻

茄醬水牛芝士厚多士
地中海豬頸肉卷
茄汁肉醬扁意粉

意式香草醬素菜意粉
奎歐里式肉腸蕃茄飯

原隻德國脆豬手
聖路易斯蜜汁燒豬肋骨
意大利榛子朱古力蛋糕

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 228 PER PERSON



P r i m e  B u f f e t  

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



S i d e s
( C h o o s e  2 )

( C h o o s e  1 )

( C h o o s e  1 )

Mexican Nachos

Potato Bravas

Escargots and Tomato in Vol-au-vent

Italian Meatballs with Tomato Sauce

Caesar Salad

墨西哥玉米片

香草醬脆薯角

田螺酥盒

意大利肉丸

凱撒沙律

Roasted Baby Pork Shank in BBQ Sauce

Seared Sole Fish Fillet in Tomato Salsa

燒豬仔腿連骨

紐西蘭龍利魚柳

M a i n  C o u r s e

 Honey BBQ Pork Ribs

Leg of Lamb Roast with Rosemary and Garlic

Rack of Lamb Roast with Mashed Potato

聖路易斯蜜汁燒豬肋骨

香蒜烤全羊腿

烤羊架配薯蓉

P r i m e  B u f f e t
( F o r  1 5  p a x )



P a s t a  a n d  R i s o t t o
( C h o o s e  3 )
Linguine with Grilled Scallops in Squid Ink

Spaghetti Alle Vongole

Linguine with Edible Crab

Smoked Chicken Penne with in Pesto Cream

Porcini and Mushroom Cream Risotto

Seafood Risotto in Tomato Sauce

Pepper Corn Beef with Garlic and Cream Risotto 

墨汁帶子意大利麵

白酒蜆肉意大利麵

麵包蟹扁意粉

意大利青醬雞肉長通粉

牛肝菌意大利燴飯

茄汁海鮮意大利燴飯

蒜香黑椒牛意大利飯

INCLUDES SOFT DRINKS, LEMON TEA, TEA & COFFEE
汽水、 檸檬茶、奶茶 及 咖啡任飲

D e s s e r t

Tiramisu

Chocolate Brownie

Macaroon

提拉米蘇

朱古力布朗尼

馬卡龍

 

+ HK$40 per head

FREE Flow Of Beverages

HK $ 288 PER PERSON

( C h o o s e  2 )



P r i v a t e  C h e f ’ s  S i g n a t u r e

D i n e  i n  t h e  O a s i s

 

U r b a n  L o u n g e  |  1 5 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

R o o f t o p  G a r d e n  |  1 6 / F ,  H e n n e s s e y  P l a z a ,  1 6 4  H e n n e s s e y  R d ,  W a n c h a i

N U F L E U R  W 5 0  |  R o o m  3 1 0 1 ,  3 1 / F ,  W 5 0 ,  5 0  W o n g  C h u k  H a n g  R d ,  W o n g  C h u k  H a n g

T s i m s h a t s u i  H K A F A  |  8 / F ,  L o k v i l l e  C o m m e r c i a l  B u i l d i n g ,  2 7  L o c k  R d ,  T s i m s h a t s u i



HK $ 680 PER PERSON

R i c e

J a p a n e s e S t e w

G r i l l e d

T e m p u r a

J a p a n e s e  Y a k i n i k u
( S e t  A )

Shrimp Tempura and Assorted Vegetables

Kani Miso (Crab Eggs) and Crab Meat Grilled

in the Shell with Baguette

Wagyu Beef Skew

Grilled Carrot

Grilled Seabream

Grilled Chicken and Asparagus Roll

Pork Kakuni (Braised Pork Belly)

O-nigiri (Rice Balls) with Bonito Flakes 

天婦羅

蟹肉味噌甲羅燒配法包

香汁燒和牛粒

燒甘荀

白金鯛龍鳞燒

燒雞扒露荀卷

豚角煮

木魚絲燒飯團

Private Chef included



HK $ 880 PER PERSON

R i c e

J a p a n e s e S t e w

G r i l l e d

T e m p u r a

J a p a n e s e  Y a k i n i k u
( S e t  B )

Kani Miso (Crab Eggs) and Crab Meat Grilled

in the Shell with Baguette

Grilled Beef with Miso in Hoba Leaf

Shrimp Tempura and Assorted Vegetables

Grilled Eggplants

Grilled Seabream

Grilled King Crab Leg

Pork Kakuni (Braised Pork Belly)

O-Nigiri (Rice Balls) with Bonito Flakes

Private Chef included



HK $ 980 PER PERSON

P r i v a t e  S i g n a t u r e
O r i e n t a l  F u s i o n

鮑不同九格前菜 (4人一份)

龍蝦每位半隻

凡立貝或蟶子皇

澳洲和牛或西班牙黑毛豚

龍躉京葱串

豚肉秋葵卷

大吟釀味噌煮花甲

川香辣子薩摩雞

花膠上湯浸菜苗

日式手工和果子

Private Chef included




