GRAND CAFE CHINOIS

SEASON'S GREETINGS
BRUNCH

3rd Floor, Barrack Block, Tai Kwun,
No. 10 Hollywood Road, Central, Hong Kong
+852 21142118 | reservations@madamefu.com.hk
www.madamefu.com.hk | [ B @madamefugrandcafe
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“FREE FLOW DRINKS LOVE TO BRUNCH

Standard
2 hours - $858 / 3 hours - $998 per guest B & PEKING DUCK
Fantinel Prosecco Extra dry DOC, NV, ltaly
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain 2k DIM SUM
White Wine - Altozano Verdejo Sauvignon Blanc, Spain
Rosé Wine - Jacob's Creek Le Petit Rose, Australia

R EFEMR  Assorted Mushroom & Black Truffle Dumpling

Red Wine - Altozano Tempranillo, Spain FRFTERXEHK Scallop & Chives Dumpling
o‘ Vodka / Gin / Rum / Tequila / Whisky / Bourbon XJEH Madame FU's Char Siu Bao 'c.
(Served with a selection of soft drinks) Fii% %% Vegetarian Spring Roll

Tsing Tao Bottle )
Japanese Saké KendER 2 (=) (7 tm $45) Crystal Shrimp Dumpling (3) (add on $45)

Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea .~
/ / Chry / Ruby Dust / M 3%  APPETISERS

F4#E/M  Cucumber, Chilli & Coriander Salad
with Vintage Vinegar Dressing

Deluxe
2 hours - $998 / 3 hours - $1,240 per guest RAEWMFILEE Spicy Bolognese with Rice Cracker
Champagne - G. H. Mumm Cordon Rouge NV, France %%@fﬂ/ﬁc%ﬁﬂX% Maltose Glazed Spanish
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain Chestnut-Fed Barbecued Char Siu
White Wine - Pierre Chainier, Sauvignon Blanc, France
Rosé Wine - Jacob's Creek Le Petit Rose, Australia F¥ MAINS

Red Wine - Pierre Chainier, Pinot Noir, France
Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of mixers) T4 W) s F% Firecracker Chicken
Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Boftle
Japanese Saké
Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea

T E B Sichuan Wok-fried Shrimps

E4r 2 wer  Crimson & Emerald Fried Rice Symphony

% DESSERT
Hédagen-Dazs #3:% #¢ Hdagen-Dazs Ice Cream Sundae

PARTICIPATION IS REQUIRED FOR ENTIRE TABLE WITH ANY DRINK PACKAGES.
DRINKS UPGRADES REQUIRE WHOLE TABLE PARTICIPATION
NON-ALCOHOLIC PACKAGE $650* PER GUEST (2 HOURS) o
(*PRICE $325 FOR CHILDREN AGE 3 TO 10 YEARS OLD) Unlimited PEKING DUCK and DIM SUM
I Brunch Menu requires whole table participation

ALL PRICES ARE IN HKD AND ARE SUBJECT TO 10% SERVICE CHARGE . N .
Minimum participation of 2 people required

q BRUNCH MENUS ARE NOT APPLICABLE TO EVENT BOOKING
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" FREE FLOW DRINKS

Standard
2 hours - $858 / 3 hours - $998 per guest
Fantinel Prosecco Extra dry DOC, NV, ltaly
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain
White Wine - Altozano Verdejo Sauvignon Blanc, Spain
Rosé Wine - Jacob’s Creek Le Petit Rose, Australia
Red Wine - Altozano Tempranillo, Spain
Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of soft drinks)
Tsing Tao Boftle
Japanese Saké
Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea

Deluxe
2 hours - $998 / 3 hours - $1,240 per guest
Champagne - G. H. Mumm Cordon Rouge NV, France
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain
White Wine - Pierre Chainier, Sauvignon Blanc, France
Rosé Wine - Jacob's Creek Le Petit Rose, Australia
Red Wine - Pierre Chainier, Pinot Noir, France
Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of mixers)
Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Bottle
Japanese Saké
Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea

PARTICIPATION IS REQUIRED FOR ENTIRE TABLE WITH ANY DRINK PACKAGES.
DRINKS UPGRADES REQUIRE WHOLE TABLE PARTICIPATION
NON-ALCOHOLIC PACKAGE $650* PER GUEST (2 HOURS)

(*PRICE $325 FOR CHILDREN AGE 3 TO 10 YEARS OLD)

ALL PRICES ARE IN HKD AND ARE SUBJECT TO 10% SERVICE CHARGE
BRUNCH MENUS ARE NOT APPLICABLE TO EVENT BOOKING
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Brunch Menu requires whole table participation
Minimum participation of 2 people required

Mozzarella & Spinach Dumpling

L]
Vegetarian Spring Roll /

. -
APPETISERS <
Cucumber, Chilli & Coriander Salad
with Vintage Vinegar Dressing
Wood Ear Mushrooms with Chilli Oil &
Shanxi Vinegar Dressing
Vegan Bolognese with Rice Cracker
Smoked Bean Curd Roll
with Shiitake Mushroom & Carrot
MAINS
“Impossible” Mapo Tofu
Firecracker Plant-Based Chicken
Crimson & Emerald Fried Rice Symphony
DESSERT
Peanut & Sesame Cantonese Sticky Rice Cake
Unlimited DIM SUM
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* FREE FLOW DRINKS

Standard
2 hours - $858 / 3 hours - $998 per guest
Fantinel Prosecco Extra dry DOC, NV, ltaly
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain
White Wine - Altozano Verdejo Sauvignon Blanc, Spain
Rosé Wine - Jacob's Creek Le Petit Rose, Australia
Red Wine - Alfozano Tempranillo, Spain
Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of soft drinks)
Tsing Tao Boftle
Japanese Saké
Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea

Deluxe
2 hours - $998 / 3 hours - $1,240 per guest
Champagne - G. H. Mumm Cordon Rouge NV, France
Sparkling Rosé - Vilarnau Sparkling Rose CAVA, NV, Spain
White Wine - Pierre Chainier, Sauvignon Blanc, France
Rosé Wine - Jacob's Creek Le Petit Rose, Australia
Red Wine - Pierre Chainier, Pinot Noir, France
Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of mixers)
Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Bofttle
Japanese Saké
Soft Drinks / I'm Groot / Chrysanthemum Bees Knees / Ruby Dust / Chinese Tea

PARTICIPATION IS REQUIRED FOR ENTIRE TABLE WITH ANY DRINK PACKAGES.
DRINKS UPGRADES REQUIRE WHOLE TABLE PARTICIPATION
NON-ALCOHOLIC PACKAGE $650* PER GUEST (2 HOURS)

(*PRICE $325 FOR CHILDREN AGE 3 TO 10 YEARS OLD)

ALL PRICES ARE IN HKD AND ARE SUBJECT TO 10% SERVICE CHARGE
BRUNCH MENUS ARE NOT APPLICABLE TO EVENT BOOKING

L] 1

N

BT ERERR
ER T

GES

FHEN

RN

KK BES T (1)

A Il kR
T ERI
IRALZE B 8

# i
Hdagen-Dazs 74 =

LOVE TO BRUNCH

& GLUTEN FREE

DIM SUM

Assorted Mushroom & Black Truffle Dumpling

Mozzarella & Spinach Dumpling ¢

APPETISERS °

Cucumber, Chilli & Coriander Salad
with Vintage Vinegar Dressing

Wood Ear Mushrooms with Chili Oil &
Shanxi Vinegar Dressing

Golden Pork Belly

Pan-Fried Vegetable Beancurd Roll

MAINS

Wagyu Beef Mapo Tofu
Sichuan Wok-Fried Shrimps

Crimson & Emerald Fried Rice Symphony

DESSERT
Hédagen-Dazs Ice Cream Sundae

Unlimited DIM SUM

Brunch Menu requires whole table participation
Minimum participation of 2 people required




