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PRIVATE DINING

EXECUTIVE LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

Pancake Roll with French Beans,
Black Olive Paste from Chaozhou

Deep-fried Patagonian Toothfish Fillet,
Soybean Paste

Sautéed Asparagus, Alaska King Crab Meat,
Sakura Shrimps

Wok-fried Mung Bean Noodles with Iberico Pork Jowl,
Green Chives, Dark Soy Sauce
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$68++ /per person
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions,
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PRIVATE DINING

THE CORPORATE SELECT LUNCH

AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS

Smoked Duck Breast, Fresh Rocket,
Spring Onion and Ginger, Homemade Peach Sauce
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Crispy Fried Sea King Prawn, Spring Potato,
Creamy Fermented Black Bean Sauce

Double-boiled Australian Beef Cheek,
Winter Melon, Chinese Celery

Wok-fried Vermicelli from Hsinchu, Taiwan
with Egg, Snow Crab Meat, Yellow Chives, Bean Sprouts
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Pumpkin and Jasmine Pudding,

Black Rice Syrup, Coconut Milk
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$98++ /per person
(Individual Plated)

Available for lunch from Mondays to Fridays only. Limited sets available.
Not available on eve of and on public holidays, public holidays (observed), as well as special occasions.
Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions,
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PRIVATE DINING

CLOUD BROCADE

Appetisers Combination
WHEREFHAEE | Longjing Tea-smoked Wild Golden Croaker
- X HEE R EF | Mantis shrimp, Hong Kong Shelter-Style
~ERE D RRBEAD | Pan-fried Minced Canadian Pork Meat and Salted Fish
< HFREEHMER | Porcini Jelly, Crispy Chicken Skin

N
Green Tomato Soup, Scallop from Hokkaido,
Bamboo Fungus, Nameko Mushroom

Baked Patagonian Toothfish Fillet, Garlic,
Homemade Black Bean Paste

Pan-fried Boneless Free-range Pineapple Chicken Thigh,
Sweet and Sour Pineapple Sauce

Fried Jasmine Rice with Hong Kong Shrimp Paste,
Minced Wagyu, Asparagus
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Creamy Strawberry, Lychee,
Raspberry Crisp, Rose Cookie

$120++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.

Q SIGNATURE DISHES |
hE



JO) g8

I
TONG LE

PRIVATE DINING

JADE BLOSSOM

Deep-fried Shrimp Cake, Jelly Fish, Mung Bean Noodles,
Pine Nuts, Chinese Aged Vinegar Sauce
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Cave Bird’s Nest Soup, Conpoy, Minced Winter Melon

X.0.
Wok-fried Sliced Red Grouper, Yellow Bell Pepper,
X.0O. Sauce
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Wok-fried M8-9 Australian Wagyu Beef, Pickled Ginger Shoot,
Pineapple, Red Pepper Sauce

Lobster Bisque Braised Ee-fu Noodles, Alaska King Crab Meat,
Fish Maw, Black Mushrooms, Yellow Chives
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Chilled Hashima and Blackcurrant Cake

$180++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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PRIVATE DINING

SEASONAL CURATIONS

Mist & Morsels
< EVEMWEREM | Deep-fried Fish Fillet, Golden Garlic, Salt and Pepper
- EHHFEB/ESL | Chilled Jelly Fish Head, Spicy Sauce
~NBEELDER | Century Egg Tofu Cone
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Double-boiled Fish Maw and Boneless Chicken in
Jasmine Tea and Bamboo Fungus Consommé
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Baked Western Australian Lobster, Mild Cheddar Cheese,

Morel Mushroom, Chinese Sausages

Steamed Sliced Saga-gyu Ribeye,
Conpoy, Shiitake and Cabbage in Bamboo Basket

Pan-fried Scallop from Hokkaido, Fried Jasmine Rice,
Téng Le Private Dining’s Barbecued Pork, Asparagus
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Imperial Bird’s Nest Cream Purée

$230++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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PRIVATE DINING

THE TONG LE EXPERIENCE MENU

Kaluga Caviar, Tomato Tea Jelly

Foie Gras, Five Spices, Ox Ear Biscuits
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Sauerkraut Lobster Soup, Premium Handmade Tofu,
Chinese Celery
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Chef Dicky’s Stuffed Crab,
Lobster Custard, Cave Bird’s Nest
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Enriched Tomato Soup Poached Saga-gyu Slices,
Fermented Black Beans, Spring Onion, Hot Qil

Deep-fried Sea Cucumber, White Noodles,
Homemade Shallot Soy Sauce, Spring Onion

Kombucha and Acai Puree
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Chilled Hashima and Blackcurrant Cake

$280++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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PRIVATE DINING

ETERNAL HAPPINESS
\
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Trio of Kaluga Caviar
«NI%EEAR A | Crustacean Jelly with Chinese Celery
<R | Crabmeat and Green Chives
< FFEA %L | Braised Winter Melon with Dried Shrimps

Double-boiled Free-range Chicken Soup, Premium Fish Maw,
Baby Tianjin Cabbage, Bamboo Fungus
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Sliced Australian ‘Kohyong’ 15-head Dried Abalone, Asparagus

Pan-fried Japanese Saga-Gyu Ribeye with Fleur de Sel,
Fried Jasmine Rice, Minced Wagyu, Red Pepper Sauce
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Double-boiled Egg Custard in Young Coconut,
Cave Bird’s Nest, Gula Apong

$380++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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PRIVATE DINING

WHISPERS OF THE EARTH VEGETARIAN MENU

Pancake Roll with French Beans, Black Olive Paste from Chaozhou

Sauerkraut Soup with Asparagus, Carrot and Cayenne Pepper
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Steamed Tianjin Cabbage rolled with Porcini and Mixed Vegetable

Premium Soy Sauce Braised Morel Mushrooms
stuffed with Tofu and Preserved Vegetables

Stewed Vermicelli from Hsinchu, Taiwan
with Pickled Snow Cabbage and Wheat Gluten
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Hokkaido Melon, Creamy Sago
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$88++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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NATURE’S CROWN PREMIUM VEGETARIAN MENU

Eggplant and Cucumber Salad, Mung Bean Noodles,
Pine Nuts, Chinese Aged Vinegar Sauce

Potato Soup, Tragacanth Gum, Black Truffle
Deep-fried Lion’s Mane Mushroom, Green Tomatoes

Deep-fried Vegetarian Chicken wrapped in Wafer Paper
with Black Truffle Sauce

Fried Jasmine Rice with Pickled Radish,
Sweet Corn, Pumpkin Purée

Creamy Strawberry, Lychee,
Raspberry Crisp, Rose Cookie

$150++ /per person
(Individual Plated)

Gross bills will be subjected to 10% service charge and prevailing government tax.
Menus and prices are subject to change. Kindly inform our staff if you have any dietary restrictions.
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	菁英午餐
	EXECUTIVE LUNCH
	AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS
	榄菜四季豆么么卷 Pancake Roll with French Beans, Black Olive Paste from Chaozhou
	豆酥酱汁南极鳕鱼 Deep-fried Patagonian Toothfish Fillet, Soybean Paste
	蟹肉樱花虾扒鲜芦笋 Sautéed Asparagus, Alaska King Crab Meat, Sakura Shrimps
	西班牙猪爽肉炒粉皮 Wok-fried Mung Bean Noodles with Iberico Pork Jowl, Green Chives, Dark Soy Sauce
	$68++      /per person
	每位
	(Individual Plated)



	商臻午餐
	THE CORPORATE SELECT LUNCH
	AVAILABLE FOR LUNCH FROM MONDAYS TO FRIDAYS
	蜜桃汁姜葱鲜蔬烟鸭胸 Smoked Duck Breast, Fresh Rocket, Spring Onion and Ginger, Homemade Peach Sauce
	奶香豆豉脆皮凤尾大虾 Crispy Fried Sea King Prawn, Spring Potato, Creamy Fermented Black Bean Sauce


	云锦
	CLOUD BROCADE
	四味前菜碟 Appetisers Combination •龙井熏深海野游大黄鱼 | Longjing Tea-smoked Wild Golden Croaker •避风塘富贵虾 | Mantis shrimp, Hong Kong Shelter-Style •香煎咸马友赤豚肉饼 | Pan-fried Minced Canadian Pork Meat and Salted Fish •牛肝菌冻脆凤皮 | Porcini Jelly, Crispy Chicken Skin
	鲜元贝竹笙绿蕃茄汤 Green Tomato Soup, Scallop from Hokkaido,  Bamboo Fungus, Nameko Mushroom


	玉兰
	JADE BLOSSOM
	陈醋凉拌海蜇粉皮百花片 Deep-fried Shrimp Cake, Jelly Fish, Mung Bean Noodles,  Pine Nuts, Chinese Aged Vinegar Sauce


	时序臻选
	SEASONAL CURATIONS

	同乐赏馐
	THE TÓNG LÈ EXPERIENCE MENU
	黑鱼籽蕃茄茶冻 Kaluga Caviar, Tomato Tea Jelly


	長樂
	ETERNAL HAPPINESS
	鱼子酱三配对 Trio of Kaluga Caviar •贝壳唐芹冻 | Crustacean Jelly with Chinese Celery •幼葱蟹肉拌 | Crabmeat and Green Chives •开洋冷冬瓜 | Braised Winter Melon with Dried Shrimps
	原生态鸡汤炖花胶 Double-boiled Free-range Chicken Soup, Premium Fish Maw, Baby Tianjin Cabbage, Bamboo Fungus


	靜土私語
	WHISPERS OF THE EARTH VEGETARIAN MENU
	榄菜四季豆么么卷 Pancake Roll with French Beans, Black Olive Paste from Chaozhou
	卡宴辣椒酸汤烩芦笋 Sauerkraut Soup with Asparagus, Carrot and Cayenne Pepper
	清蒸牛肝菌津菜卷 Steamed Tianjin Cabbage rolled with Porcini and Mixed Vegetable


	華冠
	NATURE’S CROWN PREMIUM VEGETARIAN MENU
	陈醋凉拌茄子青瓜粉皮 Eggplant and Cucumber Salad, Mung Bean Noodles, Pine Nuts, Chinese Aged Vinegar Sauce
	雪燕黑松露新薯羹 Potato Soup, Tragacanth Gum, Black Truffle
	红胡椒汁綠蕃茄猴头菇 Deep-fried Lion’s Mane Mushroom, Green Tomatoes
	威化香酥黑松露素植 Deep-fried Vegetarian Chicken wrapped in Wafer Paper  with Black Truffle Sauce
	金黄炒饭 Fried Jasmine Rice with Pickled Radish,  Sweet Corn, Pumpkin Purée
	草莓玫瑰荔枝冻羹 Creamy Strawberry, Lychee,  Raspberry Crisp, Rose Cookie
	$150++      /per person
	每位
	(Individual Plated)
	SIGNATURE DISHES | 拿手菜





