GRAND CAFE CHINOIS

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




INFINITE DRINKS DELIGHT

2 hours - $998 / 3 hours - $1,288 per guest

Champagne - G. H. Mumm Cordon Rouge NV, France

Fantinel Prosecco Extra dry DOC, NV, Italy

Sparkling Rosé - Vilarnau Sparkling Rosé CAVA, NV, Spain
White Wine - Pierrick Harang Le Petit Balthazar Viognier Sauvignon Blanc 2024
Red Wine - Pierrick Harang Le Petfit Balthazar Merlot 2024

Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of soft drinks)

Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Bottle
Japanese Sake
I'm Groot (Spiced Mango & Basil with Soda)

Amber Stone (Thyme Chrysanthemum Honey with Toinc)

Ruby Dust (Homemade Rose& Lychee Syrup with Lemonade)

Fresh Orange Juice / Cranberry Juice / Pineapple Juice

Soft Drinks

Chinese Tea

Participation is required for entire table with alcoholic drink package

NON-ALCOHOLIC package $720 per guest (2 hours)
Price $340 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

LOVE TO BRUNCH
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Hdagen-Dazs 7 % 1%

PEKING DUCK

DIM SUM

Assorted Mushroom & Black Truffle Dumpling

Scallop & Chives Dumpling

Madame Fu's Char Siu Bao

Vegetarian Spring Roll

Crystal Shrimp Dumpling (3) (add on $45)

Chicken Sticky Rice Dumpling (3) (add on $45)

Satay Beef Siu Mai (3) (add on $68)

APPETISERS

Cucumber, Chili & Coriander Salad
with Vintage Vinegar Dressing

Spicy Bolognese with Rice Cracker

Maltose Glazed Spanish
Chestnut-Fed Barbecued Char Siu

MAINS

Stir-fried Prawns with Zhenjiang Vinegar
Firecracker Chicken

Stir-fried Rice Rolls with Premier Soy Sauce

DESSERT
Héagen-Dazs Ice Cream Sundae

Unlimited PEKING DUCK and DIM SUM
Brunch Menu requires whole table participation




INFINITE DRINKS DELIGHT

2 hours - $998 / 3 hours - $1,288 per guest

Champagne - G. H. Mumm Cordon Rouge NV, France
Fantinel Prosecco Extra dry DOC, NV, Italy
Sparkling Rosé - Vilarnau Sparkling Rosé CAVA, NV, Spain

White Wine - Pierrick Harang Le Petit Balthazar Viognier Sauvignon Blanc 2024

Red Wine - Pierrick Harang Le Petit Balthazar Merlot 2024

Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selectfion of soft drinks)

Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Bottle
Japanese Sake
I'm Groot (Spiced Mango & Basil with Soda)

Amber Stone (Thyme Chrysanthemum Honey with Toinc)
Ruby Dust (Homemade Rose& Lychee Syrup with Lemonade)
Fresh Orange Juice / Cranberry Juice / Pineapple Juice
Soft Drinks

Chinese Tea

Participation is required for entire table with alcoholic drink package

NON-ALCOHOLIC package $720 per guest (2 hours)
Price $340 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

LOVE TO BRUNCH
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DIM SUM
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Assorted Mushroom & Black Truffle Dumpling
Mozzarella & Spinach Dumpling

Vegetarian Spring Roll

APPETISERS

Cucumber, Chili & Coriander Salad
with Vintage Vinegar Dressing

Wood Ear Mushrooms with Chili 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

Stir-fried Rice Rolls with Soy Sauce

DESSERT

Peanut & Sesame Cantonese Sticky Rice Cake

Unlimited DIM SUM
Brunch Menu requires whole table participation



INFINITE DRINKS DELIGHT

2 hours - $998 / 3 hours - $1,288 per guest

Champagne - G. H. Mumm Cordon Rouge NV, France
Fantinel Prosecco Extra dry DOC, NV, Italy
Sparkling Rosé - Vilarnau Sparkling Rosé CAVA, NV, Spain

White Wine - Pierrick Harang Le Petit Balthazar Viognier Sauvignon Blanc 2024

Red Wine - Pierrick Harang Le Petit Balthazar Merlot 2024

Vodka / Gin / Rum / Tequila / Whisky / Bourbon
(Served with a selection of soft drinks)

Bellini / Aperol Spritz / Mimosa / Bloody Mary
Tsing Tao Boftle
Japanese Sake
I'm Groot (Spiced Mango & Basil with Soda)

Amber Stone (Thyme Chrysanthemum Honey with Toinc)
Ruby Dust (Homemade Rose& Lychee Syrup with Lemonade)
Fresh Orange Juice / Cranberry Juice / Pineapple Juice
Soft Drinks

Chinese Tea

Participation is required for entire table with alcoholic drink package

NON-ALCOHOLIC package $720 per guest (2 hours)
Price $340 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

LOVE TO BRUNCH
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DIM SUM
Assorted Mushroom & Black Truffle Dumpling

Mozzarella & Spinach Dumpling

APPETISERS

Cucumber, Chili & 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

Stir-fried Rice Rolls with Premier Soy Sauce

DESSERT
Haagen-Dazs ice Cream Sundae

Unlimited DIM SUM

Brunch Menu requires whole table participation




