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GROUP DINING PRIVATE EVENT

THE SPACE CAN ACCOMMODATE SEATED GROUPS OF UP TO 20 THE SPACE PROVIDES A FLEXIBLE FLOOR PLAN TO SUIT ANY STYLE OF
GUESTS. LONG BANQUET STYLE TABLES CAN BE ARRANGED EVENT. SPEAK WITH THE TEAM ABOUT WHAT SET UP
IN A NUMBER OF WAYS. WILL WORK BEST FOR YOUR GROUP.
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| IUM AND HEAVY SECTIONS, EACH
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THE MENUS

WE HAVE CAREFULLY DESIGNED SHARING
SET MENUS SO THAT YOU AND YOUR
GROUP CAN RELAX AND ENJOY YOUR TIME
WITH EACH OTHER WITHOUT HAVING TO
MAKE MENU CHOICES OR DECISIONS ON
HOW MUCH TO ORDER!

ALLERGIES & INTOLERANCES CAN BE
CATERED FOR SO PLEASE DON'T HESITATE
TO ASK. WE CAN BE FLEXIBLE WITH
CERTAIN ITEMS SO PLEASE LET US KNOW IF
YOU HAVE ANY SPECIAL REQUESTS.




SET A - $350PP

ZUCCHINI, FETA, EARL GREY RAISINS,
MINT, PINE NUTS

GRILLED ASPARAGUS, PARMESAN &
ARTICHOKE PUREE, ORANGE ZEST

EFC - ELEMENTARY FRIED CAULIFLOWER,
ALMONDS, RANCH SAUCE

CHICKEN LIVER MOUSSE,
STICKY GRAPE RELISH, BRIOCHE

SPICY CRAB PASTA, GARLIC,
ANGEL HAIR, LEMON ZEST CRUMBS

FANCY POUTINE, FRIES, OXTAIL GRAVY,
BLUE CHEESE, RUNNY EGG

SEA BASS, TAMARIND & SQUID INK
AlOLlI, EDAMAME, MINT & FENNEL

WHITE CHOCOLATE PUDDING,
RHUBARB SORBET, PISTACHIO,
BABY BASIL

PLUS 10% SERVICE CHARGE

SET B - $450PP

CLAMS, FENNEL, TARRAGON, CREAM, VERMOUTH

GRILLED ASPARAGUS, PARMESAN & ARTICHOKE PUREE,

ORANGE ZEST

CHICKEN LIVER MOUSSE, STICKY GRAPE
RELISH, BRIOCHE

EFC - ELEMENTARY FRIED CAULIFLOWER,
POPPY SEEDS, RANCH

ROASTED HALF CHICK, PINE NUTS, SALSA VERDE,
LEMON , CREME FRAICHE

SEA BASS, TAMARIND & SQUID INK AIOLI,
EDAMAME, MINT & FENNEL

STEAK, NZ RIB EYE, THAI DRESSING, PICKLES, BASIL

WHITE CHOCOLATE PUDDING, RHUBARB SORBET,
PISTACHIO, BABY BASIL

ICE CREAM SANDWICH - HOME MADE ICE CREAM,
CHOC CHIP COOKIE

PLUS 10% SERVICE CHARGE

SET C - $S550PP

OYSTERS WITH PONZU

CLAMS, FENNEL, TARRAGON, CREAM, VERMOUTH

HAMACHI CEVICHE, GREEN CHILI DRESSING, SEA ASPARAGUS

BEEF TARTARE, WASABI HOLLANDAISE, NASHI PEAR
BLACK SESAME, CRISPY LOTUS ROOT

GRILLED ASPARAGUS, PARMESAN & ARTICHOKE PUREE,
ORANGE ZEST

ROASTED HALF CHICK, PINE NUTS, SALSA VERDE,
LEMON, CREME FRAICHE

LAMB SHANK, PARMESAN TRUFFLE MASH, MINT OIL, RAISINS

STEAK, OUTSIDE SKIRT, THAI DRESSING, PICKLES

PEACH PANNA COTTA, BERRY YOGHURT,
GRANOLA, SEASONAL FRUIT

ICE CREAM SANDWICH - HOME MADE ICE CREAM,
CHOC CHIP COOKIE

PLUS 10% SERVICE CHARGE




CANAPES

SAVORY

MINI BEETROOT QUINOA SLIDER, SWISS CHEESE,
SIRACHA MAYO

BEEF SHORT RIB, KALBI BRAISED, HONEY KIMCHI,
RELISH

CHICKEN PARFAIT TART, BALSAMIC STICKY
ONIONS

PORK KATSU, QUAIL EGG, CURRY KEWPIE MAYO

FISH TACO, HABANERO LOBSTER BISQUE, QUAC,
PORK CRACKLING

ZUCCHINI ROLL UPS, MINT YOGURT, PINES NUTS,
EARL GREY RAISINS

SWEET

WHITE CHOCOLATE PUDDING SHOOTERS,
STEWED RHUBARB, PISTACHIO

*MIN ORDER ON CAN,APES 6 PER PERSON - $200
*ADDITIONAL CANAPES - $30 PER PIECE

MINIMUM SPENDS

ENTIRE EVENING: (6PM TILL LATE)
MON - THU $15,000 * FRI $20,000 + SAT $25,000
* SUN $18,000

EARLY EVENING: (6PM -8.30PM)
MON- THU $7,000 - FRI $8,000 -« SAT $12,000
* SUN $9,000

LATE EVENING: (8.45 TILL LATE)
MON - THU $8,000 - FRI $12,000 -« SAT $13,000
* SUN $9,000
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DRINK PACKAGES

IF YOU'RE AFTER A BOOZY LUNCH OR DINNER WE'VE GOT YOU COVERED! WE
OFFER FREE FLOW DRINK DEALS THAT ARE GREAT VALUE FOR MONEY. OFFERING
BOTH BASIC AND PREMIUM PACKAGES AND 2 OR 3 HOUR OPTIONS WE WILL
HELP YOU CHOOSE THE PACKAGE THAT SUITS YOU BEST.

BASIC $250 FOR 2 HOURS - $350 FOR 3 HOURS

e BARON PHILIPPE DE ROTHSCHILD PINOT NOIR, LANGUEDOC FRA ‘20
e AULD FAMILY WINES GRANACHE ROSE, BAROSSA VALLEY AUS ‘20

e SHEARWATER SAUVIGNON BLANC, MALBOROUGH NZ 21

e CHIARO PROSECCO DOC, ITA

e PERONI/PISLNER URQUELL (CAN)

e SKYY VODKA

e RICHMOND GIN

e BACARDI RUM

e JOSE CUERVO TEQUILA SHOTS

PREMIUM $350 FOR 2 HOURS - $450 FOR 3 HOURS

e ST.HALLETS GAMEKEEPER'S SHIRAZ, BAROSSA VALLEY AUS ‘20
e MARTIN CODAX ALBARINO, RIAS BAIXAS SPN ‘19

e MIRABEAU ROSE, PROVENCE, FRA ‘16

e CHIARO PROSECCO DOC, ITA

e ASAHI

e GREY GOOSE VODKA

e HENDRICK’S GIN

e SAILOR JERRY SPICED RUM

PATRON SILVER TEQUILA SHOTS
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‘ ‘\WEEKEND BRUNCH. W
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OD DINING SPOT SPECIALISING IN SEAFOOD AND
H A RELAXED AUSTRALIAN VIBE AND MENU TO MATCH,
LOCATIONS CAN CATER FOR LARGE GROUP BOOKINGS

' OR WHOLE TAKE-OVER PRIVATE PARTIES. 4
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AT

QUARRY BAY

GF 21 HOI WAN STREET - 2568 3299

LOCATED AT HONG KONG’'S MOST POPULAR
BUSINESS HUB - TAIKOO PLACE, OUR FRIENDLY
TEAM MAKES SURE THAT EVERY OCCASION IS ONE
TO CHERISH. BE IT AN ANNIVERSARY, BIRTHDAY,
OR CORPORATE ENTERTAINMENT, WE TAKE CARE
OF EVERY DETAIL OF YOUR EVENT.

THE BEAUTIFUL, LIGHT-FILLED RESTAURANT & WINE
BAR OFFERS FLEXIBLE DINING SPACES FOR UP TO
80 GUESTS, WE ALSO HAVE A PRIVATE ROOM FOR
UP TO 18 GUESTS.

GROUP DINING

SEATED 45

PRIVATE EVENT

SEATED 56 <+ STANDING 65
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THE MENUS

AT CATCH WE HAVE CREATED A COMBINATION SET
MENU, THE STARTERS ARE DESIGNED TO SHARE IN
ORDER TO GIVE YOU A TASTE OF A NUMBER OF
OUR DISHES AND CREATE A FRIENDLY INTIMATE
EXPERIENCE. FOR THE MAIN WE HAVE LISTED A
NUMBER OF OPTIONS FOR EACH GUEST TO
CHOOSE FROM.

ALLERGIES & INTOLERANCES CAN BE CATERED FOR
SO PLEASE DON'T HESITATE TO ASK. WE CAN BE
FLEXIBLE WITH CERTAIN ITEMS SO PLEASE LET US
KNOW IF YOU HAVE ANY SPECIAL REQUESTS.




SET C - $550PP

OYSTERS, RASPBERRY MIGNO

SCALLOP CEVI

IBS, SESAME, CORIANDER
(GF)

WHILI SALT,

CURLY KALE, SPINACH, SUNFLOWER,
ONION, PEARL COUS COUS, GOJI

BERRIES, POPPYSEEDS, TAHINI GODDESS R, ONION,
YPPYSEEDS,

TA'FIII\tlI GODDESS DRESSING (\%)‘

—_— "
FISH & CHIPS, MALT.VINEGAR MAYO, PEA KE ,_;,e'._ |

4 DRESSING (V)
1 ‘\'I- i : k

JERK CHICKEN, SAUTEED“'BEANS SPINACH,

“‘n-

PLANTAIN CHIPS (GF) i~

HAND- HIPS (GRILLED/FRIED)

[ o

CLAM & CUTTLEFISH, SQUID INK NG&*—HAIR, GARLIC, CHILI.

ZEST CRUMBS ‘
) Ve e

SPICY CRA
SPAGHETTI, SHALLOTS, THAI BASIL, XO

SAUCE, WHITE WINE, FRESH TOMATO

PASSIONFRU STICKY TOFFEE PUDDING

PLUS 10% SERVICE CHARGE
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CANAPES

CHARCUTERIE PLATE, COLD CUTS, PICKLES,
BREAD

BEEF SLIDERS, BACON, CATCH SAUCE,
CHEDDAR, LETTUCE, TOMATO, ONION,
BRIOCHE

CHILI WINGS,GARLIC

AVOCADO CHIPS, PANKO CRUMBED, CHILI
SALT, KEWPIE MAYO (VEG)

WHITEBAIT, HORSERADISH & THYME
CREAM, PARSLEY SALAD

FRIED CHICKEN TENDERS, HARISSA HONEY

CRISPY BRUSSELS, VEGAN FISH SAUCE
CARAMEL, FRIED SHALLOT, CHILI (V,GF)

PICK A CHIP, HANDCUT/SKINNY /TOTS,
LEMON MAYO, CHILI SALT (V)

*CHOOSE 4 FROM ABOVE - MINIMUM 15
PEOPLE
*ADDITIONAL CANAPES - $30PP

DRINK PACKAGES

e ASAHI BOTTLE
e SKYY VODKA
e RICHMOND GIN
e BALLANTINE'S BLENDED
e APPLETON RUM
e AULD FAMILY WINE GRENACHE ROSE
e THE SPECTACLE SHIRAZ, ADELAIDE HILLS, AUS"19
e THE SPECTACLE SAUVIGNON BLANC,
ADELAIDE HILLS, AUS'20
e CINZANO PROSECCO

e ASAHI

e COOPERS DRY

e STONE & WOOD

e GREY GOOSE VODKA

e HENDRICK'S GIN

e BLACK LABEL WHISKEY

e APPLETON SIGNATURE RUM

e YOUR CHOICE OF WHITE FROM OUR HH LIST
e YOUR CHOICE OF RED FROM OUR HH LIST

e MIRABEAU CLASSIC PROVENCE ROSE 2020
TAR & ROSES PROSECCO, CENTRAL VICTORIA, AUS, NV
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