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GRAND CAFE CHINOIS

BRUNCH

12pm - 4pm

3rd Floor, Barrack Block, Tai Kwun,
No. 10 Hollywood Road, Central, Hong Kong
+8522114 2118 | info@madamefu.com.hk
www.madamefu.com.hk | [ B @madamefugrandcafe
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Premium $] 600* per guest
Champagne Ruinart Blanc de Blancs NV
Four Fox Saké
Kronenbourg 1664 Blanc / Asahi / Tsingtao

White Wine - Maison de la Cabotte Bourgogne Chardonnay Vieilles Vignes, 2016
Red Wine - CVNE Cune Crianza DOCa “xmas version” Rioja, 2016

Bellini / Aperol Spritz / Cosmopolitan / House Spirits

FREE FLOW DRINKS
Non-alcoholic $550* per guest
Soft Drinks
Madame Fu’s Mocktails
Standard $750* per guest
Champagne Piper - Heidsieck Brut
Four Fox Saké
Tsingtao
White Wine - Hill & Dale Sauvignon Blanc, 2018
Red Wine - Alamos Malbec, 2017
Bellini / Aperol Spritz
Deluxe $980* per guest
Champagne Moét & Chandon Brut Impérial NV
Four Fox Saké
Tsingtao / Asahi
White Wine - Hunter's Sauvignon Blanc, 2018
Red Wine - Carmen Gran Reserva Carménere, 2017
Bellini / Aperol Spritz / Cosmopolitan

*Price Per Guests to enjoy 2 hours of freeflow;
'1 drinks upgrades require whole table participation
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l- I ] All prices are in HKD and are subject to 10% service charge
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LOVE TO BRUNCH
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CANAPES STATION
PEKING DUCK STATION

DIM SUM TROLLEY

Crystal Shrimp Dumpling
Madame FU's Char Siu Bao
Siu Mai with Crab Roe
Vegetarian Spring Roll

APPETISERS
Salt and Pepyper Crispy Tofu
Madame Fu’s Iberico Char Siu

Cucumber, Chilliand Coriander Salad
with Vintage Vinegar Dressing

Wood Ear Mushrooms with Chilli Ol
and Shanxi Vinegar Dressing
MAINS

Steam Osmanthus Fish with Chill
Firecracker Chicken

Wok-fried Mixed Vegetables

Wok-fried Noodles with Bean Sprouts
and Premium Soy Sauce

or

Egg Fried Rice with Pine Nuts and Black Truffle

DESSERT
Ice Cream Sundae

Unlimited CANAPES, PEKING DUCK and DIM SUM

APPETISERS and MAINS served fo the table (one individual dish per person)
Minimum participation of 2 people required L
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