&

Harlan’'s

Bar and Restaurant



fHHZE

LUNCH / DINNER RECEPTION

Price
(Per Person)

NF{ERS
Set Lunch
PR HKS$ 668
Buffet Lunch
BR-ACEiE S HKS$ 668

Price

Set Dinner (Per Person)
M NFEM
Menu I
BHE— HK$ 798
Menu II
TR HKS$ 998
Menu III
ER- HK$ 1,288
Buffet Dinner
MR H B &
Menu I
s — HKS$ 888
Menu II
BE HK$ 1,188

All Prices are subject to 10% service chargefilf B & 2=/ N10% IR 2
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PRIVILEGE

B
Wedding Other Events
INCLUDING : A % RALIGIE B
Portable Screen & Projector
E S e s * ]
Wireless Microphone
LK 2 % X

In-House Sound System

A A * *

Free Parking

G2 * *
30% OFF Food Tasting

AT * *
$500 Cash Voucher

B4 508500 i x

Dummy Cake *
KRB kS

Free Sparkling Wine for Toasting

DL

Deco-Coupon

¥ B

n Harlan’s Bar and Restaurant www.jcgroup.hk/restaurants/harlans/harlans-event



Beverage Package ) e
Bl ER

3 hours (per person) 5 hours (per person)
3/NRHE RN B S/NRHE IR B
Standard Beverage Package
Chilled Juice, Soft Drink, House Beer
PR R ¢ VKRR ~ 1Rk B ML HK$188 HK$268

Deluxe Beverage Package
Chilled Juice, Soft Drink, House Beer,

House Red & White Wine
B AR A UK BRERTE ~ YROK Ll ~
AL 0 B A 20 HK$238 HK$298

Sparkling Beverage Package
Chilled Juice, Soft Drink, Imported Beer,
House Red & White Wine, Sparkling Wine

B . L R < URORSRVE ~ VORI LT
£ ALRTAGIN ~ AT % S HK$308 Pl
(" 4 Chilled Juice Soft Drink ¥57k House Beer MLif

VK Coke, Coke Zero, Sprite Tsing Tao
Orange & Apple AICIRI44 ~ SEpE R CIV] 46 K0 2238 3 5l
rETE Rsa it

Sparkling Wine 7 | 5 07

Imported Beer 3 [ Prosecco
ASAHI
House Red Wine %] %25 House White Wine %25 a
Merlot, Bella, Central Valley Sauvignon Blanc, Bella, Central Velley & i
Supplement s - s
Mineral Water at HK$80 per person for 3 hours or HK$120 per person for 5 hoﬁfs—iﬁi
WORK AN IEHE { $HKS80 3/NRHESK + or { $SHK120 5S/NRHEEK |74

All Prices are subject to 10% service charge it G {E % =/ 010 % Ak 2
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Canapes Menu

e /w7

Savory
e

HKD 420 per Dozen per Item

KT NE20

Ricotta Cheese Stuffed Cherry Tomato (V)

BRI LR (RE)

Brie Cheese and Pear Chutney on Walnut Toast (V)
LR R LRSS S L (FR)
Smoked Trout Devil Egg

PRI AR

Marinated Tuna with Pickled Ginger

i S e P

HKD 430 per Dozen per Item
KT Y430

Shrimp Salad Sandwiches
SRR =000R

Smoked Salmon Tartare on Blinis

P = A O v 2K AR R )
Turkish Bread with Roasted Beef, Rocket and Truffle Mayo

T EAEE ALK A B R

HKD 480 per Dozen per Item
RTINS0
Foie Gras Tetrine Toast with Quince Jam

TENTH% % 1 RO RS

Parma Ham & Melon with Truffle Dressing

T L G 2 I K A R 85
Alaskan Crab Meat Filo Tart with Mango Salsa

AT 3 AT IR i i T2 SR

Sweet
iR

HKD 420 per Dozen per Item
BT HE 420
Chocolate Tart

Sy JiE
Chocolate Mousse Cake

R TIHE SRR

American Cheese Cake

FEA LB

HKD 430 per Dozen per Item
BEREFTHE 430
Strawberry Almond Mousse
Rl i S

Assorted Cream Puff

Fruit Salad Cup (V)
SERIDHE (F )
Chocolate Brownie

Rly JiAi B Je B RS
Strawberry Marble Cheese Cake
MR TR LR
Tiramisu

V = Vegetarian
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Set Lunch Menu
PR

Spanish Serrano Ham, Melon, Arugula & Almond

VU HIE S SR KR K R ~ B ~ TR K AT WAy Fr

0.})‘(00

Pumpkin Arborio Risotto, Lump Crab Meat, Asparagus & Parsley

FRERANGER - B - AR 5

0.})‘(00

Seared Seabass Fillet, Okra, Black Truffle Masked Potato & Clams Sauce
T R FA > k3% > BAAEE AT

or

Roasted Beef Rib Eye, Seasonal Vegetables, Roasted Potatoes & Veal Jus

RSB TR A RI - IRF e - 15 55 8 EAV IV A e

0.})‘(00

Tiramisu Layer Cake, Coffee Sauce, Red Fruit Compote & Vanilla Ice Cream

ERMZLEEE ~ FIRMYET ~ AU ERALR TR E, AXREREREE
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Buffet Lunch Menu -
T HBE

Starter BH H 3¢
Roasted Sweetcorn, Shrimp Salad with Kidney Bean and Herbs JClR, F SE K AL JE G V13
Smoked Salmon with Capers and Red Onion 48 &) oFF1] = LA, Fe /K JINMIAL 714
Parma Ham and Melon 3 Fi) Jl 57 & JBE Be A #4025 X
Home Made Foie Gras Parfait [ 584y B #E 45
Pasta Salad, Smoked Ham, Boiled Egg, Asparagus and Cherry Tomato #% Jk Ji, 45 1% 5 &5 ARk B iy Wi
Roasted Mixed Vegetables and Balsamic Dressing (V) JRJE R4 85 SERCTE, BARF BEEVWD A (3R
Potato Salad, Cucumber, Bacon, Apple Cider Vinaigrette and Dijon Mustard 8 P 2415 IR ERE L I K 4
Salad Bar (V) g
Assorted Organic Garden Green 45 #% H [ V18
Gourmet Dressings: Thousand Island, French, Caesar, Honey Balsamic
B TR A S AT O ROR A R
Condiments: Crunchy Focaccia Croutons, Tomato, Cucumber, Shaved Parmesan, Corn and Pickled
WHETLSE © BRI AL, ARk E A, A AT I BERS B2 ), BESRORFIRESE
Assorted Salami and Cold Cuts j5 [R5
Mortadella, Milano Salami and Pepperoni = K F| B 5, 4215, 25 K F B 15
Cheese Platter and Condiments 3302 -2 - Fo k)
Walnuts, Cracker, Grapes and Honey &4k, 24, = 78, 2+
( Soup %
ol . Wild Mushroom Soup (V) B 18 5B 55 (%)
Y A Breads {24 €1

hvg Home-made Breads Rolls and Butter |4 58 #1401 } 1R 4=

éﬁ/ g Hot Entrée Selection Z &

b Roasted Beef with Rosemary Potato JTH&R £ B4 A, Feakik 7 He2E

‘ Spring Chicken with Veal Jus 12 B 2K A/R B FE AL A7 21
( Steamed Whole Grouper served with Sweet Soy Sauce 55 7% 1% i1 Bt
Pork Sausage Orecchiette with Rustic Tomato Sauce & K| (A5 BEEE il
Fried Rice with Baby Scallops and Capsicum Hr 33878 5 H Kb
Sautéed Seasonal Vegetables (V) 45 3£ ()
Dessert it i
Lemon Tart Y8
Double Chocolate Mousse Cake 1) I 2 2y 5 44 2R KL
Passion Fruit Panna Cotta i 5 2 K F 155
American Cheesecake ZEHF + KL
Strawberry Almond Cake BLZE7 (- TE KL
Chocolate Tart FFiE A F1HE
Chocolate Brownie sk 714 B )8
Mango Pudding TR AT T
Fruit Platter (V) 544 A (E)

V = Vegetarian
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Set Dinner Menu 1
M 1

Spanish Serrano Ham, Sweet Melon Jelly, Black Figs, Quince Jam, Aged Balsamic

VU PEZF JELHE K B PO 2 I AL > S RS AE SR » BURSURE > BRAFERORHI B

:-’0(}0.:

Cavatelli Pasta with Sea Scallop, Chives & Shellfish Cream Sauce
e 1 R IR TAT - BORR Ha

:'0(}0.:

Seared Sea Bream Fillet, Chorizo & Capsicum Ragout, Broccolini

T RUfi F BCHE VI IETT PR R G A PR IR 2T B SRR T > B RLRAW VU A
Or

Grilled U.S. Prime Sitloin with Baby Carrot, Potato, Veal Jus
F R THAR R I\ A R IR H AT - B ELT > FIRAAT

:-’0(}0.:

Ametrican Cheesecake, Raspberry Sauce, Strawberry Compote, Strawberry Ice Cream

FARBELEMRIEARTI FiRLZWAIT > ARBLZUWNER

Please advise the number of each selection in 10 days advance for preparation
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Set Dinner Menu 2
MR A 2

Crudo di Hamachi, Granny Smith Apple, Ginger Sesame Dressing
PR A FL O T BRI R

:'0(}0.:

Seared Foie Gras, Duck Meat Terrine, Quince Jam, Toasted Brioche
B ROLEEIEH - A - SURAURE > B hE +

:'0(}0.:

Arborio Risotto with Scampi Tail ,Roma Tomato, Braised Fennel & Lobster Jus
VR BB RS T IR - B o RRRFEARTT BRI

:'0(}0.:

Seared Alaska Rock Cod, Crab Meat, Mashed Potato, Truffle Dashi
RIPTRIT NS AR - PURIIFEE R > AP > BB AR AT

Or

Grilled U.S. Prime Rib-Eye with Pumpkin, Brussel Sprouts and Mustard Jus
BB THAL PRI > B RZE - RRAREBSRAT > SoRAAFT

:'0(}0.:

White Peach Wild Strawberry Dome, Raspberry Jelly & Vanilla Ice Cream
HA A BRI L 2 MBS - AL T IIE R e 2okt

Please advise the number of each selection in 10 days advance for preparation
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Set Dinner Menu 3
MRS 3

36 Months Iberico Ham, Tea Smoked Scallop, Black Figs, Quince Jam
368 H AP LA EE KRR > SRAERR H o PRIEAESR - AR

z’ooo.:

Seared Spanish Red Prawn, Chorizo, Semi-Dried Tomato, Rocket
& RO PE I SLMR S VU L2 BRI G > IS Rl > e K /i)

z’ooo.:

Harlan's Mushroom Soup with Chanterelles & Chives

B Pl " B IO R R R i - T

z’ooo.:

Orecchiette Pasta with Smoked Eel, Baby Scallop,
Champagne Cream Sauce and Shaved Bottarga di Muggine

TR RS 1 IR TR BT > SRR, S HREN
z’ooo.:
Seared Chilean Seabass with Lobster Tail and Seafood Broth
T BRI i e FC o L HEBENR B 0 1B EER G

Or

Sous-Vided Iberico Pork Loin, Broccolini, Morel Mushroom Ragout

18 2P LR RS R C AR PU B AE > FRER IR
Or

Pan-Seared A4 Wagyu Sitloin with Crispy Polenta, Asparagus & Own Jus
H A ADY PY e F0 A B A M SORKE > BP AT AT - FRIRIT

z’ooo.:

Hazelnut Milk Chocolate Mousse, Chocolate Sauce, Chocolate Ice Cream

BTAWIARN 154 o FRIROR T > FERIIRE Rl T ERK
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Buffet Dinner Menu 1
HEIMEEE 1

Starter B B3¢
Roasted Sweetcorn, Shrimp Salad with Kidney Bean and Herbs JC, H SRR AT JE S W43
Smoked Salmon with Capers and Red Onion & &) 71 Fl) = £, B JINMIAL &
Parma Ham and Melon BRI # Kk BERLAT HEW 25K
Home Made Foie Gras Parfait [ 5 H kR T
Pasta Salad, Smoked Ham, Boiled Egg, Asparagus and Cherry Tomato 4% Jk Ji, 5 1% & 45 #Rk 3 hh B iy W
Roasted Mixed Vegetables and Balsamic Dressing (V) JR /BSR4 EESECTE, B AH BEEW A (E)
Potato Salad, Cucumber, Bacon, Apple Cider Vinaigrette and Dijon Mustard 88 Py 245 IR PR AL X I K 42
Salad Bar (V) > {3H
Assorted Organic Garden Green £ % H & V13
Gourmet Dressings: Thousand Island, French, Caesar, Honey Balsamic
i TR AP ET ST B R R
Condiments: Crunchy Focaccia Croutons, Tomato, Cucumbet, Shaved Parmesan, Corn and Pickled
WAL - BORAAE AR, BBk E R A, AT IS, BEIS B 08, BSORFINE SR
Assorted Salami and Cold Cuts 5 [R] $f i
Mortadella, Milano Salami and Pepperoni 2 FI i, WAL £, ] RKFBHE G
Cheese Platter and Condiments 702 i ikl
Walnuts, Cracker, Grapes and Honey &8k, /K8, 32+, Z&h#
_ Soup %
py Roasted Pumpkin & Carrot Soup(V) Fg JR H4j 15 ()
Ky . Breads 734 f2,
aly Home-made Breads Rolls and Butter [H 5% #4401 & B4R
é,, Hot Entrée Selection £

TN

Roasted U.S. Prime Rib-Eye with Rosemary Potato JHZE E B AR, Fak % 7 4R
plid Australian Lamb Chop with Veal Jus N FZ8 4411
', Roasted Pork Knuckle with Pepper Sauce 4215 [ 5 Tt AT
Steamed Whole Grouper setved with Sweet Soy Sauce 7 7% 1% 4 Bt
Red Curry Chicken with Thai Eggplant and Steam Rice Z& AL NE 2 B R
Wild Mushroom Penne with Truffle Cream BF 5 B2 AA & B R HAC B 40Ky
Sautéed Seasonal Vegetables (V) #4153 ()
Dessert filt i
Double Chocolate Mousse Cake Lt I 2B Skl 15 44 R
American Cheesecake £, ¥+ EkE
Mini Strawberty Tart PR A 152 ML
Chocolate Tart FFiE 4 14
Mango Pudding GHEEERA T
Raspberry Panna Cotta A3 -2 K F 15 5
Assorted Macaroon yER B -REE
Ice-Cream with Selected Flavors &3k A 6] Tk

Fruit Platter (V) 44 BAlh(&)

V = Vegetarian
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Buffet Dinner Menu 2
H By B 2

Seafood Platter ygfEHHE

Lobsters, Sea Whelks, Mussels, Oysters and Prawn Jiz-1EFEN, 75202 YR H O, B A0, 55
Cold Cuts{&

Parma Ham and Spanish Ham with Sweet Melon PHYF 7 JE %7 'k i fit 25 )X

Pan-Seared Japanese Tuna HRXFEA KT

Roasted Pumpkin with U.S. Kale and Raisin Salad (V) 242 K, P& H IR 2 (3

Marinated Mushroom Salad and Caramelized Onion (V) JEEXE RS 5 V013 it AL R 1A (3%)
Caprese Salad with Tomato and Buffalo Mozzarella (V) K42 ¥ E(E)

Waldort Chicken Salad f14% F ¥4

Home Made Foie Gras Terrine [ #I%8F4§

Smoked Salmon and Dill Marinated Salmon [B] 7548 = 3 £

Salad Bar (V) ¥IE

Assorted Organic Garden Green 45 #% H FE 1

Gourmet Dressings: Thousand Island, French, Caesar, Honey Balsamic

B T B BT, S ER T, B EOOR B ET

Condiments: Crunchy Focaccia Croutons, Tomato, Cucumber, Shaved Parmesan, Corn and Pickled
WHIRCSE « BRI AR, MRk B 3, AT I, BERS B2 18, B SRORFIRESE
Assorted Salami and Cold Cuts Jifi [A] ${5

Mortadella, Milano Salami and Pepperoni B K F| 5 G, WEEENG, T KFBE G
Cheese Platter and Condiments y:30 2 k2 Ak

Iy Walnuts, Cracker, Grapes and Honey &8k, /K8, $2F, 25
s Soup %
56 Wild Mushroom Soup (V) B i 2 Bé 155 ()
oy Breads 7L 4 AD
P/ Home-made Breads Rolls and Butter | 5 #3401 & 1341
{ Hot Entrée Selection Z &

Herb Roasted U.S. Angus Rib Eye 75 &2 TEAK AIHEI

Grilled Australian Lamb Chops 4 B 2E28

Roasted Pork Knuckle with Pepper Sauce Jg2 7% & 5& T 2 A

Steamed Whole Grouper served with Sweet Soy Sauce i 7% 1 i A1 BT

Red Curry Chicken with Thai Eggplant and Steam Rice Z&2X,AL M) IE 2 lit A

Wild Mushroom Penne with Truffle Cream B} [ B AN R = R 1 HC B 38 Ky

Mixed Zucchini Orecchiette with Rustic Tomato Sauce (V) &K F|H RECE R FZ T =6
Sautéed Seasonal Vegetables (V) 43¢ ()

Dessert i &
Double Chocolate Mousse Cake Fp il B SRy /13244 5k American Cheesecake ERXZ L ERE —
Opera Cake 3 IREIFEERE Lemon Tart YU % E Mango Coconut Cake =AM KE \ 2
Créme Brulee (ER A Pear Almond Tart BEFLAY(~ $% ' i
Brownie, Rum Raisin 1874 718kt Mango Pudding TR A T

Raspberry Panna Cotta 4125 KFI W Mini Strawberry Tart PRURAGHE 1 22 WAL 5
Assorted Macaroon 3£ B -FHE Ice-Cream with Selected Flavors &3k A [7] Fokk

Fruit Platter (V) 544 B (E)

V = Vegetarian
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Vegetarian Menu 1

ARER1

Burrata Mozzarella, Cherry Tomatoes and Balsamic Vinegar

A hidE LWL > FORA R
oD

Penne, Forest Mushrooms, Rocket and Truffle Cream Sauce

B i PRAA TR BT LR R R
cOND

Oven Baked Spinach Ricotta Fillo Roll, Baby Greens and Capsicum Sauce.
VST 2 ok B2 A M IRF 2 S AL AR T

OO
(i‘f Tiramisu Layer Cake,Coffee Sauce, Red Fruit Compote & Vanilla Ice-Cream
HARMZLHCENR - vkt - MERIRH - B ETEE

HK$600 + 10% AR#5E

"Vegan menu available upon request"

A ARAER R

n '@' Harlan’s Bar and Restaurant www.jcgroup.hk/restaurants/harlans/harlans-event



Vegetarian Menu 2

ARER?

Cherry Tomato & Lily Salad, Dried & Salted Sweet Plum
A BARBE I 1B VDL S v A

O SP

White & Green Asparagus, Black Truffle Sauce
B RIE H S A, BIA R 5%

:’Q@/)

Chestnut Gnocchi, Coconut Sauce

HRETRAHEFAT, TRAET
coN

Harlan's Fruit Plate

& R PR

HKS$600 + 10% JR 7%

"Vegan menu available upon request"

ARG ZOR B L
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Floor Plans
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ﬁwgotfb; for 120 persons Harlan's
Bar and Restaurant
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Harlan’'s

Eﬁwm Bar and Restaurant
(, Enquiry & Contact

Tel : 2972 2222 Mobile or Whatsapp : 9091 3317

Email : hostess@jcgroup.hk / event@jcgroup.hk

Address : Level 19, The ONE, 100 Nathan Road,
Tsim Sha Tsui
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