Gourmet Dinner Set A

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPERTIZER

Crolp Meat, Avocado & Tomato Stack
AR AL S D

SECOND COURSE
Seared Sashimi Scallop-

with Fresh Green Bean & Bacon Warm Salad

REROR B 7 T IO e 7 SR D

THIRD COURSE
Porcint Wldh Musiroom Sowp-

SRR EE IS o

MAIN COURSE
US Kwrobuwto Pork Loun

with Roasted Potato, Asparagus & Porcini Cream Sauce
FE B EFEC R T R S AT

OR
US Angus Sirloin

with Sautéed Leek, Potato & Gravy
ERZASITE S IO K s Rge

DESSERT
Lemon & DUL Panna CotHo

with Wild Mixed Berries
MG B A R T A B

HK$550 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



JrIe- %

BISTRO

Gourmet Dinner Set B

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPETIZER

Proscintto, Puneapple & Rocket Salad
BRI JEZ K BIRSH: 28 K A 52 D

SECOND COURSE

Clamwv & Towmato Sowp
E SN TN
THIRD COURSE
F@/f‘f'wwmwi’rh Wild Mushroom & Truffle Cream Sauce

PEPNFE T B R

MAIN COURSE
US ‘Prime’ Rib Eye

with Sautéed Spinach & Gravy
FEBTHAR AINREC RS S Rt

OR

AUS Rack of Lamb

with Roasted Cherry Tomato, French Bean, Honey & Mint Yogurt
FOMEZR B R B A8 T R TR

DESSERT

T wramisn
with Bailey's & Chocolate Crumble

FERR R BCOMYRERE R R S I

HK$650 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



Gourmet Dinner Set C

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPETIZER
Scallop Carpaccio

with Mango, Fennel & Frisee Salad
R ESE DI R EE D
SECOND COURSE

Poan~fried Foie Gras and. Fole Gros Mowsse
with Black Truffle Crispy Potato & Grape Salsa
EAIEITIC BRI EE SR SR T

THIRD COURSE
Lobster Bugue

FEIRORES

FOURTH COURSE

Gowoupo & Saffron Rusotto-
ABALAEEATER

MAIN COURSE
Broised Wagyw Beef Cheek

with Red Wine Sauce, served with Parsnip Puree
LB BN A AIER 1 H R

OR

Black Truffle Game Hen Roll

with Cherry Tomato, Grilled Asparagus & Gravy
L N STV EEG T R i)ra s oan

DESSERT
Mango- Napoleon

with Raspberries & Passion Fruit Sauce
R AL MBS R

HK$860 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



JrIe- %

BISTRO

Gourmet Dinner Set D

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPETIZER
Razor CLloww with Fennel & Orange Salad
TS RS DR
SECOND COURSE
Pan-fried Frenciv Quadl

with Balsamic Onion & Baby Spinach Salad
N e R S A I A e

THIRD COURSE
Couvdiflower Cream Sowp

with Crab Meat & Truffle Oil
BRI BT RS

FOURTH COURSE
Grlled Cod Fulr & Scallop Pastry

with Black Olive & Tomato Salsa
BESRT f R TR e BB /K 2 i by b

MAIN COURSE
US ‘Prime Rik Eye

with Sautéed Portobello Mushroom, French Bean & Gravy
EEIHR AR RES 46 A8 T R BT

DESSERT
Grilled Pineapple & Coconunt Mousse

with Aimond Crumble
S ZEA TR aR S L A R

HK$1,300 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



JrIe- %

BISTRO

Party Set A
*Appetizers & pasta covwse are seryed ‘famdly —styled’

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPETIZERS*

PM\/-frt'/w(/ FM GVM on Toast
HRER IO A 21

Parma Hamwv & Melow with Rocket Salad
B AHIEEZ K BRACAS 2 TTOK A 2 D
FVW/ OLO-/W\/S/ with White Wine, Lemon Leaf & Garlic
TR KR
PASTA COURSE*

FW\I/WHh Shrimps, Porcini Mushroom & Cherry Tomato Sauce
e a1 B R

Pumpkin & Sage Risotto with Tufle Oil
BT L AR

MAIN COURSE
US Kuwrobuwte Pork Loun
with Caramel Green Apple & Star Anise Sauce

SR RESAC AR R et

OR

US Angus Sirloin
with Sautéed Wild Mushroom, Onion Jam & Gravy
ER AT S BOY B B RS R+

DESSERT
Apple & Rausin Crumple

with Vanilla lce-cream

MRET I EEE=IH

HK$720 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



JrIe- %

BISTRO

Party Set B
*Appetizery & pasta conrse are served famdily -styled’

Includes a chef to finish and prepare your dinner party for 4 hours
Minimum charge: HK$7,000

APPETIZERS*

Seafoorl Platter

(Oysters, French Edible Crab, Shrimps & Sea Whelk)
TBIEPHER (4R  AEAREEE - R - F53R1F)

Smoked Salmon & Citruns Salad
B = S D

Craky Meat, Avocado & Tomato Stack
EHEN R

PASTA COURSE*

L uinguini with Black Olive, Chili, Garlic & Cherry Tomato
LK {5 e T R

Wl Mushuroome RS0t with Truffle Paste

HEINEEE R R AR

MAIN COURSE
US ‘Prime Ru Eye

with Sautéed Spinach & Gravy
FE BRI TR IR B D e 5 B e+
OR

AUS Lamb Rack

with Sautéed Portobello Mushroom, French Bean & Rosemary Sauce
SEEONEZRAC D BEZE 46 5B T R BRI A

DESSERT
Ruieiv Chhocolate Coke

with Brandy Raisins, Aimond Crumble & Mascarpone Cheese

ERA T IERICH BHE T B CHE R ERN s RZ £

HK$960 per person

Delivery charges apply

The above menu price is for catering with an equipped kitchen with extractor fan.
Our chef only cooks and washes up the pots and pans that have been used.



Kick off your party

With S NAC KS

Tuna sfuffed Clhull BEXES AR (6 pos) HK$88
Black & Green OUnesistkig HK$88
Fresnci vol-Au-Vent (Wild Mushroom / Crab Meat / Tomato & Mozzarella Cheese) HK$128
AR R (RTEEETE ~ BRI /KA 2 1) (6 pes)

Bruwselrettor (Wild Mushroom / Crab Meat / Tomato & Mozzarella Cheese) HK$168
EXL T (PTEEET I ~ BR N /KA 2 1) (6 pes)

Sauwtted Prawv with Salami, Black Olive & Garlic HKS 168
Bk ARG SR K D K

Ham & Clreese Platter

BAFDKRE P HK$208
Anfipoasto Platter (Speck Ham, Spicy Salami, Smoked Salmon, Mozzarella HK$328

Cheese & Olive) BEXVINEPHE (BAFIEEZHEA ~ BAREG =306 - KFEZ 4 KoKiE)

Reserve of

MARKET SEAFOOD

To upgrade your menu by adding
a Seafood Platter or some more
market seafood:-

Oysters

Blue Mussels
Brown Crab
Sashimi Scallops
Market Fish
Cherry Stones
Sea Whelks
Market Fish.....

For pricing, please contact our staff



Other Charges

We wnderstand tihve mportance of staffing yowr event withv Professional &
Experitence persovunel. We can provide yow witiv proactive and unfuitve
personunel witiv the relevant gualifications, umpeccably groomed and diressed
w full wniform attire.

Each Waiter HK$650 / 4 hours (OT. HK$175 per hour)
OT hour for Chef: HK$250 per hour

Utensil Rental

We can also- supply yow witiv everytiving yow need from glasswarre to- crockery,
trestle tables to- fobleclotivi: Please contact wy for more oetodils:

HK Island: HK$400
Kowloon: HK$500
New Territory: HK$600

The above pricing W for food. delivery only. Delivery for uwtensily renfal would be
guoted seporotely.

La Casa Bistro - 9/F, 118 Queen’s Road Central, Hong Kong Enquiry Hotline: 2505 0555 / 6999 6143 Website: www.lacasabistro.com



