WED LIKE A

CELEB MENU
A NEMIBERE

BY JAMES SHARMAN,
ONE STAR HOUSE PARTY

Having worked as protégée to Michelin-star winning chef Tom
Aikens and at Noma (named World’s Best Restaurant for four
years), James Sharman is now travelling the world building
pop-up restaurants inspired by the people and cultures he
meets along the way.

James has created an exclusive wedding menu for W Hong
Kong inspired by the city’s local produce, unique blend of
cultures and traditions as well as the hotel’s FUEL philosophy.
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CELEB MENU 55 suman
ONE STAR HOUSE PARTY
HK$28 800 +10% SERVICE CHARGE
¥ PER TABLE OF 12 PERSONS
This menu offers a more fun, healthy and modern approach to a Chinese banquet, allowing guests to
indulge while still having the energy to go longer, stay later and still feel fabulous the morning after.
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THE PIG
Pork Belly - Pickled Radish - Char Siu Pickled Wolf Berries
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THE SCALLOP
Scallop - Broccoli - Lotus Root
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THE GOOSE WEB
Goose Web - Cabbage
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THE SOUP
Chicken Soup - Abalone - Onion Shells
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THE FISH
Baked Grouper - Scallions - Soy Emulsion
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THE CHICKEN & THE PUMPKIN
Crispy Chicken - Pumpkin - Ginger - Sesame
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THE DUMPLING
BBQ Pork Dumplings - Wild Garlic

X EEFTRER

THE RICE
Fried Rice - Baked in Bamboo - Seafood
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THE ICED MILK TEA
Iced Milk Tea Dessert - Walnut Butter & Ginger
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THE MOCHI FONDUE
Hawthorn Mochi - Sweet Red Bean Cream - Smoked Salted Chocolate
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THE GOOSE WEB

Menu is subject to change without prior notice ZEEINEE N » ZAABITIEA



