Hotel ICON

South Africa Wine Dinner
25 April 2014 for 60-70 persons
Above & Beyond Chinese Restaurant

Ayama MCC Blanc de Blancs 2008
Boschendal Brut Rosé NV
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Chinese Specialty Platter
(Pan-seared Oyster stuffed with Shrimp Paste and Honey Sauce, Smoked French Duck Breast,
Crispy Scallop with Cheese, Shredded Chicken with Pomelo and Mango)
Constantia Uitsig Bordeaux White Blend 2012
La Motte Sauvignon Blanc 2012
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Steamed Prawns with Egg White, Black Truffles and Caviar
Hartenberg Chardonnay 2010
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Braised South African Whole Abalone with Bean Curd Sheets in Superior Oyster Sauce
Beaumont Hope Marguerite Chenin Blanc 2012
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Crispy Smoked Chicken with Oolong Tea Leaves
Fairview Darling Chenin Blanc 2011
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Steamed Spotted Garoupa Fillet with Italian Dried Tomato
Southern Right Pinotage 2011
Newton Johnson Family Pinot Noir 2010
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Braised Wagyu Beef Cheek with Red Wine Sauce
Meerlust Rubicon 2008
Mullineux Syrah 2009
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Seafood Rice in Broth
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Chocolate Cake, Chilled Osmanthus Jelly, Crispy Banana with Red Bean Paste
Nederburg Winemaster’s Reserve Noble Late Harvest 2012

Priced at HKS900 per person plus 10% service charge

20140223-tse



