THE MURRAY

Signature Private Dining Chinese Tasting Menus

Curated by the Chef de Cuisine Kenny Chan, our neo-Chinese dining experience masterfully harmonizes
fraditional techniques with contemporary flavor profiles. Indulge in exquisite dishes such as Deep Fried Beef
Slice with Orange Peel, 42-days Roasted Peking Duck with Melon and Baked Half Lobster with Cheese. Each
creation is a testament to culinary artistry, designed to elevate your palate and take you on an extraordinary

gastronomic journey.

Price: MENU | - HKD 1,280 per guest (Minimum 10 guests)
MENU Il - HKD1,880 per guest (Minimum 10 guests)

Menus include unlimited serving of soft drinks, fresh orange juice, Nordaq water,
house beer and house wines for a maximum of three hours.
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Prices are subject to 10% service charge. Order is required to purchase at least 7 working days in
advance. A separate confirmation email will be sent to you to confirm the order. Stock is subject to

availability and while stock last.
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A For enquiries, please contact +852 3141 8668 or events.themurray@niccolohotels.com
Click to View Menu
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