THHBEER

FORUM BUSINESS LUNCH SET MENU

% B = o

Assorted Dim Sum Trio

BHRRE - 2RHREK - BB R
Forum Steamed Shrimp Dumpling with Pork

Steamed Vegetarian Dumpling with Sweet Corns
Teochew Dumpling with Peanut & Chinese Celery

e HEX# %

Slow-boiled Soup of The Day

w2 (H A % m38E)

Braised Forum Dried Abalone with Shiitake Mushroom and Vegetable
(Japanese Yoshihama 38ppc Abalone)

LR MR L
Baked Diced Sea Whelk with Chicken in Portuguese Curry Sauce

BB =B R A

Pan-Fried Chicken with Onion, Spring Onion and Shallot in Soy Sauce

“ﬂﬁmﬁwﬂﬁﬁﬁ

Braised Flour Vermicelli with Shredded Fish Maw in Abalone Sauce

5 g rh 5B K
Classic Chinese Sweet Soup

PR E - R o

Forum Traditional Dessert - Fresh Ground Coffee

HK$1200 2.,

- R ERDEY —F R0 B R AR RS
- i 10% MRS # - e 3oL - REGH 30T - FEAEGE 30T - B E S soox - Y18 % &M 3007

* This menu is available from Monday to Friday during lunch session, except public holidays

+ Plus 10% Service Chargc + Tea $30 for Each Person * Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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MICHELIN THREE-STAR MENU

L R S+

Deep-fried Lobster Toast with Garlic and Chili

1986 Wi £

Traditional Shark Fin Soup with Shredded Chicken and Pork

BEEMAMBRESHEEER (HAYR3SH)

Braised Forum Dried Abalone with Dried Sea Cucumber and Vegetable
(Japanese Yoshihama 38ppc Abalone)

*55 M HK$1200 7 F & % H A % 5 28 9 i f1

Upgrade to 28ppc Japanese Yoshihama Abalone at an additional price of HK$1200

HENEEOMHEEA

Steamed Egg White with Bird's Nest, Crab Meat, and Caviar

B A E R 2B

Pan-fried Star Grouper Fillet with Ginger Wine

5K Py e R A

Roasted Chicken Wing Stuffed with Pork and Fennel Flower

fif T e B 4% 9 45

Braised Flour Vermicelli with Shredded Fish Maw with Abalone Sauce

BIELFAGMEHRTELR MEXH

Stewed Euryale Seeds and Yellow Ear Fungus with Aged Lily Bulbs and Osmanthus -
Forum Traditional Dessert

HK$2880 Zt...

& B R Sk 30T - PR % B SooTt - V)8 % 4 3007T

* Nuts $30 for Each
o Cakcagc Fee $300 for Each

- Ik 10% MR & - A 30T - R 30T -
+ Plus 10% Service Chargc + Tea $30 for Each Person
* Forum Special Sauce $30 for Each - Corkagc Fee $500 for Each Bottle
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FORUM DRIED ABALONE & LOBSTER SET MENU

BEEE P ATAE

Superior Shark Fin with Crab Meat and Bamboo Fungus Soup

G A f M PR R R R (B AR 28 9)

Braised Forum Dried Abalone with Goose Web and Vegetable (Japanese Yoshihama 28ppc Abalone)

A 7 AR

Steamed Lobster with Soy Sauce

s G e e A

Deep-fried Crispy Chicken

IR 1T

Poached Seasonal Vegetable in Supreme Soup

= S 6 1 B

Forum Fried Rice in Clay Pot

£ g rp LB K

Classic Chinese Sweet Soup

WEXH

Forum Traditional Dessert

HKS$2760 ?&...

- Ik 10% MBS & - AL 300C - REGH 307 - WERE % 305 - ML G soox - I8 & & 3003C
* Plus 10% Service Charge * Tea $30 for Each Person - Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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FORUM DELUXE SET MENU

E

Signature Braised Supreme Shark Fin with Deer Tendon and Fish Maw in Clear Soup

A SRR (B A f269)

Braised Forum Dried Abalone with Goose Web and Vegetable (Japanese Yoshihama 26ppc Abalone)

A E

Deep-fried Crispy Chicken

IR 1T

Poached Seasonal Vegetable in Supreme Soup

fi 9 1y 2 B

Fried Rice with Conpoy, Shrimp, and Duck Wrapped in Lotus Leaf

BEA T A

Double-boiled Bird’s Nest with Hot Almond Cream

WEXH

Forum Traditional Dessert

HK$4380 7&...

- Ik 10% MB & - AL 300C - REGH 307 - W ERE G 305 - MM & G soox - I8 & & 3003C
* Plus 10% Service Charge * Tea $30 for Each Person + Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle * Cakeage Fee $300 for Each
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FORUM VEGETARIAN SET MENU

N

Deep-fried Bean Curd with Spice Salt

SR HE

Sweet Corn and Assorted Fungus Soup

5N 11 40

Braised Vegetarian Abalone with Vegetable

YN Iy
FHEWH
Pan-fried Vegetarian Bean Curd Sheet Roll

ETIETN BTN
ik B AE I\ 8 26
Braised Cordyceps Flower with Mushroom

B S i T

Baked Eggplant with Soy Sauce

22

Fried Rice with Mixed Vegetable

Mlrh Uk - HEEEY
Classic Chinese Sweet Soup
Forum Traditional Dessert

HKS$780 2.

- Ik 10% MBs & - AL 300C - REGH 307 - W EARE G 305 - ML G soox - I8 & & 3003C
* Plus 10% Service Charge * Tea $30 for Each Person + Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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FORUM DRIED ABALONE PREMIUM MENU 1

15 % =ik

Appetizer Trio

KBBRERMHE - ATHLOE  FHEH

Roasted Spare Ribs with Tai-O Shrimp Paste - Poached Egg with Caviar
Pan-fried Vegetarian Bean Curd Sheet Roll

EIN A N
F H o W5 BE A
Double-boiled Chicken Soup with Sea Conch and Matsutake Mushroom

B 6 BB E R R (H A Ws2H)

Braised Forum Drled Abalone with Goose Web and Vegetable (Japanese Yoshihama 32ppc Abalone)

mwhﬁ%ﬁm

Pan-fried and Steamed Tiger Grouper

ALY ? é IHi\I!

Pan-fried Scallop with Caviar

s 341 25 2 B 4t

Stir-fried Shelled Prawn and Boiled Pigeon Egg with Crab Meat and Crab Roe Sauce

SELHH

Steamed Chicken and Yunnan Ham with Chinese Lettuce

%‘Eﬁ“ﬂ(ﬂkﬂ%ﬁﬁﬁkﬁﬁ&

Braised Rice with Fish Maw and Conpoy in Abalone Sauce

vl vH
EHA T E
Hot Almond Cream with Egg White and Glutinous Rice Balls

XY

Forum Special Assorted Dessert

H K$ 278 8 8 ﬁrffbll?jzﬁcrsons
PN R T

Please make the order three days in advance
ik 10% R E - FE 430 - REEH 300 - BEAEEE 3000 - M &S soot - V1 % & 3007C

* Plus 10% Service Charge * Tea $30 for Each Person * Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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FORUM DRIED ABALONE PREMIUM MENU 2

15 % =ik

Appetizer Trio

BILEMER - RERASL - B
Deep-fried Eel with Black Vinegar - Pork Roll in Fukien Style
Deep-fried Squid with Spicy Salt

EERNALEE

Braised Shark Fin with Bamboo Fungus & Crab Meat Soup

. 5 AL 7
= i A S AR5 PR R R R (B A RB0B)
Braised Forum Dried Abalone with Goose Web and Vegetable (Japanese Yoshihama 30ppc Abalone)

S RN
Steamed Tiger Grouper

S i 2 K e 4

Baked Lobster with Soy Sauce

etk

Braised Ox-tail

i i B AR A

Baked Chicken in Rock Salt

& Ik i % B

Fried Rice with Conpoy, Shrimp, and Duck Wrapped in Lotus Leaf

Bk BB 3 4L 5
Double-boiled Peach Resin and Red Dates Sweet Soup

XY

Forum Special Assorted Dessert

H K $ 29 8 8 8 ﬁrffbllgjz Ecrsons

PN R T

Please make the order three days in advance
- I 10% MRH & - R4 300C - RECGH 3070 - WM G 305C - R & & soosT - V)8 % &1 3007C

* Plus 10% Service Charge * Tea $30 for Each Person * Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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FORUM DRIED ABALONE PREMIUM MENU 3

15 % =ik

Appetizer Trio

WO K - T EER - BHR2E

Iberico Ham - Deep-fried Prawn with Minced Shrimp
Stir-fried Mushroom with Foie Gras

L e K i

Braised Supreme Shark Fin in Rich Brown Sauce

= I A f ik%%ﬂﬁﬁﬁi“% H A i i 28)

Braised Forum Dried Abalone with Goose Web and Vegetable (Japanese Yoshihama 28ppc Abalone)

vE 2 H 1
HERREN
Steamed Star Grouper

ENE T

Braised Bamboo Fungus Roll Stuffed with Bird's Nest

FE A K BB 22

Baked Conpoy and Crab Meat in Crab Shell

s G e g A

Deep-fried Crispy Chicken

& W 1 iR
Forum Fried Rice in Clay Pot

R E =2 Rk

Dried Longan, Red Dates, Lotus Seed and Lily Bulb Sweet Soup

XY

Forum Special Assorted Dessert

H K$42 8 8 8 ﬁrffbll?jzﬁcrsons
PN R T

Please make the order three days in advance
- I 10% MRH & - R4 300C - RECGH 3070 - WM G 305C - R & & soosT - V)8 % &1 3007C

* Plus 10% Service Charge * Tea $30 for Each Person * Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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WANG TING ZHI TASTING MENU 1

“HREBELG

Double-boiled Chicken Soup with Sea Conch and Melon

EWEEE

Stir-fried Yellow Croaker Wrapped with Sliced Yunnan Ham

BB (HAS R30H)

Braised Forum Dried Abalone with Mushroom (Japanese Yoshihama 30 ppc Abalone)

X T 41 4 %

Roasted Pork Belly with Goose Web

5 F 5640 5

Steamed Sliced Chicken Wrapped with Yunnan Ham, Carrot and Mushroom

15820l ok

Poached Bamboo Fungus and Assorted Mushroom

W 11 i 1) B

Fried Rice with Conpoy, Crab Meat and Dried Liver Sausage

3 5 7L

Hot Almond Cream with Bird's Nest

LA

Crlspy Dumpling

HK$14500 FEEE . | HK$29000 2%:2EE .
& = Kol i wl

Please make the order three days in advance

i 10% R E - K E 430 - REEH 300 - BEAEEE 3000 - M &S soox - V1 % & 3007C
* Plus 10% Service Charge * Tea $30 for Each Person - Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each
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WANG TING ZHI TASTING MENU 2

w1 AL H

Braised Whole Conpoy with Garlic

) =)
e ¥ % 48 f
Deep-fried Mushroom with Black Vinegar

Mt i &1 9% @

Braised Shark Fin in Rich Brown Sauce

XO% 1 sht &
Wok-fried Ginkgo with Home-made XO Sauce

= My AL -
& I 8 RS (B A R3sE)
Braised Forum Dried Abalone with Goose Web (Japanese Yoshihama 38 ppc Abalone)

v b

Forum Pan-fried and Steamed Star Grouper

5 08 R M

Poached Seasonal Vegetable in Supreme Soup

GR 32 |
‘Wok-fried Chinese Kale with Thick Broad-bean Sauce

= U AT TR B A% 5 A8 R

Braised Rice with Fish Maw and Conpoy in Abalone Sauce

AN - A N .
RAE T 2 Bk
Dried Longan, Red Dates, Lotus Seed and Lily Bulb Sweet Soup

LS

Crispy Dumpling

HK$14000 FEEE .. | HK$28000 2%:2EE .
% = Kol #wT

Please make the order three days in advance

-l 10% R E - K E 4 30x - REEH 3000 - BEAEEE 3000 - M &S soot - V1 % & 3007C
* Plus 10% Service Charge * Tea $30 for Each Person + Nuts $30 for Each
+ Forum Special Sauce $30 for Each - Corkage Fee $500 for Each Bottle - Cakeage Fee $300 for Each



