
CHRISTMAS
PARTY TIME!!!

It's the time of the year! Let us take care of all your
Christmas party needs, we can cater at yours or host you

at ours!w w w . c a t c h - c o n c e p t s . c o m

E S T  2 0 1 3



Relaxed Australian vibe and menu
Available for large group bookings or private
parties
Semi-private room available in Quarry Bay for up
to 18 guests

Sai Ying Pun
Private event seated: 65
Private event standing: 70

Quarry Bay
Private event seated: 60
Private event standing: 65

THE SPACE

GF  I s l and  C r e s t ,  Shop  9 -10 ,  S e c ond  S t r e e t ,  S YP  •  36899530

GF  21  Ho i  Wan  S t r e e t ,  Qua r r y  Ba y  •  2568  3299  

www . ca t ch . h k      •      @ca t ch . h k      •     i n f o@ca t ch - c on c ep t s . h k



THE MENU

Starters
Natural Oysters – cranberry vinaigrette

Snap Pea & Pea Salad with Burrata, fresh mint & lemon

Classic Prawn Cocktail, king prawns, cocktail sauce, avocado crema

Mains
Roast turkey “porchetta”, cranberry sauce

Honey-roasted ham. mustard, cloves

Sides
Roast potatoes in duck Fat, roasted garlic, thyme salt

Roast beets & carrots - pumpkin seeds, roasted onions, balsamic glaze.

Dessert
Lamington trifle – custard, fresh berries, coconut cream

Cheese board – blue cheese, manchego & goats cheese, fig jam, crackers

Come in and let us spoil you!
 

Available ALL December

Book and PAID your early party in 
November and enjoy 10% discount!!!

$499pp + 10% SVC (min. 2 pax)

BOOK HERE

Aussie Christmas Sharing Feast

AVAILABLE ALL 
OF DECEMEBER



VEGGIE CHRISTMAS
$398 + 10% service charge (min. 2 pax)

Beetroot hummus dip with crusty sourdough

Burrata with snap & green  peas, lemon zest 

Pumpkin & kale salad with cous cous 

Honey mustard roast cauliflower with parsnip
puree

Mama's Christmas eggplant with pomegranate

Coconut cups

Creamy butternut squash pudding

Serving up a plant-based feast this holiday season with our vegan menu!



CHRISTMAS PLATE

Turkey “porchetta”, honey glazed ham, 

root veg, gravy 

A whole plate full of festive flavours!
Available ALL December for Lunch

$198 + 10% service charge



HOUSE SPIRITS
CONCIERE VODKA / GIN / TEQUILA / WHISKY / RUM

BEER
CORONA

WINES
SPECTACLE - SHIRAZ / SAUVIGNON BLANC / ROSÉ

SAINT RUTH SPARKLING WINE
 

Free Flow 

ADD $80 FOR MULLED WINE, APEROL SPRITZ, MIMOSAS AND DRAFT BEER

$250 for 2 hours
$350 for 3 hours



CATERING

Sit back, relax, and let
us handle the holiday
hustle this year!

Available ALL December  

At least 3 days notice is
needed

Santa Claus is not
included - but we will
bring the cheer

$2688 6-people
Take-away Only

Starters
Snap Pea & Pea Salad, feta cheese, fresh mint & lemon

Classic Prawn Cocktail, king prawns, cocktail sauce, avocado

crema

Mains
Roast turkey “porchetta”, cranberry sauce

Honey-roasted ham. mustard, cloves

Sides
Roast Potatoes in Duck Fat, roasted garlic, thyme salt

Roast Beets & Carrots - Pumpkin seeds, roasted onions,

balsamic glaze.

Dessert
Lamington Trifle – Custard, fresh berries, coconut cream

INCLUDING 1 bottle of Bubbles



Have a wonderful
Christmas!


