p 16T ANNWE@MW

pek

THURSDAY
MAKE A WISH CHARITY DINNER

In celebration of the first anniversary of HEXA, the
authentic with contemporary twists Cantonese cuisine
will be collaborating with Make-A-Wish, the world’s
largest wish-granting organisation where grants
wishes to children with critical illness in Hong Kong
and Macau. We are honoured to have this opportunity
to fundraise for every eligible child along with an
evening of first-class entertainment, cocktail, auction
and a six-course dinner for one-night-only experience.
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SHOP OTE 101, GROUND FLOOR, OCEAN TERMINAL, 2577 1668
HARBOUR CITY, TSIM SHA TSUI, KOWLOON
NEERDIEBEMBEANEH FOTE 1015 & info@hexa-hk.com

Fd

ERBEEEHERT
BLUE LOBSTER IN FUNGUS SAUCE WITH ARTICHOKE

ThEM/NEER
STEAMED PORK DUMPLING WITH CRAB ROE “XIAOLONGBAO"

FHETCEHERS
DOUBLE-BOILED SEA WHELK BROTH
WITH FISH MAW AND MATSUTAKE MUSHROOM

& JE S B R A & L %
BRAISED SOUTH AFRICA ABALONE WITH
KING MUSHROOM AND YAM

BEREMMFNEERBEEARK SN
SAUTEED KAGOSHIMA WAGYU BEEF WITH
GREEN CHILLI AND FRESH FIGS

SRERENH
STEAMED GROUPER FILLET WITH SAVORY CRISPY SOYBEANS
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M A 7 M AR E B R
BRAISED PEARL RICE WITH MATSUTAKE MUSHROOM
AND CANADIAN SEA URCHIN

Bl 2 F BUE B A
DOUBLE-BOILED FRENCH PEAR WITH
DRIED LONGAN AND WOLFBERRY

/ $1600
( ALL WINE AND SOFT DRINKS ARE INCLUDED. )

AL L E#A / Minimum 2 persons or above




