
 V — Vegetarian, Vg — Vegan,  G — Gluten Free 
All prices are subject to 8.375% tax, 20% service charge, and 4% administrative fee on food and beverage.

Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions.

* Items marked with an asterisk are served raw or undercooked or may contain raw or undercooked ingredients.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Wagyu Beef Pumpkin Puff *�
black pepper sauce

Chicken Pot Sticker�
garlic chives, hoisin

Crispy Char Siu Bao Bun
honey-roasted pork, black pepper barbeque sauce

Shumai *�
shrimp and Berkshire pork

Glazed Duroc Pork Belly Buns
toasted chili, hot honey sauce, pickled daikon�

Drunken Wontons�
pork, sesame, chili oil, black vinegar, peanuts�

Vegan & Vegetarian�

Chinese Crystal Dumpling
Edamame Dumpling
Enoki Mushroom with Szechuan Sweet Chili Sauce
Mini Morel and Pea Shoot Egg Roll�
apricot sauce, hot mustard

Vegan Chicken with Toban Chili Vinegar Sauce
Vegan Hot and Sour Soup
Vegan Lettuce Wrap G 

butter lettuce, black bean sauce, pine nuts, pistachio	 + 20 per person

Add-ons�

Hakkasan Dim Sum Platter * (Display Only)�
20 per person

Hakka Noodle * (Display Only) V�
shimeji mushroom, egg, bean sprouts
12 per person

Hong Kong Fried Rice * (Display Only)�
shrimp, pork, asparagus, yellow chives, wok-fried egg
10 per person

Peking Duck *�
25 per person, 45 per person with “The Only” White Sturgeon Caviar

Chef Duck Carving Station *�
250 based on 2 hours, 150 per additional hour

Chef’s Selection of Assorted Desserts�
250 based on 2 hours, 150 per additional hour

Seasonal Fruit�
12 per person

Macaron Towers				   1850.00++ per tower							    
210 pieces assorted macarons per tower

Canapes Menu
Select 5 items | $5 per person for each item over 5

$55 per person for 2 hours | $25 per person each additional hour


