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RERECRERR, HEEXEARER BEGRET
BRNEANTHE, PR — Ex"“FE’JEPImYﬂCZM, TR
FRAF, URBREFHNAR, REHESNARERES
B, IERERBTHIIBRN, BERAFEFNFE,

REAEEE, STERGATTER SRAEGG

2% (25 , BERERZEREREFNMEE

Chinese tea culture has a rich history closely tied to Cantonese
cuisine. Join our esteemed tea master at Lai Ching Heen for an

immersive journey exploring the six major types of Chinese tea in a relaxed, interactive setting.
Experience the art of tasting and brewing, capturing the poetic essence of Oriental life.

Following the tea experience, enjoy a delicious set lunch paired with three specially selected
teas, harmonizing food and tea for a delightful culinary experience.
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Language: Mandarin, Cantonese and English
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Expenence Duration: 1 hour and 15 minutes
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Tea Experience Hour: 12:00pm to 1:15pm
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Lunch: 1:15pm to 3:30pm
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Price: HKD$1,888 per person
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Tea Experiences must be reserved at least 72 hours in advance. Kindly email dining.regenthk@ihg.com or call
(852) 2313 2313 to make reservation.
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Minimum enrolment 1s 2 guests while maximum capacity of each class session is 4 guests.
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Price is subject to 10% service charge.
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Tea Experiences are not available for guests aged below 18 years.
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Tea selection for this Experience Workshop will be subject to change according to season.
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In case of any disputes, the decision of the Regent Hong Kong is final.
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Lai Ching Heen Tea Master Class

BRALFTFEE
Sparkling Golden Oolong, Lungan Honey
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Chef’s Dim Sum Selection
Braised Whole Abalone, Crabmeat, Scallop, Shrimp, Fresh Milk on a Crispy Taro Net
Steamed Ling Cod, Pork & Cuttlefish Paste Mixture, Diced Lotus Root,

Preserved Chinese Black Olive Dumpling
Steamed Mixed Mushroom Dumpling, Yam, Bean, Preserved Vegetables, Rose
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Double Boiled Ling Cod Fish Maw, Sea Whelk in Supreme Soup
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Taiwan Jin Xuan Oolong
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Steamed Garoupa Fillet, Mandarin Zest, Red Dates
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Mandarin Zest Pu Er Tea (Ripe)
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Salted Grilled Kagoshima Wagyu, Green Peppers
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Wok Fried Pigeon, Marinated Young Ginger, Pineapple
&
Egg Noodles, Pigeon, Mandarin Zest in Supreme Broth
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Double Boiled Sweetened Dried Red Dates Soup, Japanese Ginkgo Nuts, Peach Gum
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Prices are quoted in HKD and subject to 10% service charge.
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Please advise our staff of any food allergies.
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(To be ordered 72 hours in advance)
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(The maximum number of guests is four (4) per experience)
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