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Take Me Home Set
Available 15th - 27th July 2024

Monday to Saturday (except public holidays) between 11:30am – 9:00pm

外賣套餐
Takeaway Set Menu

Unit 
Price

No. of 
order Amount

二人套餐
Set Menu for 2 pax

包括精選靚湯兩客、主菜兩款及香苗
Includes 2 Soups, 2 Main Courses and Steamed Rice

三人套餐
Set Menu for 3 pax

包括精選靚湯三客、主菜三款及香苗
Includes 3 Soups, 3 Main Courses and Steamed Rice

四人套餐
Set Menu for 4 pax

包括精選靚湯四客、主菜四款及香苗
Includes 4 Soups, 4 Main Courses and Steamed Rice

五人套餐
Set Menu for 5 pax

包括精選靚湯五客、主菜五款及香苗
Includes 5 Soups, 5 Main Courses and Steamed Rice

另加配菜
Side Order

清炒時蔬
Sautéed Seasonal Greens

Total Amount $

Please select ___ portions of Soup and ___ portions of Main Courses

精選靚湯 Soups Selection

No. of 
Portions

No. of 
Portions

是日老火靚湯
Soup of the Day

西湖牛肉羹
Beef Soup with Egg Whites and Coriander

蟹肉粟米羹
Sweet Corn Soup with Crabmeat

佛門上素羹 
Mixed Vegetables and Fungus in Bouillon

自選主菜 Main Courses Selection

No. of 
Portions

No. of 
Portions

蜜汁叉燒
Honey Glazed Barbecued Pork

金牌燒腩仔
Roast Pork Belly with Crackling

桶子頭抽豉油雞
Poached Chicken in Supreme Soya Sauce

羊城蔥油雞
Marinated Chicken with Spring Onions 
and Shallots

海蜇牛腱
Marinated Jelly Fish and Beef Shank

蝦子百合野菌炒雞柳
Sautéed Chicken Fillet with Assorted 
Mushrooms, Lily Bulbs and Shrimp Roe

老陳醋牛肋骨
Braised Beef Rib in Black Vinegar Sauce

香麻川式炒牛肉
Sautéed Beef Fillets in Sichuan Spicy Sauce

瑤柱北菇蒸手剁肉餅
Steamed Pork Patties with Conpoy 
and Black Mushrooms

木耳篙筍炒肉絲
Sautéed Shredded Pork with Fungus and 
Celtuce

燒汁茄子四季豆
Wok-fried Chinese String Beans, Eggplants and 
Black Mushrooms

辣豆豉甜豆雲耳炒蝦球
Sautéed Prawns with Black Fungus, Sugar Snap 
Peas and Spicy Black Beans

廚師醬西芹炒蝦仁
Sautéed Prawns with Celery in Chef’s 
Special Sauce

麵醬枝竹豆腐炆斑塊
Braised Garoupa Fillets with Tofu, Eggplant and 
Beancurd Sticks in Yellow Bean Sauce

梅菜皇蒸肉碎茄子
Steamed Eggplant and Minced Pork with 
Preserved Vegetables

豉汁帶子蒸豆腐
Steamed Tofu and Scallops in Black Bean Sauce

欖菜肉碎炒芥蘭
Sautéed Kale with Minced Pork and 
Preserved Olives

金瑤扒時蔬
Braised Seasonal Vegetables with Conpoy

高湯榆耳竹笙泡時蔬
Poached Seasonal Vegetables with Bamboo Piths and Elm Fungus in Supreme Soup

 Please inform our staff if you have any food allergies and intolerances.  如客人對任何食物有過敏反應，請通知服務員。
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Take Me Home Set
Available 15th - 27th July 2024

Monday to Saturday (except public holidays) between 11:30am – 9:00pm

ORDER FORM

By submitting this Order Form, I consent to the Privacy Policy (can also be found at www.refineryclub.com or via the QR code below).

Fields marked with an asterisk “*” are mandatory fields and must be filled in.

*Contact Person : *Contact Number :

Membership No. 
(if applicable) :

    Pick Up /     Delivery# / 
    Drive Through
*Date & Time :

Delivery Address 
(refer to remarks #3) :

Remarks :

DISPOSABLE CUTLERY :	     NO	   YES		 *PAYMENT :     By Cash      Charge to Members’ Account

Signature : Date :

Remarks : 
1. Place your orders via e-mail to info@refineryclub.com or through our online takeaway service at www.refineryclub.com.
2. Please place lunch orders before 12:00 noon, 45 minutes notice for same day ordering.
3. #Delivery service is only available before 12:00 noon for orders over HK$800 within Taikoo Place.
4. Drive Through Service is available, please place order 1 hour in advance.
5. Other orders are to be picked up at The Club Reception.
6. Licenses endorsed by FEHD : Milk Permit No. 0611801834;  Non-Bottled Drinks Permit No. 0411801373;

Restricted Food Permit No. 0311802056 and Frozen Confections Permit No. 0711802591

https://www.swireproperties.com/en/privacy-policy/

	2 pax Unit Price: 588
	3 pax Unit Price: 788
	4 pax Unit Price: 988
	5 pax Unit Price: 1188
	Side Order Unit Price: 72
	Pax 2: 
	Pax 3: 
	Pax 4: 
	Pax 5: 
	Side Order: 
	2 Pax Total: 0
	3 Pax Total: 0
	4 Pax Total: 0
	5 Pax Total: 0
	Side Order Total: 0
	Total Amount: 0
	No: 
	 of Soup: 0
	 of Main Courses: 0

	Contact Person: 
	Contact Number: 
	Membership No: 
	Date & Time: 
	Delivery Address: 
	Remarks: 
	Cutlery: Off
	Payment: Off
	Date: 
	Soup 1: 
	Soup 2: 
	Soup 3: 
	Soup 4: 
	Main Course 1: 
	Main Course 2: 
	Main Course 3: 
	Main Course 4: 
	Main Course 5: 
	Main Course 6: 
	Main Course 7: 
	Main Course 8: 
	Main Course 9: 
	Main Course 10: 
	Main Course 11: 
	Main Course 12: 
	Main Course 13: 
	Main Course 14: 
	Main Course 15: 
	Main Course 16: 
	Main Course 17: 
	Main Course 18: 
	Main Course 19: 


