KAVALAN SINGLE MALT
WHISKY DINNER

Indulge In an evening of pioneering spirit and exceptional taste at our Kavalan
Single Malt Whisky Dinner!

Celebrate the remarkable journey of Taiwan’s first single malt distillery, founded in
2005 and acclaimed worldwide for redefining whisky craftsmanship. Drawing on
the pure meltwaters of Snow Mountain and the subtropical climate of Yilan,
Kavalan has created whiskies of extraordinary character, shaped by humidity,
time, and a distinctly Taiwanese identity.

With an unwavering commitment to innovation and excellence, Kavalan has risen
swiftly to global prominence, earning prestigious awards and recognition for its
artistry. Each expression reflects the distillery’'s dedication to quality, blending
tradition with modern ingenuity.

Blend your very own LAN whisky Creation

To crown the evening, guests will enjoy an exclusive LAN Whisky Blending Session.
Guided by experts, you'll have the chance to craft your own creation by mixing from
four single malts, an engaging way to explore the nuances of whisky blending and
design a flavour profile that is uniquely yours.

Experience a memorable evening of hands on discovery and culinary artistry,
where the innovation and craftsmanship of Taiwan's whisky legacy shine through.

FRIDAY. 15™ MAY 2026

MAIN DINING ROOM DINNER 7:00PM -10:00PM
HK$880 PER PERSON*

Please Note:

e Menu price is subject to 10% service charge.

e Price includes one glass (25 ml) of each of the five whisky’'s featured.*

e Places are allocated on a first come first served basis.

e E-mail confirmation will be sent to all successful reservations.

 Cancellation Policy: A full prepayment is required via fund transfer 7 days prior the agreed event date.

CLICK HERE TO BOOK

MENU
=R BRESSIATE
HONEY GLAZED BARBECUED PORK ~ MARINATED JELLY FISHHEAD WITH
VINTAGE VINEGAR
SRS HERER

DEEP-FRIED ANCHOVIES IN TERIYAKI SAUCE

¢

REBOTERIAFIERL
STIR-FRIED COD FILLETS WITH DEEP-FRIED PUMPKIN
IN SPICY BLACK BEAN SAUCE

kg SHFEE
DEEP-FRIED CHICKEN
WITH GARLIC AND CRISPY RICE

LT RS EF RO
WOK-FRIED WAGYU BEEF WITH ASPARAGUS AND WILD MUSHROOMS
IN GREEN PEPPERCORN SAUCE

SSMETIELTEE
BRAISED VEGETABLE SPROUTS WITH BAMBOO PITH,
MATSUTAKE MUSHROOMS AND WOLFBERRIES
IN SUPREME SOUP

*

ERBRERE
VANILLA CREME BRULEE

880 per person
includes one glass (25ml) of each whisky

»

To make a reservation, please contact us on 2216 5700 or e-mail us at
Info@refineryclub.com.

Please Enjoy Responsibly

THE REFINERY | T. +852 2216 5700 4/F, DORSET HOUSE, TAIKOO PLACE, QUARRY BAY



https://www.kavalanwhisky.com/en
https://www.refineryclub.com/en/contact/

