PRIVATE




We don't just make food & drink. We
make people’s experience. Lounge
Hakuba & Couch Club were built on the
belief that vibe matters the most. And we
carry that belief into everything we do.



We offer an Al Fresco
experience like Hong Kong has
ever seen,
with semi-private areas that can
also be reserved for celebrations
and private events.

Our cozy indoor area is also
popular among customers, with
Instagrammable spots and
great vibe!
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FLOOR PLAN
- OUTDOOR

Capacity
Exclusive:
e Seated - 60 guests
e Standing - 90 guests

MESH
HAKUBA

NEON LIGHT

Semiprivate:
e Seated - 40 guests
e Standing - 60 guests
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FLOOR PLAN
- INDOOR

Capacity
Exclusive:
e Seated - 40 guests
e Standing - 60 guests

Semiprivate:
e Seated - 24 guests
e Standing - 36 guests






WEEKDAY LUNCH

MON-FRI | 11:30-14:30 OR 14:30-17:30

Lunch Buffet A (2.5 Hours) Lunch Buffet B (2.5 Hours)
$350 PP $450 PP

1. Fried Gyoza w/ wasabi mayo 1. Fried Gyoza

2. Yuzu Honey Chicken Wings 2. Yuzu Honey Chicken Wings

3. Truffle Fries 3. Truffle Fries

4, Homemade Chicken Patty 4, Homemade Chicken Patty

5. Mentaiko Eggroll 5. Mentaiko Eggroll

6 .Mini Mixed Berries Pancake 6. Eel fried rice

7. Mini Mac & Cheese
8. Mini Mixed Berries Pancake

PRICE INCLUDE FREEFLOW 3 HOURS NON-ALCOHOLIC DRINKS
07 All food served in buffet style.

Subject to 10% service charge.
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WEEKEND BRUNCH

SAT-SUN&PH | 11:30-14:30 OR 14:30-17:30

Brunch Buffet A (2.5 Hours) Brunch Buffet B (2.5 Hours)
$400 PP $500 PP

1. Hamachi Ceviche 1. Hamachi Ceviche

2. Fried Gyoza 2. Beef Tataki

3. Truffle Fries 3. Fried Gyoza

4, Homemade Chicken Patty 4, Truffle Fries

5. Mentaiko Eggroll 5. Homemade Chicken Patty

6. Mini Mac & Cheese 6. Mentaiko Eggroll

7. Mini Mixed Berries Pancake 7. Eel Fried Rice

8. Mini Mac & Cheese
9. Mini Mixed Berries Pancake

PRICE INCLUDE FREEFLOW 3 HOURS NON-ALCOHOLIC DRINKS
O 8 All food served in buffet style.

Subject to 10% service charge.
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Happy Hour (2 Hours)

$160 PP

1. Truffle Fries
2. Fried Gyoza
3. Yuzu Wings
4, Sweet Potato Fries

DINNER BUFFET MENU

MON-SUN | 18:00-21:00

Dinner Buffet (2.5 Hours)
$400 PP

1. Fried Gyoza

2. Truffle Fries

3. Mentaiko Eggroll

4, Homemade Chicken Patty

5. Popcorn Chicken Softbone 5. Mini Mac & Cheese

w/ Sweet Chili Mayo
(CHOOSE 3 OUT OF 5)

6. Eel Fried Rice
7. Mini Mixed Berries Pancake

All food served in buffet style.
Subject to 10% service charge.
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PREMIUM DINNER

S600 PP

MON-SUN | 18:00-21:00 | MAX. 10 PAX

STARTER

Scallop Ceviche with Mango Purée
Hamachi with Jalapenos and Yuzu Dressing
Beef Tataki with Onion Ponzu, Garlic Crisps and Grated Daikon

SOUP
Clear Mushroom Soup with Crab Meat

MAIN

Halibut with Squid Ink Tulie and Roasted Vegetables
OR
USDA Ribeye with Mashed Potato, Baby Carrots, Broccoli, Radish

DESSERT

Mixed Berries Pancake with Vanilla Ice Cream

Subject to 10% service charge.
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Non-alcoholic Freeflow A
Freel 3 hrs

1. BLACK COFFEE
2. WHITE COFFEE
3. CHOCOLATE
4, JUICE | Apple/Orange
5. SODA| Coke/Sprite
6. TEA | Chamomile/Earl Grey
7. MOCKTAIL | Long Beach Sunset/Tropical Breeze
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NON-ALCOHOLIC FREEFILOW B
198pp | 2 hrs

1. JUICE | Apple/Orange/Pineapple/Cranberry
2. SODA | Coke/Sprite/Ginger Ale/Ginger Beer/Lime Soda
3. HOT TEA | Yuzu Citrus/Earl Grey
4, WATER | Acqua Panna/San Pellegrino
5. MOCKTAIL | Selection of Two
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ALCOHOLIC FREEFLOW A
(RED, WHITE, BEER, SODA)
$260 PP 2 HRS | + $130 PP PER ADDITIONAL HOUR

1. LA MOSCHETA | Alba Luna Prosecco DOC, Italy
2. FRISO, MERLOT | Terre di Chieti IGT, Abruzzo, Italy
3. FRISO, CHARDONNAY | Terre di Chieti IGP, Abruzzo, Italy
4, BEER | Asahi draft
5. SODA | COKE/SPRITE/GINGER ALE/GINGER BEER/LIME SODA

’3 Spirits available by glass only, no shots or bottles. | Subject to 10% service charge.
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BEVERAGE OPTIONS

ALCOHOLIC FREEFLOW B
(RED, WHITE, SPIRITS, BEER, SODA)
S36O0 PPI2 hrsl|+ $180 PP PER ADDITIONAL HOUR

1. OTTOLATI | Moscato d'Asti DOCG, Italy
2. PASQUA 'ROMEO & JULIET' PASSIMENTO ROSSO | Veneto IGT, Italy
3. PASQUA 'ROMEO & JULIET' PASSIMENTO BIANCO | Veneto IGT, Italy
4, HOUSE SPIRITS | Stolichnaya Vodka/Beefeater Gin/Bacardi Blanco/
El Jimador Blanco/Ballantine’'s Finest Whisky
5. BEER | Asahi draft
6. SODA | Coke/Sprite/Ginger Ale/Ginger Beer/Lime Soda

’4 Spirits available by glass only, no shots or bottles. | Subject to 10% service charge.
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EE I EEEEEEEEE
PACKAGES SUMMARY

NON-ALCOHOLIC

TIMING FOOD A ALCOHOLIC A | ALCOHOLICB
LUNCH A $350
WEEKDAY LUNCH
LUNCH B $450
BEFORE
18:00 +$0
WEEKEND & BRUNCH A $400
HOLIDAY
BRUNCH BRUNCH B $500
+$260 +$360
HAPPY HOUR
BUFFET $160
AFTER DINNER
18:00 DINNER BUFFET $400 +$198
PREMIUM
DINNER $600
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CONTACT US

‘ﬁ‘ Unit 302, Tower 535, No 535, Jaffe Road, Causeway Bay, HK

\. +852-2111-1707 @lounge.hakuba | @couchclub_hk

www.loungehakuba.com | www.couchclubhk.com




www.loungehakuba.com | www.couchclubhk.com



