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GOLDEN MILE HONG KONG

An Exclusive Evening with Chateau Le Bon Pasteur

Join us for an exclusive wine dinner celebrating Chateau Le Bon
Pasteur, the prestigious Right Bank Bordeaux estate, alongside key
selections from the Rolland family portfolio. Indulge in four
exceptional pours, each thoughtfully paired with a custom

multi-course menu crafted by our Executive Chinese Chef Happy.
Experience a seamless fusion of refined Chinese gastronomy and
iconic French winemaking.

Limited seats available, reserve your table today!
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Date HE : 24 November 2026 (Tuesday / 281Z)
Time B : 7pm
Venue 81t : Loong Yuen at Bl ; {&/8 —183E56 i E

Guest Speaker FiliEZ % : Mr. Benoit Prevot
(Birector and Winemaker of Chateau Le Bon Pasteur)

~" Speaker ¥ : Ms. Minnie Wong
(Brand Ambassador of Chateau Le Bon Pasteur)
RSVP ER4&EE : ly.higm@ihg.com
Tel B4 ®aE: 2315 1006
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Loong Yuen Appetiser Platter
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Deep-fried Spring Rolls with Crab Roe,
Iberico Barbecued Pork,
Deep-fried Squid with Salt and Pepper
Bertrand de Monceny
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Braised Abalone with Mushroom and
Goose Web in Abalone Sauce
Chateau Bertineau Saint Vincent 2019
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Stir-fried Mutton with Scallions served with Kung Pao Chicken
Chateau Rolland Maillet 2019
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Sautéed Diced Beef Cube with Garlic Slices served with

Chiu Chow-style Marinated Sliced Goose
Chateau Le Bon Pasteur 2019
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POMEROL Stir-fried Glutinous Rice with Preserved Meat -

GHARD VIN B1 SORDBEAUK
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Baked Sago Pudding with Lotus Seed Paste Lomgyj
eIl

/| o
HK$7 ,
EaSiness $788" (=i / per guest) |

Tl *SEMm—iE#R 10% service charge applies



