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ABOVE & BEYOND
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MICHELIN Guide recommended restaurant
Above & Beyond Presents Cantonese Fine Dining
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Above & Beyond has been recognised as a “Recommended Restaurant” by the MICHELIN Guide Hong Kong & Macau and featured in
the Tatler Best Guide for years. It's an honour to see the devotion exceed customer expectations and have the passion recognised.

Accompanied by spectacular skyline Victoria Harbour has to offer, Above & Beyond, set on the top floor of Hotel ICON, offers the
ultimate fine dining experience in town with meticulously crafted classic and contemporary Chinese dishes.
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Meet our chef
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Chef Chi-Ki Wong
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Chef Chi-Ki Wong joined Hotel ICON in March 2016 and became the Executive Chinese Chef of Above & Beyond in March 2019. With
over 20 years of experience, Chef Wong started his culinary journey at Hong Kong Golf Club and has since worked at renowned
Cantonese restaurants in top hospitality destinations such as The Peninsula Hong Kong, W Hong Kong, The Kowloon Hotel, and
Harbour Plaza Hotels & Resorts.
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Chinese Banquet Package
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Lobster Sea Cucumber Prestige Set Menu Cantonese Classics Premium Set Menu Lobster Matsutake Celebration Set Menu

51,588 51,188 51,188
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Beyond the Sky Delicacies Set Menu Business Set Lunch Leisure Dim Sum Set Lunch
4% $180 per person
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3-hour unlimited supply of Chinese tea, soft drinks, orange juice and beer

#4z $240 per person
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3-hour unlimited supply of Chinese tea, soft drinks, orange juice and beer, house red wine and house white wine
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All prices are subject to 10% service charge

(852) 3400 1318 | aboveandbeyond®@hotel-icon.com
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Lobster Sea Cucumber Prestige Set Menu
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Chinese Specialty Platter

Barbecued Suckling Pig, Baked Oyster with Spring Onion and Cognac,

Braised Baby Abalone in Sake, Marinated Japanese Cucumber with White Fungus
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Baked Lobster with Wild Mushroom in Superior Soy Sauce
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Double-boiled Dried Sea Whelk Soup with Fish Maw and Morrel

Braised Kanto Sea Cucumber stuffed with Truffle in Superior Chicken Broth
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Steamed Spotted Garoupa
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Salt-baked Chicken in Wine Flavour
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Inaniwa Udon with Shrimp in Lobster Soup
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Sweetened Pistachio Cream with Bird's Nest
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Steamed Red Date Pudding with Coconut Milk, Walnut Cake

ﬁﬁ $ 7, 588 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.
This menu is applicable from now to 31 December 2026 only.

Hotel ICON reserves the right to alter the above menu prices and items

due to unforeseeable market price fluctuations and availability.

(852) 3400 1318 | aboveandbeyond®hotel-icon.com
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Abalone Lobster Matsutake Set Menu
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Chinese Specialty Platter

Barbecued Suckling Pig,

Marinated Cordyceps Flowers and Supreme Jelly Fish in Sichuan Sauce,
Pan-fried King Scallop with Pineapple
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Steamed Lobster (half) with Homemade XO Sauce
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Double-boiled Sea Whelk Soup with Matsutake Mushroom and Bamboo Pith
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Braised Whole South African Abalone with Conpoy in Superior Oyster Sauce
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Steamed Garoupa Fillet with Matsutake Mushroom in Bell Pepper Sauce
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Salt-baked Chicken in Wine Flavour
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Braised E-fu Noodles with Truffle and Wild Mushroom

HFRA I E.
Double-boiled Papaya with Snow Fungus and Ginkgo

)

Longevity Bun

ﬁﬁ $ 7, 788 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.

This menu is applicable from now to 31 December 2026 only.
Hotel ICON reserves the right to alter the above menu prices and items
due to unforeseeable market price fluctuations and availability.

(852) 3400 1318 | aboveandbeyond®hotel-icon.com
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Cantonese Classics Premium Set Menu
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Chinese Specialty Platter

Mango Salad with Scallop, Honey-glazed Barbecued Pork,Deep-fried Shrimp Ball with Yuzu
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Baked Stuffed Crab Shell with Truffle
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Double-boiled Fish Maw Soup with Lily Bulb, Wolfberry with Almond Cream
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Braised Whole South African Abalone with Dried Sea Cucumber in Superior Abalone Sauce
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Steamed Fresh Garoupa
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Crispy Chicken
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Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp
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Sweetened Pistachio Cream with Snow Swallow
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Chinese Petit Fours

ﬁﬁ $ 7, 788 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.
This menu is applicable from now to 31 December 2026 only.

Hotel ICON reserves the right to alter the above menu prices and items

due to unforeseeable market price fluctuations and availability.

(852) 3400 1318 | aboveandbeyond®hotel-icon.com

ANOA3Jd »® IN0GV @



P FE A £ LG L

Beyond the Sky Delicacies Set Menu
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Chinese Specialty Platter
Honey-glazed Barbecued Pork
Deep-fried Crystal Blue Prawn
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Washrooms Washrooms
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Tger Prawn with
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Braised Bean Curd Soup with Seafood
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Braised South African Abalone (7-head per catty) with Japanese Mushroom in Superior Oyster Sauce
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Steamed Giant Garoupa Fillet with Jinhua Ham and Shredded Shiitake Mushroom
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Baby Pigeon with Soy Sauce
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Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimp
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Chilled Mango Pomelo Sago
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Steamed Crystal Egg Custard Bun, Steamed Sweetened Sesame Pudding with Coconut Cream

!@ﬁ $9 88 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.
This menu is applicable from now to 31 December 2026 only.

Hotel ICON reserves the right to alter the above menu prices and items

due to unforeseeable market price fluctuations and availability.
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(852) 3400 1318 | aboveandbeyond®@hotel-icon.com
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Business Set Lunch
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Chinese Specialty Platter

Honey-glazed Barbecued Pork, Marinated Cucumber with White Fungus,
Crispy Roasted Pork Belly
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Braised Vegetable Sprout Soup with Crab Meat
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Wok-fried Scallops with Prawns and Wild Mushrooms in Homemade XO Sauce
B A
Soy Sauce Chicken with Rose Dressing
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Braised Jade Sprouts with Barling Mushroom and Shitakes in Abalone Sauce
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Fried Rice with Diced Scallop, Crab Meat and Sakura Shrimps

Sweetened Pumpkin Cream with Sago

Chinese Petits Fours

!@;ﬁ $700 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.

This menu is applicable from now to 31 December 2026 only.
Hotel ICON reserves the right to alter the above menu prices and items
due to unforeseeable market price fluctuations and availability.

(852) 3400 1318 | aboveandbeyond®hotel-icon.com
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Leisure Dim Sum Set Lunch

RAMR =/
MAERHEMUE R ~ BIREFIREL - BOFFBEET

Chinese Specialty Platter

Deep-fried Lobster Rolls with Truffle, Steamed Shrimp and Bamboo Shoot Dumplings,

Steamed Pork Dumpling
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Double-boiled Brassica Soup with Matsutake Mushrooms and Bamboo Pith
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Wok-fried Prawns with Dried Chilli, Assorted Onions and Chicken Fillets
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Steamed Garoupa Fillet with Shredded Pork and Mushrooms in Soy Sauce
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Braised Jade Sprouts with Conpoy and Shitakes
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Fried Rice with Diced Abalone wrapped in Lotus Leaf
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Double-boiled Papaya with Snow Fugues and Gingko
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Chinese Petits Fours

!@;ﬁ $650 per person
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All prices are subject to 10% service charge. Please order 72 hours in advance.

This menu is applicable from now to 31 December 2026 only.
Hotel ICON reserves the right to alter the above menu prices and items
due to unforeseeable market price fluctuations and availability.

(852) 3400 1318 | aboveandbeyond®hotel-icon.com
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Private Dining Rooms (28/F)

1972
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Comfortable and private setting —
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ABOVE & BEYOND

1994
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Boasting three-sided, floor-to-ceiling windows
with a 270-degree panoramic view of Victoria Harbour and the Hung Hom skyline.

Lunch 4% Dinner Mg %

$15,000 $23,000

perfect for exclusive gatherings and intimate dining occasions.

Lunch %% Dinner %L

$4,000 $6,000
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All prices are subject to 10% service charge.

1937
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A warm ambience with a flexible layout,
equipped with a 4-metre-wide LED wall and advanced AV systems.

Lunch 4F%¢ Dinner M %E

$20,000 $30,000

(852) 3400 1318 | aboveandbeyond®hotel-icon.com
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Private Dining Rooms (28/F)

1937 (A) 1937 (B)
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Washrooms

&

Washrooms

R Dimension

B K

Venue (sq.m)
1994 92
1972 30
1937 (A+B) 88
1937 (A) 50
1937 (B) 38

* #8121 12 persons per table
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(sg.ft)

990
323
947
538
409
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ABOVE & BEYOND

1994
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Banquet*

36
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