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SCAFE & WINE BAR
Discover a space where warm service meets
revelry and intimate moments mingle with
shared celebration.
Slip away from the bustle of Hong Kong and
step into our world, where great wine, timeless
drinks and inspired French cuisine promise
a memorable setting for your occasion.
Our passion for sourcing the finest and freshest
ingredients and elevating them through French
and Mediterranean dishes is reflected in all of
our menus, where we honour classic cuisine
and give it a modern twist with seasonal
touches designed to share and savour with the
perfect wine pairing.
Whether it’s a multi-course dinner in our
private dining room, or a casual cocktail and
canapé affair in our vivacious and low-lit wine
bar, Scarlett is the perfect venue for your next
event, function or celebration.

ENUE
VSPACES
WINE BAR
A hidden treasure down a Kowloon laneway,
where laughter spills out onto the sidewalk and
high-seated tables quickly become filled with
tapas plates and charcuterie boards, Scarlett
Café & Wine Bar is home to a lively atmosphere
that stands strong late into the evening. Available
for private functions from early morning
throughout the day to group bookings in the
evening, the textured yet relaxing environment
gives way to a casual bar area, high communal
tables and shared outdoor seating.

CAPACITY
•

35 - 40 guests

ENUE
VSPACES
DINING ROOM
Escape into a European and industrial-chic inspired setting in Scarlett’s first-level dining room. With views
to the open kitchen and the option for full private-booking, it is the perfect space for multi-course dinners or
raucous celebrations amongst family, friends and co-workers.
The room can accommodate a maximum of 50 guests seated or standing, and we can also comfortably
accommodate smaller groups. The recommended table configuration is two long tables side by side, and our
creative event planners can work with you to customize the room to suit the theme or purpose of your event.

CAPACITY
•

45 - 50 guests
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FOOD MENU
Driven by a passion for modern French
and Mediterranean inspired cooking
and seasonal produce, Scarlett’s menu
is constantly evolving, always ripe with
sumptuous simplicity and perfect for sharing.
From tapas, to long table brunches and

TYPES OF MENUS AVAILABLE

charcuterie boards piled high with the finest
cheese and meats, to contemporary dishes,
and tempting desserts, our menu is sure to
impress.
As well as offering group set menus, Scarlett
can create a special menu exclusive to your
event, providing the ultimate in personalised
service to deliver an unforgettable experience.

•

Canapé
plates)

Menu

(charcuteries,

tapas

•

Family Style: This menu is designed to
be shared by the whole table and is
made up of 3 to 4 courses placed in the
centre of the table.

•

Sweet and Savoury Brunch Menu

•

Multi-Course set-menus

We can tailor a menu to suit your tastes and
budget. Ask us how today!

D
E
T
F
A
R
C
Y
L
T
R
E
P
E&XCAREFULLY
SOURCED
WINE AND COCKTAIL MENU
Our resident wine specialist can help design a
wine and beverage menu perfectly suited to your
guests preferences, event style and budget.
Offering classic and inventive cocktails and a
wide array of over 100 French imported wines
from the cellar by the glass and bottle, drinks are
billed on consumption and special requests can
be catered for.

C
I
T
N
E
H
AUT

RECIPES

Inspired by French tradition and influenced by
worldly culinary flair, Scarlett only works with
seasonal ingredients to create high quality Frenchinspired dishes and enticing, innovative menus.
Ranging from imported cold cuts and French
cheeses to fresh produce such as oysters and
seafood, Scarlett is the place where delicious food
meets an eclectic atmosphere in a stylish setting.

ET
SMENU
STARTER
Salmon Gravlax
Chicken Caesar Salad
Burrata Salad
MAIN COURSE
Half Roasted Chicken
Seafood Pasta
King Crab Ravioli & King Prawn
DESSERTS
Chocolate Fondant
Lemon Meringue Tart
Profiterole
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STARTER
Selection of French Cold Cuts and Cheeses
Selection of French Oysters
Chicken Caesar Salad
Beef Tartar
MAIN COURSE
Prime Ribs “Côte de Boeuf” (1kg to share)
Australian Lamb Rack (1kg to share)
Mussel “Marinière”
Seafood Pasta
DESSERT
Selection of desserts

We can help you create your very own
experience with a tailored menu to
suit your tastes, guests and budget.
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TAP MENU
MINIMUM OF 8 PEOPLE ARE REQUIRED
Looking for something more casual? Our selection of French cheese
and the highest quality cold cuts make for the perfect sharing boards.
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PACKAGE A			
Free Flow Soft Drinks, Fresh Juice,
Tea & Coffee

Selection of 20 different cheese from France
Selection of 10 different cold cuts from France
Selection of French Fine de Claire oysters

PACKAGE B			

OTHER INFORMATION

PACKAGE C			

•
•
•
•
•

Prices are subject to 10% service charge
Deposit of 30% of the confirmed menu will be
required 2 weeks before the event date
30% discount for the group between 3PM - 5PM on
Monday - Friday
Vegetarian options are available
All menus are adjustable and flexible

Free Flow Sparkling Wine,
White Wine, Rosé Wine & Red Wine

Free Flow on all Beverages & Wine

We can help you create your very own
experience with a tailored menu to
suit your tastes, guests and budget.
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IS POSSIBLE
Whatever type of event you’re planning, our hands-on and experienced team can
help craft an impressive & affordable food and beverage menu especially created to
please your guests, and fit any budget.
We can also assist in the booking and coordination of entertainment, music and
audio-visual equipment: wireless microphone, projector screen, audio capabilities for
iPod connection etc.

CONTACT
+852 3565 6513 | mkg@randblab.com
2 Austin Ave Tsim Sha Tsui, Kowloon, Hong Kong

