
Hakkasan New York 
Group Dining Menus 



Small Plates 
& Dim Sum 

Hakka dim sum basket  * 
scallop siu mai, prawn and Chinese chive, har gau, black pepper duck dumpling             

Crispy Culver Farms duck salad  
ruby grapefruit, pine nuts, pomegranate 

Jasmine tea smoked organic pork ribs 

Black pepper Angus beef ribeye* 

Maine lobster, XO sauce*
ginger and scallion

Black truffle duck 

Aubergine, tofu and mushroom claypot  v

chili and black bean sauce

Pea shoots and garlic V, G

Egg and scallion fried rice  V, G

Mains

Dragon 
178 per person      
Menu is designed to be shared and include the following signature plates.

All prices are subject to 5% admin fee, 8.875% sales tax and gratuity on food and beverage.
Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

Chef’s selectionDessert

Hakkasan Peking duck 
first course served with 16 pancakes, cucumber and scallion 
second course stir-fried with choice of XO sauce or black bean sauce

Suggested Aperitif

Whole duck  138 |  served with Caviar Russe Siberian Malossol *    258 | serves 4-6 people

Louis Roederer Brut Premier NV 
Champagne, France        100 per bottle

    - Signature dishes | V - Vegetarian dishes | G - Gluten-free dishes



Small Plates 
& Dim Sum

Hakka dim sum basket  * 
scallop siu mai, prawn and Chinese chive, har gau, black pepper duck dumpling             

Salt and pepper squid

Green salad with Asian pear V 
ginger dressing 

Chef’s selection

Black pepper Angus beef ribeye*  

Honey roasted Chilean seabass  

Sanpei chicken claypot
sweet Thai basil

Spicy prawns   G  
almonds, lily bulbs

Egg and scallion fried rice  V, G

Mains

Dessert

Phoenix 
148 per person      
Menu is designed to be shared and include the following signature plates.

    - Signature dishes | V - Vegetarian dishes | G - Gluten-free dishes

Hakkasan Peking duck 
first course served with 16 pancakes, cucumber and scallion 
second course stir-fried with choice of XO sauce or black bean sauce

Suggested Aperitif

Whole duck  138 |  served with Caviar Russe Siberian Malossol *    258 | serves 4-6 people

Louis Roederer Brut Premier NV 
Champagne, France        100 per bottle

All prices are subject to 5% admin fee, 8.875% sales tax and gratuity on food and beverage.
Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Small Plate
& Dim Sum

Hakka dim sum basket  * 
scallop siu mai, prawn and Chinese chive, har gau, black pepper duck dumpling           

Crispy Culver Farms duck salad  
ruby grapefruit, pine nuts, pomegranate 

Black pepper Angus beef ribeye * 

Honey roasted Chilean seabass 

Spicy prawns   G

almonds, lily bulbs

Sugar snap, cloud ear and water chestnut V, G

Egg and scallion fried rice V, G

Mains

Jade
128 per person      
Menu is designed to be shared and include the following signature plates.

Chef’s selectionDessert

    - Signature dishes | V - Vegetarian dishes | G - Gluten-free dishes

Hakkasan Peking duck 
first course served with 16 pancakes, cucumber and scallion 
second course stir-fried with choice of XO sauce or black bean sauce

Suggested Aperitif

Whole duck  138 |  served with Caviar Russe Siberian Malossol *    258 | serves 4-6 people

Louis Roederer Brut Premier NV 
Champagne, France        100 per bottle

All prices are subject to 5% admin fee, 8.875% sales tax and gratuity on food and beverage.
Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Small Plate
& Dim Sum

Hakka dim sum basket  * 
scallop siu mai, prawn and Chinese chive, har gau, black pepper duck dumpling                     

Crispy prawn dumplings 
plum sauce

Chef’s selection

Chilean seabass
Sanpei sauce

Sweet and sour pork with pineapple G 

Spicy prawns   G  
almonds, lily bulbs

Sugar snap, cloud ear and water chestnut V, G

Egg and scallion fried rice V, G

Mains

Dessert

Peony 
98 per person      
Menu is designed to be shared and include the following signature plates.

    - Signature dishes | V - Vegetarian dishes | G - Gluten-free dishes

Hakkasan Peking duck 
first course served with 16 pancakes, cucumber and scallion 
second course stir-fried with choice of XO sauce or black bean sauce

Suggested Aperitif

Whole duck  138 |  served with Caviar Russe Siberian Malossol *    258 | serves 4-6 people

Louis Roederer Brut Premier NV 
Champagne, France        100 per bottle

All prices are subject to 5% admin fee, 8.875% sales tax and gratuity on food and beverage.
Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



Small Plate 
& Dim Sum

Dim sum basket V 
morel crystal dumpling, lotus bean curd roll, bamboo dumpling, chive flower dumpling     

Green salad with Asian pear V

ginger dressing  

Lotus 
Vegetarian 
78 per person      
Menu is designed to be shared and include the following signature plates.

Aubergine, tofu and mushroom claypot  V

chili and black bean sauce

Hakka noodle  V 
shimeji, mushroom, egg, bean sprouts

Vegetarian fried rice V, G  
carrot, shimeji mushrooms and asparagus

Sugar snap, cloud ear and water chestnut V, G

Mains

Chef’s selection VDessert

Suggested Aperitif Louis Roederer Brut Premier NV 
Champagne, France        100 per bottle

    - Signature dishes | V - Vegetarian dishes | G - Gluten-free dishes
All prices are subject to 5% admin fee, 8.875% sales tax and gratuity on food and beverage.

Menus subject to changes and availability. Please inquire about options for any allergic or dietary restrictions
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.


