
                                      www.goodfoodgoodmood.com.hk 

                 Chef’s Choice Spring Summer catering Sharing Platters Menu 2024 

 

Pick up -            Minimum catering order is start from HKD350 
Delivery -  Our minimum catering order is start from HKD800 

We accept order 3 days in advance and please remark the delivery day to us 
You can also via Whats app 6675 2812 to ask more about chef special menu or 
last minutes order 
    
Please let us know if you are foods ALLERGY, VEGETARIAN, or any special we need to know 
  
For CONFIRM your order 
1) Receive a confirmation email from us after send the order.    
2) Receive a confirmation message via WHATS APP no more than 2 days from our team. 

Payment and Confirm Order 
What’s app 6675 2812 the bank slips after settle the payment.  

HSBC:  582 416269 838 (HSBC) 
NAME:  Touch Eat Dining Service 

FPS: 6391 205 (Mariella Kit Ling)  
Payme:  6051 9128 or let us know if you would like to reserve the payment link 

About delivery charge 

    Hong Kong:  HKD100   (order or more than HKD1280 free delivery)  
       Kowloon :  HKD150   (order or more than HKD1680 free delivery) 
       New Territories :  HKD200   (order or more than HKD2080 free delivery)  

(Some future location delivery charge TBC)



Antipasto 
all the above portions are for 4-6 people sharing 

ST1 “Chicken wings peperoncino” Italian spicy chicken wings, LC   HKD228 
 Calabria Nduja sauce 16pcs (Please choose your level of spiciness) 
- Mild 
- Medium spicy 
- Evil spicy   
- 南美⾹辣珍寶雞翼 (微辣/中辣/可以好辣)                

  
ST2 Artisanal Apullia 300-3300 gr burrata, 24 Months Parma ham,    HKD308  
 Romanesco sauce, served with crispy focaccia and mix salad     
 300克流⼼⽔⽜芝⼠/ 24個⽉巴⾺⽕腿 配意⼤利⾹草飽 

ST3 Rustic Caprese frittata, Mixed vegetables frittata topped with colourful   HKD378 
cherry tomato and bocconcini cherry mozzarella       

 意⼤利蔬菜芝⼠蛋餅（配蕃茄沙沙） 可選雜錦⽕腿/ 蔬菜（素） 
  

 ST4 Crazy Party platter for 3-4 person: Italian premium Cold cuts platter   HKD388 
with appetizer, Stuffed tuna peppers, cheeses, and marinated olives LC    

 (200g mixed ham + 3type of cheese, Sliced aged Italian ham around with  
3 types of cheeses and olives)  
意⼤利芝⼠⽕腿冷盤（Happy hour ⾮常合適配紅⽩酒或餐前氣酒） 

            
ST5 Mega Southern Italian Antipasto LC      HKD588 
 Combination of 4 types of Cheeses, 3 mixed aged ham & Salami and Spicy salami,  

Crispy chicken wings, seasonal fruits and Italian pickles, which great for sharing.  	
派對之選- 意⼤利芝⼠，⽕腿，莎樂美，辣⾁腸，  
前菜，⾹脆焗果仁，新鮮⽔果等。… …  
⼩型派對4-6⼈ 
中型派對 6⾄9⼈ 
⼤型派對10⼈或以上 
	 	 	 	 	 	 	      

ST6  Italian Seasonal Lorenzini Melon served with 24 months Parma Ham  HKD358 
 巴⾺⽕腿忠實FANS - 24個⽉巴⾺⽕腿，進⼝唔哈⽠（或其他時令⽔果） 

             

V:Veggie S:Spicy LC:Low Carb friendly 



Italian healthy nibble food 頭盤 
all the above portions are for 4-6 people sharing.  

ST7 Veg stick (4 type), 2 homemade dip S LC     HKD220  
 Health choice for Vegetables sticks with selected homemade dips. 
 homemade dips- 1 x Spicy, 1x non Spicy       
 健康蔬菜條4款 - ⾃家醬汁兩款（辣，唔辣） 

ST8 Seafood salads  LC        HKD588 
 Classic Italian mixed seafood salad made with Calms,  
 Prawn & Calamari dressed with fresh Italian herbs & olive oil 
 熱拿亞沙律意⼤利⾹草醬汁（⼤蝦/蜆/魷⿂沙律菜⾹草油） 

ST9 Cherry tomato, Mozzarella perline skewer *20-25 pcs V LC   HKD 298 
 Bite-sized juicy cherry tomatoes with creamy mozzarella ball, 
 basil leaves flavoured with olive oil and seasoning 
   溫室⼩蕃茄BB⽔⽜芝⼠串 

ST10   Stuffed Baby calamari, seafood filling, Genovese sauce LC   HKD350 
             Oven baked tender baby calamari with Italian seafood filling 
 釀BB魷⿂-熱拿亞⾹草汁 

ST14 Naples Mussels and clams impepata LC       HKD320 
               Sauteed mussels and clams in Naples style (Choose between mild or Spicy sauce) 
 拿波勒⻘⼝⽩蜆 （微辣） 
ST20 Seasonal Garden green salad V/LC      HKD298      
 Health refreshing seasonal garden green/fruits salads  
 清新⽥園沙律 
 Truffle dressing  松露汁        +HKD80 

 

V:Veggie S:Spicy LC:Low Carb friendly 



MAIN 
all the above portions are for 4-6 people sharing.  

 (Low Carb friendly  selection - Change carb to Cauliflower)   +HKD40  

M1 Rosemary France chicken with potatoes  LC      HKD420 
         Baked hold 1kg France chicken, Rosemary seasoning, golden potatoes 
 迷迭⾹焗原隻法國雞焗秘製薯仔 

M1C Cajun Spring chicken or chicken leg steak S LC     HKD420 
 Baked 1kg spring chicken, golden potatoes 
 南美⾹料焗意⼤利進⼝春雞/⾦⿈秘配⾦⿈秘製焗薯 

M1H Citrus Rosemary honey spring chicken chicken leg steak      HKD420 
 Baked 1kg spring chicken, seasonal green  
 ⾹檸迷迭⾹蜜糖雞扒/時蔬 

M6 House signature Eggplant parmigiana V LC     HKD450 
 Eggplant baked with tomato sauce, parmesan cheese, mozzarella cheese 
 廚師推介蕃茄芝⼠焗千層茄⼦ 

M7 Iberico Pork collar LC                 HKD488 
 Braised Iberico pork Collar, mix vegetables 
 ⻄班⽛豬頸⾁配雜菜燉雜菜 

M9 Slow Cooked pork ribs, balsamic sauce *1.5kg       HKD528 
 慢煮豬扒⻣，意⼤利陳醋下 

 M11 Italian Seabass LC         HKD680 
 Tomato Piennolo, prawns, fresh oregano 600-800g seabass  
 意⼤利海鱸⿂（地中海)蕃茄⽔⽠柳⾹草汁 

M12 Milanese Veal Ossobuco with gremolada LC     HKD548 
 Braised slow cooked Veal shank with vegetables and Barolo sauce 
 ⽶蘭⽜仔膝燴 

Size dish  
all the above portions are for 4-6 people sharing.  

S1 Caponata V LC         HKD358 
 Eggplant, zucchini, red pepper, yellow pepper, onion cook with tomato sauce 
 配菜意⼤利燉雜菜 

S2 Size dish – Veg (green and white cauliflower)  V LC    HKD280           
 Grilled/baked 
 ⻄蘭花椰菜花泡焗烤焗 

S3 Size dish – potato (rosemary baked) V       HKD280 
 薯仔燉雜⾊燈籠椒 



S4 Peperonata (potato, bell pepper) V      HKD358 
 薯仔燉雜⾊燈籠椒 
 Cooked potato, mixed bell pepper, Italian herbs, olive oil 

S5 Mixed Bread basket V        HKD90  
 麵包 

Pasta & RISTTO (500g pasta) 意粉及意⼤利燉飯 
all the above portions are for 4-6 people sharing.  

(LC Low Carb friendly  selection - Change carb to Cauliflower)    +HKD40  

P1 Spaghetti Traditional Genovese pesto V      HKD388 
 意⼤利熱辣辣⻘醬意粉 

P2 Gragnano Bucatini with aglio olio anchovies and aromatic breadcrumb  LC HKD388 
 麵包脆通飲筒意粉鯷⿂橄欖油蒜⾹ 

P3 Short pasta Grandmother style in Roman Amatriciana sauce LC   HKD498 
 奶奶煙⾁蕃茄醬短意粉 

P4 Assorted seafood Risotto with lobster bisque LC    HKD528 
 海鮮燴飯-⿓蝦汁 

P5 Emilia Romagna Bolognese Lasagna       HKD528 
 意⼤利中部焗⾁醬千層麵 

P5C Keto Carbonara Cabbage Lasagna  LC      HKD528 
 椰菜千層麵卡邦尼 

P6 Spinach ricotta ravioli tomato or mushroom sauce  V LC    HKD388 
 菠菜芝⼠意⼤利雲吞，配蕃茄汁或蘑菇汁 

V:Veggie S:Spicy LC:Low Carb friendly 



P6a  Meat ravioli, Nduja sauce (Chili) LC      HKD388 
 意⼤利⾁碎餡⼩雲吞配南意辣⾁腸醬 

P7 Baked short pasta meat sauce, besciamelle, Parmesan LC    HKD498 
 ⽩汁⾁腸芝⼠焗短意粉 

P8 Baked Short pasta, parmesan gratinated V LC     HKD498 
 芝⼠焗短意粉 

P9 Oven gratinated Short Pasta in Sorrentina style V LC    HKD498  
 蕃茄芝⼠焗短意粉 

P10a  GM Foccacia (500g)         HKD280 
P10b  GM Foccacia (1kg)        HKD560 
 意⼤利⾹草麵包 

P11  Pesto pasta salad, prawn, import wine tomato      HKD528 
 COLD pasta  
 意⼤利⻘醬意粉沙律（蝦，進⼝⼩串茄，凍⻝） 

Dessert  

P32  Mixed imported  fruit salad (9peoples/portion) ⽔果杯    HKD368  

P35  Signature Tiramisu (papa style) 2 pound      HKD380 

P42  Chocolate Nocciola (Hazelnut)  ⾦莎朱古⼒味 5pcs    HKD248 

P40  Venice Cheese (Wild berries) 紅莓芝⼠ 5pcs            HKD248 
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