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Give Mom A Royal Experience on Mother’s Day 

   
Mother’s Day Family  

Combo offered  
by Peak Cafe Bar (OC3) 

Scrumptious Mother’s Day  
Dinner Menu at Berliner 

Watermark presents luscious 
 4-course Mother’s Day meal 

(Hong Kong – 21 April, 2016) – Mother’s Day is just around the corner, and this is 

the year to step it up a notch. Forget the last minutes flower, box of chocolate roses. 

Spoil your mother with a day of dining and drinking in our restaurants and our chefs 

will fill her day with pleasant culinary surprises. 

 

Spoil Your Mom with International Cuisines 

 
Berliner has always been famous for its German delights and beers. Knowing that 

most mothers are very health conscious, Berliner introduces a 3-course Mother’s Day 

Dinner Menu with a taste of the fresh Norwegian Salmon on 8 May. The dinner starts 

with a refreshing appetizer Smoked Salmon Carpaccio with Dill, Carpers and 

Sour Cream, follow by a Baked Salmon in Mild Cheese Crust with Heirloom 

Tomatoes and Spring Onion Mashed Tomatoes. Matching with the cheese crust, 

the aroma of the smoked salmon emerges significantly and the after-taste remains. 

The culinary journey ends with the heartwarming dessert Fresh Berries Pavlova 

with Vanilla Sauce. Big eaters may choose the Mother’s Day Family Set which 

includes Roasted Pork Knuckle, Mini Sausage Platter, and Baked Salmon. 

Berliner has also prepared the Mother’s Day gift, a complimentary coupon, to be 

given to the world’s loving mothers. 

 



 Berliner 3-course Mother’s Day Dinner Menu: HK$188 per person (subject to 

10% service charge) 

*Mother’s Day Dinner Menu is available at all Berliner’s outlets only on 8 May 

(Sunday) 

 

 Berliner’s Mother’s Day Family Set: HK$398 per person (subject to 10% 

service charge) 

*Mother’s Day Family Set is available at all Berliner’s outlets only on 8 May 

(Sunday) 

 

Conveniently located in Central Pier 7, mothers can enjoy the spectacular 270-

degree view of the beautiful Victoria Harbour at Watermark while being spoilt with its 

4-course menu which begins with Grilled Crevett Roses with Carpers, Parsley, 

Brown Butter and Lemon as the starter and soup will be Cream of Wild 

mushroom soup with Chive and Truffle Oil. Mothers, who are fish lovers, may 

choose Confit Salmon with Pickled Baby Onion, Zucchini, Salmon Pearl, 

Parsley and Lemon Butter. For meat lovers, Watermark introduces you another 

choice of the main course Confit Duck Leg with Hazelnut Mashed Potatoes, 

Caramelized Apple, Pickled Vegetable and Blackcurrant. This 4-course Dinner 

Set ends with the delectable dessert Dark Chocolate Mousse with Figs, Mango 

Sauce and Vanilla Ice Cream. Sky high sipping and feasting at its finest!  

 Watermark 4-course Mother’s Day Dinner Menu: HK$398 per person (subject 

to 10% service charge) 

*Mother’s Day Dinner Menu is only available on 8 May (Sunday) 

 

From 1 May to 30 June 2016, Dim Sum Bar in Harbour City presents five set menus 

which offers mothers the flexibility to choose their own dim sums and main dishes, 

including Steamed Minced Beef Balls with Sliced Pickled Ginger, Baked 

Barbecue Pork Cream Bun, King’s Dumplings in Lobster Bisque, Deep Fried 

Pork Ribs with Garlic, Pomelo and Salted Pepper, Homemade Spicy Chicken 

Hot Pot, Steamed Custard and Salted Egg Yolk Paste buns. 

 Dim Sum Bar Mother’s Day Dinner Set Menu: HK $1,980 For 6-8 Persons/ HK 

$3,388 For 10-12 Persons (No 10% service charge and tea charge) 

* Time: 11:30am to 10:30pm 

Splendid Brunch on a Relaxing Weekend! 

Allowing mothers to enjoy their meal leisurely, Peak Cafe Bar in Olympian City offers 

a relaxing setting with a contemporary yet cosy ambience. On 7 and 8 May, from 

12nn to 3pm, moms can enjoy the Mother’s Day Semi Buffet, with a salad bar, 

dessert, and free flow of coffee or tea. At night, from 6pm onwards, Peak Cafe Bar 



introduces a Mother’s Day Family Combo for 4 – 6 people. Highlights of the combo 

are Funghi di Parma, Seafood Paella, Pan-fried Salmon Fillets, and BBQ Pork 

Ribs. This array of delicious delights brings a mass satisfaction to your palate.    

 

 Peak Cafe Bar Mother’s Day Semi Buffet Menu: Adult HK$138, Children (aged 

3 – 11) HK$98  (subject to 10% service charge) 

 

 Peak Cafe Bar Mother’s Day Family Combo (for 4-6 people): HK$1,088 

(subject to 10% service charge) 

 

 

The latest quintessential dining spot in Sheung Wan, Cafe Deco Pizzeria, is 

bumping up the special weekend with antipasti buffet paired with signature pancake. 

The 11 foot-long table in the restaurant will be transformed into a buffet spot on 7 

and 8 May 2016 (Saturday and Sunday) from 11am to 3pm. Moms can enjoy the 

freshest salad and the hot, fluffy pancake with family and friends.  

 

 Cafe Deco Pizzeria Mother’s Day Brunch: Adult HK$288, Children (aged 6 – 11) 

HK$168 (subject to 10% service charge) 

 

For more information, please visit www.cafedecogroup.com. For high-resolution 

images, please visit http://bit.ly/1SxkXjW. 

 

About Cafe Deco Group 

Cafe Deco Group is one of Hong Kong's leading and most successful bar and 

restaurant groups, operating over 30 restaurants, bars and lounges in popular dining 

locations in Hong Kong, Macau, Shanghai and Sydney. With 25 internationally 

recognised brands including the iconic Cafe Deco atop the Peak, Peak Cafe Bar 

with a nostalgic edge, Watermark boasting a panoramic harbour view, nautical-

themed watering hole Stormies, popular German restaurant Berliner, innovative 

dining spot Cafe Deco Pizzeria, contemporary Cantonese expert Dim Sum Bar, 

and trendy bar and lounge Tonic, the Group takes diners to an exquisite gourmet 

tour around the world. 
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