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Cafe Deco Group gives you a celebration of love  

on the Valentine’s Day 

(Hong Kong, 17 January 2018) – Here comes Romance! Cafe Deco Group and 

its various brands, including Cafe Deco, Made in HK Restaurant, FAUCHON 

Paris Le Café , The Boathouse, Pickled Pelican, Pivo Czech Bar and 

Stormies (Elements and YOHO Mall) proudly present a gastronomic 

celebration of love for our guests on the 14th February, with the finest ingredients 

and remarkable cooking techniques! 

 

Cafe Deco 

 
Cafe Deco 5-course Valentine’s Day Set Dinner 

 

With a stunning view of the Victoria Harbour at 20/F The ONE, Cafe Deco is the 



prime spot for couples to enjoy the exceptional 5-course Valentine’s Day Set 

Dinner ($888 per person), while gazing at the evening skyline. Start the 

celebration with Bite-sized Hors D’œuvre, the charming starter collection 

including Foie Gras de Canard Terrine and Spiced Chocolate, Green Lip Abalone 

with Trout Caviar and Mini Caesar Salad in Parmesan Tartlet. The next treat is 

“From the Sea of Love” – a generous seafood galore for sharing with Freshly-

shucked Oysters, Hand-cut Tartar of Scottish Salmon and Diver Scallop with 

Lemon–infused Olive Oil. The Seafood Laksa Cappuccino up next is a rich laksa 

soup with vongole and crisp prawn. The fulfilling main course Surf and Turf 

Platter, featuring Grilled U.S. Rib-eye Steak, ‘Live’ Boston Lobster, Tandoori 

Chicken, Grilled Mini Bratwurst, Fried Onions, Sauce Choron and Mashed Potatoes 

with Black Truffle is also a true delight for sharing. The dessert is a decadent 

sphere of Valentine’s Chocolate Heaven in scarlet red. The warm sea salt 

caramel sauce that melt the chocolate shell signifies the sweet affection that melt 

your heart. Each guest will also be welcomed with a glass of sparkling wine to 

bubble up the joy! Early diners can enjoy a special price $788 for the set during 

5:30pm to 8:00pm (1.5 hours meal time)! 

 Cafe Deco 5-course Valentine’s Day Set Dinner: 

HK$888 per person 

 

Made in HK Restaurant 

  
Grilled Lamb Rack with Black 

Truffle Mashed Potatoes, Mixed 

Vegetables, Rosemary Gravy and 

Roasted Garlic Jam ($268) 

Scallop Spaghetti with Purple 

Sweet Potato Cream Sauce ($198) 



  
Pan-seared Rib Eye Steak & King 

Prawn with French Fries, Mixed 

Vegetables and Passion Fruit Gravy 

($288) 

Crispy Heart French Toast with Ice 

Cream 

Our Made in HK Restaurant – the cozy place with Hong Kong style Western 

cuisine at APM, Kwun Tong – also brings you a romantic feast on the day of love. 

Executive Chef Zero Yu has prepared heart-warming dishes of Valentine’s Day 

Set Dinner for your selection. The Set comes with a Lobster Bisque or Crispy 

Foie Gras Salad, Fig and Balsamic, and many choices of main course: Pan-

seared Rib Eye Steak & King Prawn with French Fries, Mixed Vegetables 

and Passion Fruit Gravy ($288), Grilled Lamb Rack with Black Truffle 

Mashed Potatoes, Mixed Vegetables, Rosemary Gravy and Roasted Garlic 

Jam ($268), Slow-cooked Grain-fed Beef Cheek with Rice ($228), Scallop 

Spaghetti with Purple Sweet Potato Cream Sauce ($198), etc. 

The set also includes the special dessert Crispy Heart French Toast with Ice 

Cream topped with a chocolate roll to satisfy your sweet cravings! 

 Made in HK Restaurant Valentine’s Day Set Dinner:  

Starting from HK$188 

 

  



FAUCHON Paris Le Café  

 

 

Grilled U.S. Rib Eye Steak with 

Asparagus, Lyonnaise Potato and 

Port Wine Sauce 

É clair Electrochoc Framboise 

When it comes to romance, Paris – “The City of Love” is the place to be! The world-

famous patisserie brand FAUCHON, which was established in Paris, would also 

love to present you a 3-course Valentine’s Day Set Dinner ($298 per person) 

at FAUCHON Paris Le Café  with a French touch! Crafted by Executive Chef Sai 

Hsu, the dinner begins with a mouth-watering Smoked Salmon Carpaccio with 

Prawns, Orange and Ginger-carrot Dressing or Pan-seared Foie Gras with 

Apple Compote and FAUCHON Apple Tea Sauce. Pick your favourite from the 

choices of 3 main courses. The tender and juicy Grilled U.S. Rib Eye Steak with 

Asparagus, Lyonnaise Potato and Port Wine Sauce is the quintessentially 

French pleasure on plate. The succulent and fresh Pan-fried Cod Fillet with 

Mashed Potatoes, Cabbage, Bacon and Mustard Cream Sauce is the best 

pick for fish lovers. Seafood Risotto with Roasted Tomato, Fennel, 

Asparagus and Parmesan Cheese is a cheesy and oozy delight as well! Pastry 

Chef Frank Law has specially created the É clair Electrochoc Framboise for the 

set, celebrating the heart-bouncing memories with your loved ones. For early 

diners who check out before 7pm can enjoy extra 15% off on the dinner set! 



  
Bisou-Bisou ($42)  Mont Rose ($42) 

Apart from the celebrative set, there are 2 more seasonal pastries filled with love 

to keep the passion going: Bisou-Bisou ($42)(Only available during 13-15 

Feb) and Mont Rose ($42)(available from 9 Jan).  

 FAUCHON 3-course Valentine’s Day Set Dinner:  

HK$298 per person 

 

The Boathouse 

Rejoice in love with an amazing harbour view of Stanley Bay at The Boathouse! 

The exquisite 4-course Valentine’s Day Set Dinner ($888 for two) starts with 

the delightful Scallop and Crab Salad with Orange and Quail Egg as well as 

Seared Foie Gras with Passion Jelly and Red Wine Poached Pear. For main 

course, couples may select one from two delicacies: U.S. Sirloin Steak with 

Lyonnaise Potatoes, Haricot Vert and Merlot Demi-glace or Cod Fillet with 

Green Pea Purée, Asparagus and Bacon Lardons. You and your partner will 

be satisfied with the rich and smooth dessert Chocolate Mud Cake with Grand 

Marnier and Vanilla Ice Cream! 

 The Boathouse 4-course Valentine’s Day Set Dinner:  

HK$888 (for two) 

 

  



Pickled Pelican 

Our Pickled Pelican next to The Boathouse is also presenting an easy and 

relaxed yet equally romantic Valentine’s Day Set Dinner ($588 for two) for 

couples. Starting with a mouthwatering Appetizer Platter for Two, including 

chicken wings, chicken satay, crostini, calamari and chilled prawns, guests may 

enjoy a more casual occasion with your lover. Couples may choose Confit Duck 

Leg with Mayonnaise Potatoes and Green Beans or Pan-fried Salmon with 

Colcannon, Zucchini and Sour Cream to be their mains. For dessert, there will 

be a Lemon Tart with Honeycomb to satisfy your sweet tooth. This will be a 

night out your partner you will never forget! 

 

 Pickled Pelican 4-course Valentine’s Day Set Dinner:  

HK$588 (for two)   

 

Pivo Czech Bar 

Want to find something special? Pivo Czech Bar and its unique Czech theme will 

give you and your partner a fulfilled night with traditional flavours and Bohemian 

classics. For appetizers in the Valentine’s Set ($258 per person), choose 

between the extraordinary Cured Salmon, Apple Slaw, Pickled Cucumber, 

Buttermilk Dressing or Kulajda, Mushroom Soup, Quail Egg. The options for 

main include the simple and enticing Grilled U.S. Ribeye, Roasted Potatoes, 

Creamy Spinach, Demi-glace, the delectable Crispy Pork Belly, Apple Slaw, 

Pommery Mashed Potatoes, Onions Marmalade, Gravy and the Czech 

signature Potatoes Gnocchi, Shrimps, Capsicum, Zucchini, Saffron 

Emulsion, Parmesan. Last but not least, the Chocolate Tart, Butterscotch 

Sauce, Peach Sherbet or the Ice Cream and Sorbet Selection will definitely 

fulfill your lovely Valentine’s Night in Czech style. 

 Pivo Czech Bar 3-course Valentine’s Day Set Dinner:  

HK$258 per person   

 

  



Stormies (Elements and YOHO Mall) 

Stormies mainly serves classic American cuisine and an array of specialty beer 

and cocktails. For the Valentine’s Day, the two outlets in YOHO Mall and 

Elements will introduce two romantic set menus for couples respectively. For 

Stormies (YOHO Mall), lovers may select Salmon Tartar with Crab Meat 

Salad and Guacamole or Cream of Cauliflower with Mini Puff, Hazelnut Oil 

and Chive to be their starters; Roasted Half Chicken with Pommery Mashed 

Potatoes, Root Vegetables and Red Wine Sauce or Pan Fried Salmon with 

Pumpkin Purée, Artichoke and Pesto Cream to be their main courses. To top 

off the meal, Chocolate Tart with Candied Pecan will absolutely augment the 

special moment with you and your partner. 

For Stormies (Elements), the set starts with Smoked Salmon & Avocado 

Salad, Cucumber, Cilantro, Lime, Ranch Dressing or Clam Chowder to warm 

up your stomach and prepare for the main course. There will be three choices for 

the big plate: Grilled U.S. Striploin, Roasted Potatoes, Braised Onion and 

Gravy, the divine Fish Tikka Masala, Coriander, Chilli and Indian Spices or 

Truffle Shrimps Risotto, Portobello and Porcini. The dessert Chocolate 

Mousse Tart, Raspberry Sauce and Vanilla Ice Cream will complete your 

special night with your beloved one. 

 Stormies (YOHO Mall) 3-course Valentine’s Day Set Dinner:  

HK$218 per person   

 Stormies (Elements) 3-course Valentine’s Day Set Dinner:  

HK$258 per person   

 

For more information, please visit www.cafedecogroup.com. All prices quoted are 

subject to 10% service charge. Food images are for reference only. For high-

resolution images, please visit http://bit.ly/2qWIC68  

Cafe Deco 

Address: 20/F The ONE, 100 Nathan Road, Tsim Sha Tsui, Kowloon 

Tel: +852 2849 5111 

Opening Hours: Monday to Saturday  12nn - 10:30pm 

                       Sunday  11:30am - 10:30pm 

 

  

http://www.cafedecogroup.com/
http://bit.ly/2qWIC68


Made in HK Restaurant 

Address: Shop L1-13, Level 1, APM, Millennium City 5, 418 Kwun Tong Road, Kwun Tong 

Tel: +852 2156 2000 

Opening Hours: Monday to Sunday  11:00am – 12:00mn 

 

FAUCHON Paris Le Café  

Address: Shop 408 & 410, Level 4, New Town Plaza Phase 1, Shatin, New Territories 

Tel: +852 2237 1515 

Opening Hours: Monday to Thursday  11:30am – 11pm 

                        Friday, Saturday and Public Holiday Eve  11:30am – 11:30pm 

                        Sunday and Public Holiday  10:30am – 11pm 

 

The Boathouse 

Address: 88 Stanley Main Street, Stanley, Hong Kong 

Tel: +852 2813 4467 

Opening Hours: Monday to Sunday  11am – 10:30pm 

 

Pickled Pelican 

Address: 90 Stanley Main Street, Stanley, Hong Kong 

Tel: +852 2813 4313 

Opening Hours: Monday to Sunday  11am – 11pm 

 

Pivo Czech Bar 

Address: Shop R004, Roof Level, Elements, 1 Austin Road West, Kowloon 

Tel: +852 2196 8733 

Opening Hours: Sunday to Thursday  12:00nn – 12:00mn 

                        Friday, Saturday and Public Holiday Eves  12:00nn – 1:00am 

 

Stormies (Elements) 

Address: Shop R005-R007, Roof Level, Elements, 1 Austin Road West, Kowloon 

Tel: +852 2196 8098 

Opening Hours: Sunday to Thursday  11:30am – 1:00am 

                        Friday, Saturday and Public Holidays  11:30am – 2:00am 

 

Stormies (YOHO Mall) 

Address: Shop G005, G/F, Yoho Mall 1, 9 Yuen Lung Street, Yuen Long, New Territories 

Tel: +852 2274 1988 

Opening Hours: Sunday to Thursday and Public Holidays  12:00nn – 12:00mn 

                        Friday, Saturday and Public Holiday Eves  12:00nn – 1:00am 

 

 

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 The ONE, Watermark boasting a panoramic harbour view, 

nautical-themed watering hole Stormies, popular German restaurant Beerliner, 

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

Bar, the unique and exclusive Czech experience Pivo Czech Bar and trendy bar and 

lounge Tonic, the Group takes diners to an exquisite gourmet tour around the world. 

-- End – 



Media Contacts 

Kaming Lee 

Tel: +852 2290 6625 

Email: kaming@cafedecogroup.com 

 

 

 

 

Stephen Lee 

Tel: +852 2290 6654 

Email: stephen@cafedecogroup.com 

 

Jacky Yip 

Tel: +852 2290 6661 

Email: jacky@cafedecogroup.com  
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