
COCOCABANACuisine Provençale & Mediterranean à la Plage
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(Prosecco , Sangria, house Red/White Rose wine, House Beer or so� drinks)
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Tel: 2812 2226
Email: cocobay@biznetvigator.com

* +10% Service Charge
*50%Deposit is required for bookings

Bring a crowd. Cococabana loves a party, and whether your group is 10 or 100 people, Hong 
Kong’s best beach venue is happy to host you and do it brilliantly. 

Cococabana remains one of the trendiest beach-spots in Hong Kong and has amassed a loyal 
clientele over this 25 years. Known for its great ambiance, cocktails and music, this is the perfect 

place to enjoy those magical moments with friends by the beach. 

What’s on the menu? Delicious Mediterranean cuisine using the freshest produce of the highest 
quality – a variety of salads, seafood, meat dishes, and southern Italian style pizza . Not to mention 

our exquisite desserts . 

 We can arrange a beautiful setting for your events, parties, weddings, galas, cocktails, presenta-
tions and all kinds of celebrations, against the backdrop of the ocean.

The holiday season is just around the corner, and we can't wait to start making plans for get-to-
gethers with all the people we love, from casual happy hour escapes with coworkers, and spirited 

friends giving celebrations, to lavish beach parties . 



COCOCABANAPaul Cézanne
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A Welcome Glass of Sangria
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A Selection of Turkish Tapas including Damates , Hummus, Babagannuş , Pickles  & Grilled Lavas Bread
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Nicoise Salad with Marinated Fresh Red Tuna with Onion, Tomatoes, Green Beans, 

Olives & Basil, Anchovy Dressing
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Baked goat Cheese on Pu� Pastry with Sautéed Onions and Wild  Thyme Honey Dressing
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Whole grilled French Sea bream / bass with fresh rosemary, flamed with pastis 
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Spiced roasted organic French chicken with hand cut chips
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COCOCABANALes Copains d’abord
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A Welcome Glass of Prosecco, Italian Sparkling Wine
Olives Tapenade and Home made Bread
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Crispy Veggies and other delicacies including Ham and cooked Prawns with our garlic Aïoli dip
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Fine Hokkiado Scallops , Fennel Puree, Tru�e Aromas
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Burrata with Spicy Crispy Nduja Sausage / Lemon & Parsley
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Whole Grilled Seabream with Rosmary, Flambed with Pastis de Marseille
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Grilled Australian Wagyu Rump steak with a green peppercorn sauce, served w/ hand cut
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Gratinated Ratatouille with Goat Cheese & Crème Fraiche
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Ice dark chocolate mousse cake with raspberry sorbet
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COCOCABANAJean Cocteau
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A Welcome Glass of Prosecco, Italian Sparkling Wine
Olives Tapenade and Home made Bread
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A Selection of Turkish Tapas including Damates , Hummas, Feta and Pasterma Ham
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Baked goat Cheese on Pu� Pastry with Sautéed Onions and Wild  Thyme Honey Dressing
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Crispy Fried Baby Calamari with Spiced Rouille Dip , Preserved Lemon
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‘Piri Piri’ Grilled King Prawns with Parsley, Chili & Garlic on Mint Couscous

����
����	�������������������	����	�­������
Whole Grilled Seabream with Rosmary, Flambed with Pastis de Marseille
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Free Range French Chicken wrapped in Ham filled with Cheese , Cream of roasted Garlic
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Porcini Risotto topped with Cheese and (Bacon optional)
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Sorbet Lemon + Vodka
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Ice dark chocolate mousse cake
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COCOCABANAVan Gogh
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A Welcome Glass of Champagne
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Freshly shucked French oysters, with shallot vinegar
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Steamed Asparagus with Tru�e Hollandaise 
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Mussels steamed in pastis with rosemary cream or Spicy Tomato Harissa and Lemon
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Grilled whole Seabream with Black olives and Anchovy Pureé
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Free Range French Chicken wrapped in Ham filled with Cheese , Cream of roasted Garlic
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Scallops Grilled in their shell with , basil & tomato confit, Puree
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‘PiriPiri’ grilled King Prawns with parsley, chili & garlic on mint couscous 
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Grilled Seabass Fillet with Harrisa, herbs & sour cream on chick pea salad

��¤����
����� ������������������������
‘Piri Piri’ Grilled King Prawns with Parsley, Chili & Garlic on Mint Couscousherb and raisin taboulet (cous cous salad)
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Grilled Australian Wagyu Rump Cap steak with a green peppercorn sauce, served w/ hand cut chips 
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Gratinated Ratatouille with Goat Cheese & Crème Fraiche
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Turmaric roasted Cauliflower Cheese, Tomato Confit Pomegranate dressing

�����­�

�����������������
Sorbet Lemon+ Vodka
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Your Choice of Co�ee or Tea with

 our Delicious Mini Dessert Selection
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 Grilling, a way of cooking since man invented Fire, and volcano Lava was used in the 

Mediterranean as a source of heat,(Cooking on Volcanic lava), well here at Cococabana try the best flown in produce on 
our Lava Grill with old traditional seasonings from the Mediterranean family table.



COCOCABANAChef’s Menu Degustation
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Tasting is about sharing our passion for great food. Let Jean Paul Gauci 
arouse your taste buds in a journey through a selection of 6 of our most tantalizing dishes.
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Welcome a glass of Champagne
& home made chocolates to finish.

Available for small or large parties  (Minimum 8 people)

P�sy

Remarks: Cococabana reserves the right due to weather or unforseen circumstances to postpone, refund or change the location of this event.

(Tel : 2812-2226)


