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Press Release

Indulge in the Delights of ‘The Feast of Christmas’ at
AIRSIDE Cafe

(13 December 2023, Hong Kong) AIRSIDE Cafe, the contemporary dining retreat that serves as AIRSIDE’s
vibrant culinary stage, introduces an exclusive tasting menu that will conjure warm, blissful memories
during the season’s festivities. Heightening and extending the holiday spirit, “The Feast of Christmas”
aims to make every visit to the restaurant a journey of discovery.

Conceived by Cafe Deco Group as the centre of culinary attention at the new shopping and commercial
landmark in Kai Tak, AIRSIDE Cafe offers convivial dining of artisanal and innovative dishes in a relaxed
setting. From the visual thrills of the expansive open kitchen to generous portions encouraging shared
experiences, it is a showcase of inventive flavours, textures and freshness. Festive decorations enhance
the joyful ambience from December through Lunar New Year.

Christmas is in the air over the holiday weekend as the culinary team presents an exceptional “The Feast
of Christmas” tasting menu (HK$680 per person, two-person minimum, served all day from 22-26
December 2023). Sensational seafood dominates the five-course celebration with inventive Asian touches
bringing a sense of lightness and healthy adventure — in contrast to the traditionally heavy Christmas
indulgence.

This festive feast of the senses begins with Oyster dressed with yuzu gel and smoked horseradish cream,
and accompanied by cucumber jelly. Hamachi follows in a blaze of colourful tastes — salmon roe, kombu oil
and dill. The next course changes the dining tempo from refreshingly raw to perfectly cooked: Grilled
Abalone from South Africa with crunchy kohlrabi, spicy Arima sansho, sweet Japanese yam and garlic
chives.
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For the main course, the culinary team offers a succulent Boston Lobster with sunchoke, basil emulsion
and shiso oil. Alternatively, diners have the option to move from the sea to the land with melt-in-the mouth
Ab Fukunaga Wagyu presented with maitake and black garlic is the other delectable main choice. Hailed
among the finest Kuroge Wagyu (Japanese Black Wagyu), Satsuma Fukunaga Wagyu from Kagoshima
Prefecture is a rare find in Hong Kong and is celebrated for its exquisite meat. For dessert, golden
Persimmon stars in an artful creation featuring coconut, ricotta and pistachio.

Parties can toast to the spirit of Christmas with a bottle of Champagne Fluteau ‘Echo’, an effervescent
blend of Pinot Noir and Chardonnay grapes, at the special price of HK$500.

“The Feast of Christmas” positions AIRSIDE Cafe as a main draw for the holiday season, its lively
culinary stage and adjacent comfy tables set for gourmet tasting journeys as well as luscious high teas and
delicious lunches for business or pleasure.

AIRSIDE Cafe is located at Shop 322-323, AIRSIDE, 2 Concorde Road, Kai Tak, Kowloon, Hong Kong and
opens daily from 12:00 noon to 9:30 p.m.

For reservations, please call (852) 2117-1912, WhatsApp (852) 6508-0299 or email
ascafe@cafedecogroup.com.

Like and connect with AIRSIDE Cafe on:
Facebook — www.facebook.com/airsidecafepatisserie
Instagram — www.instagram.com/airsidecafe.hk/
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About AIRSIDE Cafe

Contemporary dining destination AIRSIDE Cafe is a focal point within AIRSIDE atrium, welcoming guests
to a spacious 2,900 sq. ft venue bathed in sunlight streaming through the mall’s glass roof. It takes pride in
its expansive open kitchen, which serves as a captivating culinary stage within the mall. Diners are invited
to observe the culinary team in action as they create masterpieces right before their eyes. From vibrant
seafood creations to delectable dishes from the land, each plate is a burst of freshness and innovation.

Interiors by award-winning Noruma Design are inspired by the mindful Japanese hospitality spirit of
omotenashi and capture the harmonious flow of the natural world, using sustainable materials in earth
tones. Up to 116 people can be seated at cosy banquettes or central tables each with a bold diagonal
stripe.

Nestled next to AIRSIDE Cafe, the charming boutique cakeshop of AIRSIDE Patisserie presents a
stunning collection of mini cakes and celebration cakes showcasing timeless recipes.

About Cafe Deco Group

Cafe Deco Group is one of the leading and most successful hospitality groups in Hong Kong. Its success
lies in its full dining experience for all, including consistently high-quality food, a wide variety of cuisines,
friendly and efficient service, as well as the appealing ambience of its outlets for any occasion, business or
pleasure.
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The Group now manages a diversified portfolio of more than 30 restaurants and bars in Hong Kong and
Sydney, including 4 exciting additions and a dedicated patisserie launched at the AIRSIDE mall in Kai Tak,
Kowloon East, in September 2023.

AIRSIDE Cafe by JIN Communications.
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The ‘Feast of Christmas’ begins with Oyster served with yuzu Hamachi follows in a blaze of colourful tastes —
gel, smoked horseradish cream and cucumber jelly salmon roe, kombu oil and dill

Grilled Abalone from South Africa is presented with kohlrabi, For the main course, half a succulent Boston Lobster is a
Arima sansho, Japanese yam and garlic chives delightful choice
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Another melt-in-the-mouth main-course option is For dessert, golden Persimmon stars in an artful creation
A5 Fukunaga Wagyu featuring coconut, ricotta and pistachio
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