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ABOUT

ocated over three
a no service-charge
spired restaurant

Northern Spanish

wr which transports
urope with vintage

greenery. The softly

ng out with amigos
nish-style gin and
tails.

WHY THE
OPTIMINST?

A venue with multiple levels;
The Optimist is ideally suited for
those looking for exclusive events.
With two separate floors we can
easily accommodate large scale
private events, affording us much
more flexibility for any special
requirements you may have in
mind.
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Capacity
RESTAURANT 1st Floor

Exclusive:

Seated - 78 guests
Standing - 110 guests

Semiprivate Area:

Seated - 47 guests

Standing - Unavailable without
the exclusive hire of the

whole floor

BAR (G/F)

Seated - 50 guests
Standing - 80 guests

TOTAL CAPACITY
Seated - 180 guests

RESTAURANT 2nd Floor

Exclusive:

Seated - 67 guests
Standing - 80 guests

Semiprivate Area 1:

Seated - 48 guests
Standing - Please contact
Events Team

Semiprivate Area 2:

Seated - 40 guests
Standing - Please contact
Events Team

Dining Room:
Seated - 8 guests

SEMIPRIVATE AREA l/F

KITCHEN

*

G/F

SEMIPRIVATE AREA

SEMIPRIVATE AREA 1

SEMIPRIVATE AREA

KITCHEN




Group Brunch Menus

Our prices are inclusive of service as we
believe it is part of what we offer.

If you believe our staff has been generous
in their attention to you, they will surely
appreciate a generous tip. All tips will go
to staff.

Corkage 250HKD per bottle (750ml) of
wine or champagne only.




GROUP BRUNCH MENU

APERITIVO

Boletus mushrooms

STARTERS

Blue prawns grilled on sea salt, kimuchi sauce

Iberian ham, chorizo, potato, egg

MAIN COURSES

Soft herbs, potato

Mussels, clams, blue prawns, squid, alioli

Iberian pork chop, grilled corn, barbecue sauce

Feel free to change any of your main courses for the
table to one of the dishes below:

Garlic sauce

Spanish fillet, potato gratin

DULCE

A selection of two of our favourite desserts to share
on the table

VEGETARIAN BRUNCH MENU

APERITIVO

Manchego &amp; Provolone cheese with olives

STARTERS

Extra virgin olive oil, Maldon salt

Boletus mushroom, black truffle, potato, egg

MAIN COURSES

Black truffle, cream, parmesan

Roasted eggplant, goat cheese, fresh tomato

DULCE

A selection of our favourite desserts for sharing

All courses are designed for sharing on the table family style

No service charges. All tips go to our staff.




FREE FLOW

Tempranillo, Rioja, Spain

Macabeo & Verdejo, La Mancha,
Spain

Belstar. Bisel, Veneto. Italy

Per Person
(Last order at 3pm)

Our free flow packages are to be enjoyed by our
guest with unlimited drinks, one drink per person
at a time only, the management might refuse
serving alcoholic drinks to any guests that seems
clearly intoxicated without prior notice, please drink
responsibly.

Still water, sparkling water and coffee are not part of
our free flow package, filtered water is available at
no charge for all our guests.

A master bill will be presented to the host of the
event only, by this, we understand the person in
charge of the booking, and The Optimist team
will not be responsible of separate payments, the
whole bill must be settled by one person only with a
maximum of 4 credit cards per party. The Optimist
team will not be responsible of collecting individual
payments from your group.

No service charges. All tips go to our staft.



Group Dinner Menus
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Our prices are inclusive of service as we
believe it is part of what we offer.

If you believe our staff has been generous
in their attention to you, they will surely
appreciate a generous tip. All tips will go
to staff.

Corkage 250HKD per bottle (750ml) of
wine or champagne only.




APERITIVO

Mushroom Croquettes
Boletus mushroom

STARTERS

Broken Iiggs Huevos Rotos (V)
Iberian ham, chorizo, potato, egg

&

Charcoal Grilled Chorizo Criollo
Chimichurri sauce

e
MAIN COURSES
Grilled Pork Ribs
Iberian pork ribs, grilled corn, barbecue sauce
&
Seafood Charcoal Baked Rice "Al horno’
Mussels, clams, blue prawns, squid, garlic sauce, alioli
&
Pumpkin Seed Crusted Salmon
Meuniere sauce, cauliflower gratin (Vegetarian option
available upon request)
oy

Rocket & Spinach Flan

Salad 0) Egg flan, lemon cream,
Parmesan cheese, confit almond crunch
cherry tomato, pine nuts, &

raisins, Modena dressin !
, 9 Berry Cheesecake
& Berry coulis, cookies,
New Josper Potato (v) ~ White chocolate

==+ +  No service charges. All tips go to our staff. ¢ ¢ mse—

GROUP DINNER MENU B

APERITIVO

Spanish Ham ~Jamon Iberico de Recebo

STARTERS
Campfire Baked Camembert (v)

Josper baked camembert, almond, strawberry jam
&

Broken Eggs Huevos Rotos
Iberian ham, chorizo, potato, egg

&

Grilled Galician Octopus
Potatoes, garlic, ajada sauce

MAIN COURSES

Spinach and Goat Cheese Truffle

L b o

Cannelloni
Black truffle, cream, parmesan

&
Chateaubriand
Spanish fillet, potato, spinach, beef gravy
&

Mediterranean Whole Seabass A la Espalda
Garlic sauce

El &
ON THE SIDE DUICE
Charcoal Grilled Flan
Incetahleg (v Egg flan, lemon cream,
\\( getables (v) almond crunch
&

&

Chocolate Brownie
Served with ice cream

New Josper Potato (v)

All courses are designed for sharing on the table family style

GROUP DINNER MENU B

APERITIVO

Spanish Ham Jamon Iberico de Bellota
S h H J I le Bellot

Daniel Sorlut Oysters (2 pieces p.p)

Freshly shucked oysters, lemon wedges, bloody mary

STARTERS

Gambas A La Plancha
Blue prawns grilled on sea salt,
kimuchi sauce

&

Broken Kggs Huevos Rotos
Roast potato, Pimenton de la Vera
&

Burrata & Raf Tomato (v)
Stracciatella cheese, selection of Spanish tomato, extra
virgin olive oil

&

Charcoal Grilled Chorizo Criollo

Chimichurri sauce

XYy

e
Turbot “Guetaria
Whole turbot charcoal grilled in garlic sauce
&
Tomahawk Steak
Australian rib eye angus beef
)
ON THE SIDE DULCE
Charcoal Grilled Flan
T Gote o (o Egg flan, lemon cream,
\&( getables (V) almond crunch
&

&

Chocolate Brownie
Served with ice cream

New Josper Potato (v)



VEGETARIAN DINNER MENU

All courses are designed for sharing on the table family style

*

APERITIVO STARTERS

Boletus mushrooms Extra virgin olive oil, Maldon salt

Burrata cheese, raf tomatoes, yellow
tomatoes, extra virgin olive oil

MAIN COURSES

ON THE SIDE DULCE

Black truffle, cream, parmesan
Parmesan cheese, confit cherry tomato, pine  Egg flan, lemon cream, almond
nuts, raisins, Modena dressing crunch

Roasted eggplant, tomato, goat cheese, pine

nuts, pesto sauce
Berry coulis, cookies, white

chocolate

No service charges. All tips go to our staff.




OPTION A

Macabeo, Verdejo, La Mancha, Spain

Tempranillo, Rioja, Spain

PP.2 HOURS

FREE - FLOW
(90 for an additional hour)

OPTION B

Please note requires a minimum of 3 days’
notice prior to your booking to order

Godello, Valdeorras, Spain

Tempranillo, Garnacha, Graciano,
Rioja, Spain

(Vodka Stolichnaya, Rum Plantation 3
Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(100 for an additional hour)

OPTION C

Please note requires a minimum of 3 days’
notice prior to your booking to order

Albarifo, Galicia, Spain

Tempranillo, Ribera del Duero, Spain

(Vodka Stolichnaya, Rum Plantation 3
Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(130 for an additional hour)

No service charges. All tips go to our staft.




NON-ALCOHOLIC BEV ERAGE PACKAGE

i FREE FIOW
Seasonal Juices
Soft Drinks
1() PP.2 HOURS
FREE - FLOW
(40 for an additional hour)
th b

==z + +  No service charges. All tips go to our staff. ¢ ¢ s



Group Canapé Menus

Our prices are inclusive of service as we
believe it is part of what we offer.

If you believe our staff has been generous
in their attention to you, they will surely
appreciate a generous tip. All tips will go
to staff.

Corkage 250HKD per bottle (750ml) of
wine or champagne only.




STANDING COCKTATL
* Light bite menu A HKD 260 per person

* Light bite menu B HKD 380 per person

All courses will be served in bite size portion

COLD

Cold pintxos and canapes to start

Chilled tomato soup from Cordoba
Iberian ham, tomato, toast
Eggs, potato, garlic Alioli

Red tuna, almonds cream, ito togarashi, Japanese
dressing

Tuna, avocado, seaweed, Japanese dressing

Mussel, clams, octopus, prawn, crab, vegetables with
vinaigrette

Surimi, lettuce, egg, mayonnaise

Mozzarella, tomato, basil pesto

10T

All of our favourite hot canapés to share

Iberian ham

Boletus mushroom

Deep fried calamari, alioli

Australian flat iron steak, chimichurri sauce

Deep fried aubergine, honey, garlic, kimuchi sauce
Deep fried prawn, tempura

Peppers, extra virgin olive oil, Maldon salt

Adobo marinade

Adobo marinade

All courses are designed for sharing on the table family style

No service charges. All tips go to our staff.

SWEET TREATS

All of our favourite hot canapés to share

Walnuts and chocolate sauce
Egg flan, lemon cream, almond crunch

Josper roasted pineapple, cream & praline

OPTIONAL COLD STATIONS

Please choose any of the options below to compliment

your canapés

Full leg of Iberian “recebo” ham (9 kg - 11kg approximately)

carve on order for your event

Baguette, ciabatta, grand champagne

Selection of cheeses

Selection of Three salads to accompany your canapés

Salads, Cold cuts & cheeses to ensure all your guests are
satisfied. Serrano shoulder ham, Spanish Chorizo, Salami,

Manchego cheese &amp; Provolone cheese.



OPTION A

Macabeo, Verdejo, La Mancha, Spain

Tempranillo, Rioja, Spain

PP.2 HOURS

FREE - FLOW
(90 for an additional hour)

OPTION B

Please note requires a minimum of 3 days’
notice prior to your booking to order

Godello, Valdeorras, Spain

Tempranillo, Garnacha, Graciano,
Rioja, Spain

Macabeo, Parellada, Xarel-lo

(Vodka Stolichnaya, Rum Plantation 3
Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(100 for an additional hour)

OPTION C

Please note requires a minimum of 3 days’
notice prior to your booking to order

Albarifio, Galicia, Spain
Tempranillo, Ribera del Duero, Spain
Macabeo, Parellada, Xarel-lo
(Vodka Stolichnaya, Rum Plantation 3

Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(130 for an additional hour)

No service charges. All tips go to our staft.




NON-ALCOHOLIC BEV ERAGE PACKAGE

i FREE FIOW
Seasonal Juices
Soft Drinks
1() PP.2 HOURS
FREE - FLOW
(40 for an additional hour)
th b

==z + +  No service charges. All tips go to our staff. ¢ ¢ s



Group Lunch Menus
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Our prices are inclusive of service as we
believe it is part of what we offer.

If you believe our staff has been generous
in their attention to you, they will surely
appreciate a generous tip. All tips will go
to staff.

Corkage 250HKD per bottle (750ml) of
wine or champagne only.




GROUP LUNCH MENU A

STARTERS
Selection of Market Cold Cuts

Iberian ham paletilla, chorizo, salami, manchego,
provolone cheese

&

Pintxos (V)

Ensaladilla rusa,tomato, mozzarella

&

Market Seasonal Salads Selection (v)

o

MAIN COURSES

Please select one dish per person. For 14 guests and above
we will arrange the dishes for sharing on the table family style.
Vegetarian options available upon request.

Pumpkin Seed Crusted Salmon
Meuniere sauce, cauliflower gratin

Or
Broken Eggs "Huevos Rotos
Iberian ham, chorizo, potato, egg
Or
Beef 72
Braised beef cannelloni, béchamel sauce, parmesan

DUICE

Flan

Egg flan, lemon cream, almond crunch
&

Berry Cheesecake

Berry coulis, cookies, white chocolate

GROUP LUNCH MENU B

STARTERS
Selection of Market Cold Cuts

Iberian ham paletilla, chorizo, salami, manchego,
provolone cheese

&

Mushroom Croquettes (v)
Boletus mushrooms

&
Market Seasonal Salads Selection (v)

o

PIATTI GRAND

Please select one dish per person. For 14 guests and above
we will arrange the dishes for sharing on the table family style.
Vegetarian options available upon request.

Seafood Charcoal Baked Rice Al Horno
Mussels, clams, blue prawns, squid, garlic sauce, alioli

&

Mediterranean Whole Seabass “A la
Espalda’ (minimum 2 people)
Garlic sauce
&

Charcoal Grilled Flat Iron Steak
Australian flat iron steak, chimichurri sauce

DUICE

Flan

Egg flan, lemon cream, almond crunch
&

Berry Cheesecake

Berry coulis, cookies, white chocolate

All courses are designed for sharing on the table family style

==X 0 ¢

No service charges. All tips go to our staff.
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OPTION f

Macabeo, Verdejo, La Mancha, Spain

Tempranillo, Rioja, Spain

PP.2 HOURS

FREE - FLOW
(90 for an additional hour)

OPTION B

Please note requires a minimum of 3 days’
notice prior to your booking to order

Godello, Valdeorras, Spain

Tempranillo, Garnacha, Graciano,
Rioja, Spain

(Vodka Stolichnaya, Rum Plantation 3
Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(100 for an additional hour)

OPTION C

Please note requires a minimum of 3 days’
notice prior to your booking to order

Albarifio, Galicia, Spain

Tempranillo, Ribera del Duero, Spain

(Vodka Stolichnaya, Rum Plantation 3
Stars, Gin Tanqueray, Tequila Cimarron,
Whisky Wild Turkey)

PP.2 HOURS

FREE - FLOW
(130 for an additional hour)

No service charges. All tips go to our staft.




NON-ALCOHOLIC BEV ERAGE PACKAGE

i FREE FIOW
Seasonal Juices
Soft Drinks
1() PP.2 HOURS
FREE - FLOW
(40 for an additional hour)
th b

==z + +  No service charges. All tips go to our staff. ¢ ¢ s



