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2024 Christmas Buffet Lunch Menu A
2024 ES:EEHBYFE A

Appetizers Fi3E
Smoked Salmon with Condiment
1B = SR AFEDR
Parma Ham with Cantaloupe Melon
JR\ 8z K BRI ZE T
Smoked Duck Breast with Pear
ELE i S
Thai-style Spicy Seafood Salad with Mango
ZNBTEEHNE
Black Fungus and Cucumber Salad with Sesame Qil

FEEAREEMLE
Fresh Salad Greens #f&fiRikSE

Seasonal Fresh Garden Green Salad
HEMRDE
Cherry Tomato
BHEf
Marinated Mushroom Salad with Balsamic Vinaigrette
MEE
Sweet Corn Kernel and Bell Pepper
FOREHMUD 2
Potato and Apple Salad
EFRERNE
Roasted Pumpkin with Pine Nut
A=zl DIRE S
Tuna Nicoise
BERAEBHTVE
Sausage and Cheese Salad
ZEEBRVE
Dressing: Balsamic Vinaigrette, Thousand Island,
Caesar and Japanese Sesame
Bt BiRFET. TET. ST RERNZRHE
Condiment: Crouton, Shaved Parmesan Cheese

fort: fefmetl. BREEZLTHR

Sushi Bar 7] 1E
Assorted Sushi and California Roll
MRS RIMME
Assorted Sashimi (Fresh Salmon, Tuna and Octopus)
HIBEHRARES (=X, FEAR/\NA)
Served with Wasabi, Soy Sauce and Pickled Ginger
REZATTR. BEhAkFE

Soup ;5
Pumpkin Soup with Crab Meat
BRRNS
Bread Rolls with Butter or Margarine

S B ECH HEE Y A

Carving $&E
Slow-roasted Tom Turkey with Chestnut Stuffing
18R N R TS
Roasted Pancetta Stuffed with Black Pudding
EEXREIEA G

Hot Dishes 2h#%
Oven-roasted Spring Chicken with Mustard and Garlic
e R
Stir-fried Chicken Slice and Cuttlefish Slice with Broccoli
AR RS
Pan Seared Sea Bass with Tomato Salsa
BRUSHERECHE LD
Thai-style Red Curry Duck
ZIVALINIERS
Braised Blue Mussel in Chardonnay Cream Sauce
BHEBEREO
Fried Rice with Shredded Conpoy and Egg White
EEZEANER
Honey Glazed Gammon Ham
BRRESFINEE
Baked Bouillabaisse Seafood Lasange

Rk T e

Dessert ¥
Bread and Butter Pudding with Vanilla Sauce
FhEaEhERERE
Christmas Chocolate Log Cake
EORE DRIERE RS
Christmas Cookies
EogitahEy
Marble Cheese Cake
ERZLIER
Sawdust Pudding
ANEEF
Black Forest Cake
BBAMER
Raspberry Chocolate Mousse
ARFRENFR 4
Mango Napoleon
TREWRS
Fresh Fruit Platter
ErRpHE

Coffee and Tea Station B BhmNrdERz 5%

111 HK$598 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours BIEEREMAETK, B RAGERE2/

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — &EFHAR : 2/ \EHERAI AR EEREME, SUFHEINMIEBI0T
HK$30 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability
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2024 Christmas Buffet Lunch Menu B
2024 ESiiEHBYFE B

Appetizers #0352
Smoked Salmon with Condiment
E= i
Parma Ham with Cantaloupe Melon

REABEAHFER

Thai-style Spicy Seafood Salad with Mango

ZABTEENE
Smoked Duck Breast with Pear
TERRRE SR
Marinated Beef Shank in Aged Soy Sauce
BI7KSAE

Fresh Salad Greens ¥ ViR
Seasonal Fresh Garden Green Salad
HE M
Caprese Salad
KEZTEMDE
Roasted Pumpkin with Pine Nut
yT=a) IV E
Sweet Corn Kernel and Bell Pepper
FOREHHUD 2
Kale with Couscous Salad
PREEZEKIDE
Potato Salad in German Style
EEEFIE
Waldorf Salad with Chicken
BEIRHINE
Coleslaw
Dressing: Balsamic Vinaigrette, Thousand Island,
Caesar and Japanese Sesame
Bt BIEFERET. T8 BT RERXZHE
Condiment: Crouton, Shaved Parmesan Cheese
foxl: Mefmesl. BEEZ TR

Sushi Bar E7)
Assorted Sashimi (Fresh Salmon, Tuna, Octopus,
Deep Water Shrimp and Surf Clam)

#iRERIE SR FEA. JUNA. #iERIEFR)

Assorted Sushi and California Roll
MRS RINMNE
Served with Wasabi, Soy Sauce and Pickled Ginger
FRRATTR. EhRFE

Seafood on Ice 7kiE:EE¥
Shrimps, Sea Whelk and Mussel on Ice
iR, [HRBREO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Eit: BRA. BT, ZRADER. BEET

Soup ;5
Seafood Chowder Soup
BEAY] SRS
Bread Rolls with Butter or Margarine

MeEA hEEY+ i

Carving ¥&pY
Slow-roasted Tom Turkey with Chestnut Stuffing
IR A AR T8
Roasted Bone-in Gammon Ham
EEEEM AR

Hot Dishes 2A#8
Pan Seared Garoupa Fillet with Malaysian Curry
BRUABTANIAC S R INIE
Grilled Lamb Chop with Rosemary
BEEFI
Thai Chili Paste Mussels with Herbs
FARMELEO
BBQ Pork Spare Rib with Mixed Nut
SR HEEEMIBRC
Korean Spicy Roasted Chicken
BRI
Baked Provencal Vegetable
B IR MR
Fried Rice with Japanese Eel, Crab Roe
B IOER
Wagyu Beef Ragu Lasagne
MFRETFEL

Dessert Ei
Christmas Chocolate Log Cake
R R B ER
Christmas Stolen
ERRFER
Christmas Cookies
EoitehaE
Lemon Meringue Tart
BREERELRE
Tiramisu
BARFIZ L84
Fruit and Wine Jelly
EFRER REMEIE
Mango Pudding
EThE
Black Forest Cake
EEMERE
Raspberry Chocolate Mousse
AR FRENREA
Fresh Fruit Platter i 82548

Coffee and Tea Station B EhmNrdERz 5%

1L HK$728 per person

Subject to 10% service charge SN—RBE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours BIEEREMAETK, B RAGERE2/
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — &EFHAR : 2/ \EHERAI AR EEREME, SUFHEINMIEBI0T

HK$30 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability



HOTEL

o

7)1k

2024 Christmas Buffet Dinner Menu A

2024 BB BHER R A
Appetizers #i3E Carving &R
Smoked Fish Platter with Caper Roasted U.S. Prime Sirloin
TE BB EC K I 1SRRG RIS FI\

Assorted Cold Cut Platter with Pickle and Marinated Olive
HEER IR B AR OB S A BBt AE
Thai-style Chicken and Glass Noodles Salad
ZABRBERI AV
Orzo Pasta Salad with Chorizo and Bell Pepper
Cipgy 2 ra ki Sichy PR
Roasted Cauliflower and Shrimp Salad with Pomegranate
R AE TRV E
Kale and Couscous Salad

Slow-roasted Tom Turkey with Chestnut Stuffing
=4t YN G Y]
Dressings: Gravy Sauce and Pommery Mustard
A REBTT R

Brussels Sprout, Caramelize Chestnut, Cranberry Sauce

B, FRRERTF. AET

Hot Dishes 2h#%
Pan-fried Lamb Cutlet with Green Peppercorn Sauce

PRFEZEKIDE BMFEHEFART
Roasted Pumpkin Salad with Pine Nut Roasted Bone-in Gammon Ham
KEr A FbE TEEE SN
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing Indian Butter Chicken, Basmati Rice
JBRARE &R EN A A AN N &
Parma Ham with Ripe Melon Stir-fried Broccoli with Cuttlefish Slice and Chicken
BAHREZ MBEHELR AR B Rt A
Roasted Halibut with Herbs
Fresh Salad Greens Fr&¥ ;b iRHESE EEEZRELLEA
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso Truffle Gratin Potato
BNAER. BMX RAEER ERBRERREE
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Fried Five Grain Rice with Preserved Olive and Okra
Corn Kernel, Shredded Carrot and Jade MEBRNABRER
BNMFR. BEM. 4ES. X6, BB4NEFR Penne with Pumpkin and Porcini in Cream Sauce
Dressings: Balsamic Vinaigrette, ltalian, French and Japanese Sesame 4T & R AR

Bt BRARET. BERXVRE. ARV RERERXZHRE
Condiment: Crodton, Bacon, Shaved Parmesan Cheese, Lemon Wedge

Dessert ¥ 5

fokl: Mefme. ER. BEZ LR REERA Christmas Log Cake
BT
Sushi & Sashimi &) Kk & Stollen
Assorted Sushi and California Roll =R R
HERER RINMNE Christmas Pie
Assorted Sashimi (Fresh Salmon, Tuna and Octopus) ot
HIEHRR B ESXAR. FEAR/N\NA) Panettone
Served with Wasabi, Soy Sauce and Pickled Ginger BAFEHE
EERATTR. EHNTE Christmas Pudding with Vanilla Sauce
IithaiEREE
Seafood on Ice 7kiH:EH¥ Chilled Melon and Sago Syrup with Coconut Milk
Shrimp, Sea Whelk and Mussel W ENFEKE

HiR. HRBREAO
Dressing: Lemon Wedge, Tabasco Sauce,

Baked Apple Crumble with Vanilla Sauce
IREREEILEREE

Red Wine Vinegar with Shallot, Cocktail Sauce Mango Pudding
Eit: ERA. BT, ZRADER. BEET =RhE
Japanese Matcha Cake Roll
Soup % BHIXHEHRES
Wild Mushroom Consommé Banana Chocolate Cake
HREZ BEARGHER
Braised Seafood Broth with Shredded Conpoy Baileys Irish Cream Cheesecake
BEEAE BAEEZ TEE
Selection of Sliced Bread, Rolls and Grissini Fresh Fruit Platter
BRI EERBE

Coffee and Tea Station B BhMIrERz 5%

1L HK$798 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours BIEEREMAETIK, B RAGERENEF

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of ~— &EFHAR : 3/ EHERA AR EEREME, SUHEINMIEBIES0T
HK$50 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability
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2024 Christmas Buffet Dinner Menu B
2024 ESiiiEHBHREE B

Appetizers Fi3E
Smoked Salmon Slice with Traditional Condiment
E= A ES RN
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAME G MBEHZER
Chicken with Lemon Pickle, Thyme and Roasted Artichoke Salad
BEEREEARRIVE
Thai-style Spicy Prawns and Papaya Salad
BERERANDE
Orzo Pasta Salad with Chorizo and Bell Pepper
iy Zra kb Sichy P e
Japanese Potato and Blue Crab Meat Salad
AXEREERDE
Quinoa Salad with Hazelnuts, Apples and Dried Cranberries
BEVEMERTF. ARAREEFE
Marinated Mushroom Salad with Pesto Dressing

MEVRERHEEE

Fresh Salad Greens ¥ ViR
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BXAER., BMERAIEER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Jade
BNA. HEM. B2, XN, HBMARETFER
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
i1 BEAMERET. BERXVEE. FRXVEEREXZHE
Condiment: Cro(ton, Bacon, Shaved Parmesan Cheese, Lemon Wedge

forl: elmel. EW. BEEZXRRIEEA

Sushi & Sashimi FE RFI&
Assorted Sushi, Seared Nigiri Sushi and California Roll
MIREE). AXFRRIMNIMNG
Assorted Sashimi (Fresh Salmon, Tuna, Octopus,

Deep Water Shrimp and Surf Clam
HIBERR G (=R, FEA. /\NA. HEBERIEFR)
Served with Wasabi, Soy Sauce and Pickled Ginger
REZATTR. BEhAkFE

Seafood on Ice 7kiE:EE¥
Snow Crab Leg, Shrimp, Sea Whelk and Mussel
EEIREER. RIR. [FREREFO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BERA. Bt ERADER. BEET

Soup i
Seafood Chowder Soup
BEEY] SRS
Double-boiled Chicken Soup with Conch and Cordyceps Flower
BB LIRIRIN 5
Selection of Sliced Bread, Rolls and Grissini
BEmEE

Carving &%
Slow-roasted Prime Rib Eye
with Gravy Sauce and Pommery Mustard
18R IR AR AIBRY\ECE i+ RoEB 7T R
Slow-roasted Tom Turkey with Chestnut Stuffing
IR A A T8
Dressings: Gravy Sauce, Pommery Mustard
B REBI TR
Brussels Sprout, Caramelize Chestnut, Cranberry Sauce
B, FRERTF. AST

Hot Dishes 48
Roasted Bone-in Gammon Ham
TEREEE AR
Provencal Lamb Rack with Rosemary Jus
BFI\EcREsE T
Beef Curry with Biryani Rice
IR RECEN N E &
Roasted Duck Breast in Vodka Orange Gravy
SRS S ARISINET
Pan-seared Sea Garoupa Fillet with Porcini Cream Sauce
BRI ARANFFFRESRT
Baked Bouillabaisse Seafood Lasagne
BT B
Braised Shanghai Brassica with Black Mushroom in Oyster Sauce
IRELEE VNER
Fried Rice with Shredded Conpoy and Egg White
BEERNEE

Dessert &
Christmas Log Cake
B ER
Stollen
Christmas Pie
ot
Panettone
BAMERE
Christmas Pudding with Vanilla Sauce
DhaRERERE
Raspberry and Coconut Mousse
AR TP FRARE
Black Forest Cake
BEMERE
Jasmine Serradura Pudding
RFEEARAE
Hazelnut Parline and Milk Chocolate Cake
BFEDRENER
Mango Napoleon
e
Sea Salt Caramel Cheese Cake
RN B
Fresh Fruit Platter
ErRpHE
Mévenpick Ice-cream Mdvenpick
=R

Coffee and Tea Station B BhMIMER 5%

111 HK$928 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours BIEEREMAETIK, B RAGERENEF

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of ~— &EFHAR : 3/ EHERA AR EEREME, SUHEINMIEBIES0T
HK$50 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability
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2024 Christmas Set Lunch Menu
2024 EEFEER

Porcini and Chestnut Soup
+HEEFRFEZ

Fokkokk

Roasted Tom Turkey Breast
Turkey and Chestnut Stuffing Roulade, Potato Mousseline,
Brussels Sprout, Cranberry Sauce
B
KBEEERNMPR, BT

OREY

Seared Salmon Fillet with Pistachio Curry Crust
Cauliflower Couscous, Seasonal Vegetable

MPE R O SRIENR =S
ECHRSRAE/ KRB R

Fokkokk

Raspberry Vanilla Mouse with Berries Compound
ARTFERERMICHIREES

Christmas Cookie and Chocolate
RS AR R B SRk & D

Coffee or Tea
gkt 2%

{11 HK$488 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
(lunch) or 3 hours (dinner)

Beverage Upgrade: Unlimited serving of house wine for 2 hours (lunch) or 3 hours (dinner)
with a supplement charge of HK$30 (lunch) or HK$50 (dinner) per person

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

2024 Christmas Set Dinner Menu
2024 EHIMGEER

Smoked Turkey, Cranberry Jelly, Duck Liver Mousse Timble,
Micro Green, Olive Qil Pearl, Glazed Balsamic
Eo, SONEE, BFRGE,
XmhE, BIBTk, BET

Kokokokok

Seafood Chowder
BT 885

Kokokokok

Roasted Tom Turkey Breast
Turkey and Chestnut Stuffing Roulade, Potato Mousseline,
Brussels Sprout, Cranberry Sauce
= SHIPN)
NBEMERNMPR, EFH+

ORZX

Roasted Black Cod Fillet
with Macadamia Crust, Lemon Better Sauce, Seasonal Vegetable
ERERCIFRER
e R RER

sokokokk

Hazelnut Chocolate Mousse with Poached Baby Pear
BRFRENRAEIENER

Christmas Cookie and Chocolate
ERHhE AR Bt AT Mk T o

Coffee or Tea
IEE=22S

111 HK$598 per person

FSIN—IRHE

BEEREMESK. BT REREE2 NS (FE) RN (EE)
BB VDR (FEHINEGEME)ERIOBEERSMHEE, &
(I EESMEE B30T (FB) B0t (I E)

BE IRUNEMHEE TR ENZE, BUBAERERERE
L EIMESFEENEM



