COCKTAIL PARTY %f R Bt

STANDARD MENU 124 &8

Appetisers and Salads

Barbecued Lamb Loin with Cherry Tomatoes and Garlic Yoghurt
Stuffed Apricot with Blue Cheese and Pistachio Crust

Prawn Skewer with Cocktail Sauce

Smoked Salmon with Wasabi Mayonnaise and Salmon Roe

Roast Duck Breast with Caramelised Pear and Pommery Mustard Sauce
Lobster Salad Mixed with Garlic Croutons

Nuts and Chips

Hot Items

Deep-fried Crab Cake with Chilli Mango Salsa
Mexican Chicken Tortilla with Jalapefo Dip
Assorted Satay with Peanut Sauce

Golden Fried Spring Roll with Sweet and Sour Sauce

Chinese Barbecued Meats Selection

Desserts

Mini Cheesecake

Fruit Skewers
Deconstructed Apple Pie
Mini Fruit Tartlet

Mini Tiramisu

Chocolate Profiterole

HKS280 plus 10% service charge per person
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COCKTAIL PARTY &2 8

PREMIUM MENU & =& &

Appetisers and Salads

Wasabi Sesame-crusted Tuna

Seared Scallop with Chilli Calamansi Lime Salsa and Tobiko

Smoked Salmon Mousse with Quail Egg and Shaved Truffles

Parma Ham with Melon

Homemade Gravlax with Cucumber Cup, Caviar, and Dill Mustard Sauce
Garden Vegetable Stick with Hummus and Guacamole Dip

Nuts and Chips

Carving Station

Roasted Peking Duck with Plum Sauce

Hot Items

Mushroom Risotto Ball with Parmesan Cheese Sauce
Prawn Spring Roll with Thai Chilli Sauce

Mini Beef Burger with Gorgonzola Cheese

Teriyaki Chicken Skewer

Pan-fried Vegetable and Shrimp Roll with Chilli Bean Mayonnaise

Desserts

Chocolate Lollies

Passion Fruit Beignet

Mini Lemon Meringue Tart
Tiramisu Trifle

Mini Fruit Tartlet

HKS350 plus 10% service charge per person
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BUFFET BEHE

STANDARD MENU 124 &8

Appetisers

Italian Cold Cuts with Pickles

Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger
Norwegian Smoked Salmon and Mackerel with Condiments
Black Forest Ham with Melon

Snow Crab, Prawns, and Crab on Ice with Condiments

Salads

Mixed Seafood Salad with Thai Dressing and Coriander

Seared Tuna with Garbanzo Bean Salad and Creamy Jalapefo Dressing
Tomato, Mozzarella, and Basil in Vinaigrette Dressing

Mixed Lettuce with Selection of Dressings and Condiments

Pasta Salad with Grilled Chorizo,

Parsley, Artichoke, and Sun-dried Tomato Dressing

Soup
Carrot Cream Soup with Smoked Duck Breast

Carving Station
Roasted Beef Striploin with Red Wine Sauce

Main Courses

Indian Fish Curry with Okra

Roasted Veal Loin with Chives and Mushrooms

Steamed Chicken with Ginger Onion Sauce

Fujian Fried Rice

Sweet and Sour Pork with Red and Yellow Peppers
Stir-fried Seasonal Vegetables with Garlic

Penne Pasta with Salami, Olives, Basil, and Tomato Sauce
Mashed Potatoes with Sweet Corn and Parmesan Cheese

Desserts

Strawberry Tartlet

Cheesecake

Mango and Sago Soup with Pomelo
Dark Chocolate Mousse Cake
Seasonal Fruit Platter

Apple Crumble with Vanilla Sauce
Two Flavours of Ice Cream

Served with Orange lJuice, Freshly Brewed Coffee, or Tea

HKS$420 plus 10% service charge per person
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BUFFET BEHE

PREMIUM MENU & =& &

Appetisers

Italian Cold Cuts with Pickles

Assorted Sushi and Sashimi with Wasabi, Soya Sauce, and Pickled Ginger
Norwegian Smoked Salmon

Chinese Barbecue Platter

Lobsters, Prawns, and Crab on Ice with Condiments

Salads

Seafood with Mixed Fruits and Vegetables in Japanese Sesame Dressing
Pomelo and Chicken with Peanuts in Thai Style

Crab Meat and Cucumber with Macaroni

Tomato, Mozzarella, and Tuna in Vinaigrette Dressing

Mixed Lettuce with Selection of Dressings and Condiments

Soup
Mushroom Soup with Truffle Croutons and Whipped Cream

Carving Station
Roasted Beef Striploin with Black Pepper Sauce

Main Courses

Pan-fried Halibut with Saffron Sauce

Lamb Shoulder with Garlic and Rosemary Sauce

Marinated Roasted Chicken and Vegetables with Chicken Jus
Beef Bourguignon

Stir-fried Seasonal Vegetables with Garlic

Yangzhou Fried Rice

Potatoes Au Gratin

Desserts

Black Forest Cake
Blueberry Cheesecake
Mango Pudding
Opera Cake

Seasonal Fruit Platter

Served with Orange Juice, Freshly Brewed Coffee, or Tea
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HKS450 plus 10% service charge per person
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SEMI-BUFFET ¥ BEI&

STANDARD MENU 1Z24E& &8

Appetisers

Italian Cold Cuts with Pickles

Assorted Sushi and Sashimi with Wasabi, Soya Sauce, and Pickled Ginger
Norwegian Smoked Salmon

Assorted Cheese Platter with Dried Fruits and Condiments

Mixed Lettuce with Selection of Dressings and Condiments

Sea Whelks, Prawns, and Green Mussels on Ice with Condiments

Salads

Tandoori Chicken, Rice, Raita

Mortadella Sausage and Cheese Salad

Tuna Nicoise Salad

Cucumber Salad with Tomatoes, Olives, and Onions
Roasted Beef Salad with Mustard Dressing

3-Course Set
Includes a Choice of Daily Soup,
Choice of One Asian or Western Hit, One Dessert, and Coffee or Tea

Soup

Chinese Soup

Chinese Soup of the Day
or

Western Soup

Soup of the Day

Main Courses

Asian Hits

Sweet and Sour Fish with Pine Nuts

or

Braised Bean Curd with Minced Pork and Preserved Vegetables
or

Hokkien Fried Rice

or

Western Hits

Pan-fried Duck Breast with Sweet Potato Purée,Vegetables,
Red Onion, and Balsamic Gravy

or

Crispy Salmon with Fennel and Potatoes in White Wine Cream Sauce
or

Shrimp Risotto with Tomato Cream Sauce

Desserts
Daily Dessert

Freshly Brewed Coffee, or Tea

HKS$398 plus 10% service charge per person
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TEA BUFFET FHFRBEFE

STANDARD MENU 12288

Appetisers

Italian Cold Cuts with Pickles

Assorted Sushi with Wasabi, Soya Sauce, and Pickled Ginger
Norwegian Smoked Salmon with Condiments and Horseradish Cream
Assorted Cheese Platter with Dried Fruits and Condiments

Salads

Waldorf Salad

Mortadella Sausage and Cheese Salad

Tuna Nicoise Salad

Tomatoes and Mozzarella with Vinaigrette Dressing

Mixed Lettuce with Selection of Dressings and Condiments

Soup
Mushroom Soup with Truffle Croutons and Whipped Cream

Carving Station
Honey-glazed Ham with Honey Apple Sauce

Main Courses

Pan-fried Sole Fillet with Tomato Salsa

Grilled Sausage Platter with Sauerkraut

Spicy Barbecued Chicken Wings

Beef Bourguignon

Stir-fried Seasonal Vegetables with Garlic

Yangzhou Fried Rice

Roasted New Potatoes with Garlic and Herbs

Golden Fried Vegetable Samosa with Mint Yoghurt Dressing

Desserts

Black Forest Cake
Blueberry Cheesecake
Mango Pudding
Assorted Jelly Cup
Seasonal Fruit Platter

Freshly Brewed Coffee or Tea
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HK$338 plus 10% service charge per person
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Drinks Package $3EiEE

2 hours free-flow

U\FFERZRER

3 hours free-flow

INRERBRER

Non-Alcoholic Package
BEBHOER

Assorted juices, and soft drinks

FHRABEK

Basic Drinks Package
BIRER
House wine, draught beer,

assorted juices, and soft drinks
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Premium Drinks Package
GHBRER
House Prosecco, house wine, draught beer,

assorted juices, and soft drinks
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