MARCO POLO
HONGKONG HOTEL
EIFEREREE

LB B IR EE

2026-2027




-

EgEBESE — % 0 50t

%\%ﬁ%ﬁﬁ%\ﬂsrb%’\%

ﬁi%ﬁ%ﬁ%ﬁﬁﬁ?ﬁi’%ﬁﬁ%ﬁaﬂqﬁﬁ H

%iﬁﬁé%ﬁ%ﬁiﬁcﬁ
e EHEE

it

e MBI

B R ER

%@=fﬂ%ﬁ@§iﬁﬂ’ﬂﬁ

55 A £ @ (X3 = EABR



"HHlERE

2202754 B30H 3 2 RITEGTA0 B U EIRHEE A Z LU MER
- MIERREA (12FAE26 0 R REAETHRABREERE)

* IR B R (FEM /) B R =)

- BETRAEERKIIEE (SRR

- OEHHRR ISR LETEER (291226 AR RS R T ERR)

- RIBEERE

 E94F MBS LEDS A i LURB T B 3R 74 SR 1 SR (BN BV BN E REDABI R AL

- BRIRERES BRXF (LR0EFH)

- ERBNEERE

* —/\ERAESR (36 AFERZE=R/MEAIZHR)




BERER

122026 5F10 A 318 S Z AIFESS Z M FEE] Al ZERIMER

/7‘_ \

Il

40fisgd E

EE NG
®ABETENR
BREREFIIR

),

ﬁﬂ:

- IS RE ETREHE
 EAF20265FNB1HE2027548208 2 HESTE]

« BB T pEEE M EE R ER

cMEEAFH ETFRBE—SERRERIEATR

HH AT FEEE 2113 3218 S EF E bgthkh@marcopolohotels.com EE & ERE4

//

1001i =814 E

REEE—BAREE
®wABHEE
¥4
Three on Canton

A BB FENBRERFMR

),

16015534 £

REEREF—MEREE
BAHBRE

b+l
Cucina7&#52 000 E e E—R
=4
EEIEEMNGEEE

@ A\ ST ERRERFR

Y




Appetisers and Salads
BRIV R

Smoked Salmon and Mackerel with Onions, Capers, and Dill Pommery Mustard Sauce

E=XRBHERBRR

Poached Prawns and Green-lipped Mussels on Ice with Cocktail Sauce

Rk B OHHE

Assorted Cold Cuts with Pickles and Pearl Onions
RA KRB AN PGS

Shaved Black Forest Ham with Melon and Maple Syrup
RF KRR

Thai Style Salad with Roasted Duck Breast and Green Mango
FAEBPETTROR

Feta Cheese and Cucumber Salad with Olives

AREZEENDNE

Pastrami Plate with Gherkins

R AHER

Smoked Ham Salad with Mixed Fruits and Honey Yoghurt Dressing
YN BRSOV

Green Salad with Thousand Island Dressing and Vinaigrette

s Sl

<+ LUNCH BUFFET MENU |
BEIFERE

Soup
i Aa

Mushroom Cream Soup

BETES
or

L./

Roasted Butternut Squash Soup~
ErEE

Carved Meats

SRIE NS

Roasted Turkey with Stuffing, Brussels Sprouts,
Giblets, and Cranberry Sauce*
YRER AEE /) SR

or

=

Roasted Beef with Rosemary Sauce

B RECRIAET

+




—

L

Hot Items
HAZLE

Thai-style Grilled Pork Neck with Lemongrass
RRHEERN

Duck Confit with Braised Red Cabbages and Prune Sauce
HERPECRAT ISR R 8+

Roasted Chicken Breast with Creamed Spinach and Tomato Jam

BERME SRR R EMNE

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce

AR R R

Steamed Sole Fillets with Saffron and Dill Sauce on Leeks

BEALTEABEMD

Vegetable Lasagna
MRTEE

Fried Rice with Seafood and Pineapple

REBEIER

Roasted Sweet Potatoes with Maple Syrup
RS

e LUNCH BUFFET MENU |
BEIFEERE |

Desserts

EHan4E

Gingerbread Cheesecake™ or Fresh Fruit Cake

EHZTIER N HRER

Tiramisu Yule Log” or Tiramisu

BAFZIWBER = BARZ L6

Creme Briilée

Apple Tart with Cinnamon and Almonds

BICAEARE

Sachertorte
KENERE

Bread and Butter Pudding with Brandy Sauce
Hahe

Assorted Cookies

BB

Ice Cream (two flavours)

T (MR EPK)

Freshly Brewed Coffee or Tea

BPEEIBESN S

HKS$580 per person
BIABE5807T

Inclusive of two-hour unlimited serving of soft drinks, house beers, and orange juice

B aiEm R ERE MK ER AT

Remarks #3E:

*Price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2026 and 1 January 2027
SEIN—REEEBARATE BT (20265128 248318 202741 A18ERSN

~Festive food items will be served during the Christmas period from 1 to 26 December 2026
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Appetisers and Salads
BRIV R

Smoked Salmon and Mackerel with Onions, Capers, and Dill Pommery Mustard Sauce

E=XRBHERRA

Assorted Cold Cuts with Pickles and Pearl Onions
RAREEZEAH RS

Assorted Sashimi and Sushi with Condiments

RERFEEHE

Parma Ham and Cantaloupe in Cone with Honey Truffle

BEAHABEAH I

Beetroot and Orange Salad with Honey Vinaigrette

HREAERDE

Marinated Soft-shell Crab with Mango, Vegetables, and Chilli Sauce
CRUGREFERT

Crab Legs, Poached Prawns, and Mussels on Ice with Cocktail Sauce

AREER R B OB

Brussels Sprouts Salad with Pancetta and Cranberries

KIS ERNIRD R

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
BIREFERIE

Roasted Beef Salad with Pepper and Onions
R S PUEE S

Smoked Duck Breast Salad with Puy Lentil and Orange Dressing
ESMEE

Green Salad with Thousand Island Dressing and Vinaigrette

o Sl

+ LUNCH BUFFET MENU II
BRIFEERE I

Soup
i ia

Crab Bisque with Brandy Cream
BASERS

or

=

Chestnut Soup with Bacon®

RFENRZ"

Carved Meats

SRR

Roasted Turkey with Stuffing, Brussels Sprouts,
Giblets, and Cranberry Sauce”

BRACEECH /) VPSR

or

=

Roasted Whole Bone-in Ham with
Langnese Honey and Orange Mustard Sauce

BN




e

Hot Items
R 4E

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

BT

Duck Confit with Braised Red Cabbages and Prune Sauce

<4 ——— LUNCH BUFFET MENU Il
BRIFERE I

Desserts

EHan4E

Gingerbread Cheesecake” or Fresh Fruit Cake

ERZLER = HRER

Tiramisu Yule Log” or Tiramisu

SRR P BB AL RS RS BANZLHRER N BAFZ L6
Roasted Chicken with Pancetta and Mushroom Sauce Créme Brilée
IRRHERNFET ANERIESE
Grilled Beef Fillets with Onion Marmalade and Pepper Sauce Apple Tart with Cinnamon and Almond
BRI ECIE I R R R HI-AERRE
Roasted Lamb Loin with Roasted Pumpkin and Rosemary Cranberry Sauce Mango Pudding
RN RRE TS BRET EREE
Pan-fried Snapper Fillet with Cabbages, Bean Sprouts, and Teriyaki Sauce Sachertorte
BRI A ECHPSE R B 5% KENERE
Gratinated Mussels with Spinach, Bacon, and Hollandaise Sauce Pistachio Panna Cotta with Strawberry and Mint
BREREED IO SR 2 Rk
Linguine Pasta with Crabmeat, Asparagus, and Tomato Sauce Bread and Butter Pudding with Brandy Sauce
BEiERAREN Hafe
Roasted Sweet Potatoes with Maple Syrup Assorted Cookies
HEEHE Hh 25 8
Ice Cream (two flavours)
T|HX (MAROE)
Freshly Brewed Coffee or Tea
HK$660 per person ENEENMEEY %S
SOAM660TT

Inclusive of two-hour unlimited serving of soft drinks, house beers, and orange juice
B EEm/ R ER S A RESK - B R
Remarks f&&t:
*Price is subject to a 10% service charge and applicable for all dates except 31 December 2026
S=il—iR#EEEERRFFA BT (0265128 N8N
*Supplementary charge of HK5200 plus 10% service charge per person will be applied on 31 December 2026
20265F12ANH B 2 E@ RS US VCETE 200w Rl — iR #s i

~Festive food items will be served during the Christmas period from 1to 26 December 2026

\2026&12%15265 RS EEESE e S
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+ DINNER BUFFET MENU |

BB E R |

Appetisers and Salads
BRIV SR

Smoked Salmon and Mackerel with Onions, Capers, and Dill Pommery Mustard Sauce

E=XRBHERRR

Assorted Cold Cuts with Pickles and Pearl Onions
RAR BB AN G

Assorted Sashimi and Sushi with Condiments

R B R EREIHHE

Parma Ham and Cantaloupe with Honey Truffle

BEAHKBEAH I

Poached Prawns and Mussels on Ice with Cocktail Sauce

R B OHE

Feta Cheese and Cucumber Salad with Olives

AREZEENNR

Beetroot and Orange Salad with Honey Vinaigrette

HERBAERDE

Shrimp and Scallop Salad with Mixed Fruit and Yoghurt Dressing
EiEE TR

Pastrami Plate with Gherkins

R AHER

Green Salad with Thousand Island Dressing and Vinaigrette

i Sl

Soup
AR
Mushroom Cream Soup
FRTES
or

=

Manhattan Clam Chowder

SIGRETRS

Carved Meats
SR 2 )

Roasted Turkey with Stuffing, Brussels Sprouts, Giblets, and Cranberry Sauce*
et PNy B

or

=

Roasted Whole Bone-in Ham with Honey and
Orange Mustard Sauce

B ARE




—

L

B BB & 35S |
Hot Items
LS

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

EHIEEEN

Roasted Chicken Breast with Creamed Spinach and Tomato Jam

IREERI A BEER R

Beef Bourguignon

KLEEF

Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce
BFRFHHECTRRBEEEEAET

Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce

B USRS AL R

Pan-fried Salmon Fillets with Savoy Cabbages and Curry Cream Sauce

BI=XRINECHPS R E S F+

Gratinated Mussels with Spinach, Bacon, and Hollandaise Sauce

BRERIEED

Spaghetti with Smoked Chicken and Mushroom
ER T R BEARR

Fujian-style Fried Rice

FRIRYDER

Roasted Sweet Potatoes with Maple Syrup
RS

HKS880 per person
S{IAKE8807T

+ DINNER BUFFET MENU |

Desserts

HHan4E

Gingerbread Cheesecake™ or Fresh Fruit Cake

BT TER N BRER

Tiramisu Yule Log* or Tiramisu

BAFZIHTRER N BARZ L6

Chestnut Cake
EFER

Apple Tart with Cinnamon and Almond
B RERARE

Sachertorte with Raspberry Sauce
KO NERHRET

Pistachio Panna Cotta with Strawberry and Mint
FOREZEREUNR

Raspberry Mousse Cake
KR FRIERE

Bread and Butter Pudding with Brandy Sauce
ikt

Assorted Cookies and Chocolates

HA BT B B SR 7

Ice Cream (two flavours)

T (MFREPE)

Seasonal Fresh Fruit Platter

Bt

Freshly Brewed Coffee or Tea

BPEEIEak e

Inclusive of three-hour unlimited serving of soft drinks, house beers, and orange juice

B EE= R EREMAETK B AT

Remarks &t

*Price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2026 and 1 January 2027
FEN—R¥E EERNATE BT (20265128 245315 ~ 202741 815N

~Festive food items will be served during the Christmas period from 1 to 26 December 2026
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+ DINNER BUFFET MENU I

BB &R I

Appetisers and Salads
R RV

Smoked Salmon and Mackerel with Onions, Capers, and Dill Pommery Mustard Sauce

B = ARBHERER

Assorted Cold Cuts with Pickles and Pearl Onions
HRAKBEE AT PIRRHE

Assorted Sashimi and Sushi with Condiments

RE R EEHE

Parma Ham and Cantaloupe with Honey Truffle

BAFIAEEAHRI

Beetroot and Orange Salad with Honey Vinaigrette

HERBEERDE

Marinated Soft Shell Crabs with Mango, Vegetable, and Chilli Sauce
ERUGREHERA

Crab Legs, Poached Prawns, and Mussels on Ice with Cocktail Sauce

RERRBREOHE

Brussels Sprouts Salad with Pancetta and Cranberry

KIS EPMRDE

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
RS TR

Roasted Beef Salad
IR E

Smoked Duck Breast Salad with Puy Lentil and Orange Dressing
ESRMEE R

Assorted Green Salad with Thousand Island Dressing and Vinaigrette

Ei: Sl

Soup
e ZE
Crab Bisque with Brandy Cream
EARERS

or

=

Potato and Leek Soup with Smoked Turkey Fritter~
EXEATFER S

Carved Meats
RIS )E
Roasted Turkey with Stuffing, Brussels Sprouts, Giblets, and Cranberry Sauce®
YRER AEEF /)RS
or
14

Roasted Ribeye with Veal Jus and Mustard
WRRERECTT R FFit
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Hot ltems
AR
Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus Gingerbread Cheesecake or Fresh Fruit Cake
Evapezi-pll BT TER N BRER
Roasted Duck Breast with Sautéed Spinach and Orange Jus Tiramisu Yule Log” or Tiramisu
JERBRG A bR BAFZIHIRER 3 RARZ L0t
Coq au Vin Chestnut Cake
IV RFER
Braised Beef Cheek with Roasted Pumpkin and Marsala Onion Sauce Black Forest Cake
B ERECE AR R RBRMERE
Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce Sachertorte with Raspberry Sauce
BREFHHTTRRREE S ERET RONERAHAET
Roasted Veal Loin with Brussels Sprouts and Morel Cream Sauce Pistachio Panna Cotta ‘gath Strawberry
S F AR R F AL R BILREZEREUNR
Pan-fried Salmon Fillets with Savoy Cabbage and Curry Cream Sauce Apple Tart with Cinnamon and Almond
BRI =R UMECHPSR N = e+ BICRERRE

Grilled Prawns with Tarragon Hollandaise

BEEINKE

Spaghetti with Tomato Sauce
EnEE AT

Zucchini and Carrot Gratin with Gruyére Cheese

ZIREAFBNEHS

Roasted Sweet Potatoes with Maple Syrup
AR EHE

+ DINNER BUFFET MENU II
BR)EREIREE 1

Remarks f&&E:

Inclusive of three-hour unlimited serving of soft drinks, house beers, and orange juice

*Price is subject to a 10% service charge and applicable for all dates except 31 December 2026
FIn—R#EEERFE BT (20265F128 318 k5

*Supplementary charge of HKS300 plus 10% service charge per person will be applied on 31 December 2026
2026F 2 HNHEN  EE RS S WAER300TR I —iRRE

~Festive food items will be served during the Christmas period from 1to 26 December 2026

\2026£E12ﬁ 1E6HAESHEEERERS

HKS$980 per person
B{AE¥9807T

EREE= R EREMETK - ER AT

Bread and Butter Pudding with Brandy Sauce

k)

Assorted Cookies and Chocolates

BT AR 7]

Lemon Meringue Tart

BEREQRE

Chocolate Profiteroles

E PN ES

Ice Cream (four flavours)

EH (AR

Seasonal Fresh Fruit Platter

RrRptEE

Freshly Brewed Coffee or Tea

BREEMEEE 5

e

\




