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LUNCH BUFFET MENU |
BHEIF &R |

Appetisers and Salads
R BRIV REE

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

E=XRBHERRRA

Poached Prawns and Green Lip Mussels on Ice with Cocktail Sauce

RIBREOH8

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RARBEEAR ARG

Shaved Black Forest Ham with Melon and Maple Syrup
REZ N BEAHER

Thai Style Salad with Roasted Duck Breast and Green Mango
RAERBEFICRVE

Feta Cheese and Cucumber Salad with Olives

AEZTELDR

Pastrami Plate with Gherkins

R PIHHER T

Smoked Ham Salad and Mixed Fruits with Honey Yoghurt Dressing
KRRV

Green Salad with Thousand Island Dressing and Vinaigrette

MR

Soup
e

Mushroom Cream Soup

S

or

=14

Roasted Butternut Squash Soup®
FERE IS

Carved Meats
IRV N )E

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce®

JEERR A ER A VRS

or

14

Roasted Beef with Rosemary Sauce

BT RECRIAET




LUNCH BUFFET MENU |
BB &R |

Hot Items
ARG HE

Thai-style Grilled Pork Neck with Lemongrass
RIEFRTEA

Duck Confit with Braised Red Cabbages and Prune Sauce
HRRAECIEAI IR KRigt

Roasted Chicken Breast with Creamed Spinach and Tomato Jam

BRZNIEC T R SR B A S

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce

BEFHECKE ¥ R AR

Steamed Sole Fillets with Saffron and Dill Sauce on Leeks

BEATICARRN

Vegetable Lasagna

TR

Fried Rice with Seafood and Pineapple

SHERBEIDER

Roasted Sweet Potatoes with Maple Syrup
EIEHE

Desserts
H aniE
Gingerbread Cheesecake® or Fresh Fruit Cake

ERfZ TR 3 BHRER

Tiramisu Yule Log® or Tiramisu

BAFZTWBRER 3 BEAFZLT6f

Créme Brilée

FEXERBE

Apple Tart with Cinnamon and Almonds

BI-PEIAR

Chocolate Sacher Cake

KRaNER

Bread and Butter Pudding with Brandy Sauce
NSk

Assorted Cookies

R AT

Ice Cream (two flavours)

TH% (MO

Freshly Brewed Coffee or Tea

BPREISEa e

HKS$560 per person, inclusive of two-hour unlimited serving of soft drinks, house beers, and orange juice

BB 560 [REFEIER/ R MR E HAESK - EE R AT

Remarks 3t

*Price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2025 and 1 January 2026

SR —ARFE 8 Fom AR PR BF (2025612824 52310. 2026 F1H18RA1)
~The festive food items are available from 1to 26 December 2025
20255 AE26 B RIS R AR




LUNCH BUFFET MENU II
BHBENF&ERE I

Appetisers and Salads
RBRIVERER

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

E-XABHERRAR

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RARBREZEAR ARG S

Assorted Sashimi and Sushi with Condiments

R & RS EIHH

Parma Ham and Cantaloupe in Cone with Honey Truffle

BAFNBEHEL

Beetroot and Orange Salad with Honey Vinaigrette

SHRERE /R E

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

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

R RIR B O 58

Brussels Sprout Salad with Pancetta and Cranberries

RIE =Y oNy R

Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
BT TFERDE

Roasted Beef Salad with Pepper and Onions
e SAPIRE

Smoked Duck Breast Salad with Puy Lentil and Orange Dressing
ERBEES)E

Green Salad with Thousand Island Dressing and Vinaigrette

My

Soup

N=T"
YL

Crab Bisque with Brandy Cream
EARISEY

or

17

Chestnut Soup with Bacon”

RFERRZ

Carved Meats
IRNE EE

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce »

AR ER ST
or
&

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

BT eeA R




LUNCH BUFFET MENU I
BB &R

Hot Items
ENAEAE

o AA

Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus

Evaperiyll

Duck Confit with Braised Red Cabbages and Prune Sauce
SRR IRAECIEAT IR R AT

Roasted Chicken with Pancetta and Mushroom Sauce

BREAENTET

Grilled Beef Fillets with Onion Marmalade and Pepper Sauce

BEAFHDECHE ¥ R AT

Roasted Lamb Loin with Roasted Pumpkin and Rosemary Cranberry Sauce

BEFARECR/N AT BHGET

Pan-fried Snapper Filets with Cabbages, Bean Sprouts and Teriyaki Sauce

B AT RECHPR B 53

Gratinated Mussels with Spinach, Bacon and Hollandaise Sauce

HRERREO

Linguine Pasta with Crabmeat, Asparagus and Tomato Sauce

BEhER RN

Roasted Sweet Potatoes with Maple Syrup
EEIHE

HKS$640 per person, inclusive of two-hour unlimited serving of soft drinks,
house beers, and orange juice

BB 640> REBEIEMR/) R REHTK B R

Remarks #3E:
*Price is subject to a 10% service charge and applicable for all dates except 31 December 2025

SRR h1—ARFS B Rol FAAAFRE B F (202551283185

Desserts
tH oniE

Gingerbread Cheesecake® or Fresh Fruit Cake

ERZIER 3 BRER

Tiramisu Yule Log® or Tiramisu

BARZHERER 5 BAFZ L6

Créme Brilée

ANFRRENE

Apple Tart with Cinnamon and Almond
H-RERRE

Mango Pudding
= it

Chocolate Sacher Cake

KENER

Pistachio Panna Cotta with Strawberry and Mint
ORI ZREUR

Bread and Butter Pudding with Brandy Sauce
NSk

Assorted Cookies

Hh 25 B

Ice Cream (two flavours)

T (MRROK)

Freshly Brewed Coffee or Tea

BP RO

*Supplementary charge of HK$200 plus 10% service charge per person will be applied for the event on 31 December 2025

202542 A3 1R B TG RS SUCEE 2008 N —fRFS &
~The festive food items are available from 1to 26 December 2025

202552 A1E 26 BHARS e m BB AR




DINNER BUFFET MENU |
B BB REE |

Appetisers and Salads
SRRV

Smoked Salmon and Mackere| with Onions,
Capers and Dill Pommery Mustard Sauce

E=—XRBHERRA

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RAKREZERTREHE
Assorted Sashimi and Sushi with Condiments

R &5 RS EIHH R

Parma Ham and Cantaloupe with Honey Truffle

EARABHERR

Poached Prawns and Mussels on Ice with Cocktail Sauce

RIER B OH AR

Feta Cheese and Cucumber Salad with Olives

AEZTELDR

Beetroot and Orange Salad with Honey Vinaigrette

SHRBRE/IVE

Shrimp and Scallop Salad with Mixed Fruit and Yoghurt Dressing

BiRm MR

Pastrami Plate with Gherkins

R PIHHER T

Green Salad with Thousand Island Dressing and Vinaigrette

MR

Soup
AR

Mushroom Cream Soup

FRSFRS

or

=

Manhattan Clam Chowder
SRS

Carved Meats
IRNE N E

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce »

MR NBR ST

b
.
. L

or T, . %
o - e \-.;.'--'..-.
B S P
Roasted Whole Bone-in Ham with Honey and™* s :
Orange Mustard Sauce s
- pe i Qy

XL




DINNER BUFFET MENU |
B BhBR & 3RsE |

Hot Items Desserts
5 K Y.
B I 24
Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus Gingerbread Cheesecake® or Fresh Fruit Cake
IR EfZ T8N N HRE
Roasted Chicken Breast with Creamed Spinach and Tiramisu Yule Log* or Tiramisu
Tomato Jam K " ++
n BARIS RS R EARS 8
IRH R ERER
’ Chestnut Cake
Beef Bourguignon =7
AL A
Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce Apple Tart with Cinnamorf and Almond
ER PR RREE S ORI BRI
Roasted Veal Loin with Brussel Sprouts and Morel Cream Sauce Chocolate Sacher Cake with Raspberry Sauce
B F U RIS F L E KENHERHRET e A
SN W
Pan-fried Salmon Fillets with Savoy Cabbages and Curry Cream Sauce Pistachio Panna Cotta with Strawberry and Mmt/,%\ i ';..' Sk 1
B =R HEPSE R ME BB+ R0 R N R4 - v > o
Gratinated Mussels wittlﬁsg;;g,%;gon and Hollandaise Sauce Raspberry Mousse Cake ':/__,_,
: = RTFRAER ,, el
Spaghetti with Smoked Chicken and Mushroom e B BT S — ' ,J,__'.'ql'l ;"'
read and Butter Pudding with Brandy Sauc o
R B 7 B KR gl
e !
Fujianéggéi ﬁféiﬁEd Rice Assorted Cookies and Chocolates
REF Bt RS A
Roasted Sweet Potatoes with Maple Syrup
MEE LRSS Ice Cream (two flavours)
TR (MROK)
Seasonal Fresh Fruit Platter
HKS$860 per person, inclusive of three-hour unlimited serving of soft drinks, RSB
hou_‘_se beers. a_nd orange JLTe _ ) _ X Freshly Brewed Coffee or Tea ‘P
S8 %8607T M EIE=/\RRIRE AT AR RSE BRI .
NEEIBEksR
Remarks f&z%: < -/

*Price is subject to a 10% service charge and applicable for all dates except 24 and 31 December 2025 and 1 January 2026

SR IN—ARHE B il AR FRE BF (2025412824 7%318. 20265E1818 )
~The festive food items are available from 1to 26 December 2025

20255 ATE 26 ARG HIERS RS 2R



DINNER BUFFET MENU I
B B s 1

Appetisers and Salads
R BRIVIREE

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

E=—XRBHERRA

Assorted Cold Cuts and Salami with Pickles and Pearl Onions

RA R R E AR RAH 8
Assorted Sashimi and Sushi with Condiments
REREEHR
Parma Ham and Cantaloupe with Honey Truffle
BAFKBEAHER
Beetroot and Orange Salad with Honey Vinaigrette
HFEBEEEDE
Marinated Soft Shell Crabs with Mango, Vegetable and Chilli Sauce
CREREHERT
Crab Legs, Poached Prawns and Mussels on Ice with Cocktail Sauce
RER RIFREFOPE
Brussel Sprout Salad with Pancetta and Cranberry
A S IERPRVE
Shrimp and Scallop Salad with Mixed Fruits and Yoghurt Dressing
R TMRNE
Roasted Beef Salad with Pepper and Onions
BRI
Smoked Duck Breast Salad with Puy Lentil and Orange Dressing

ERRMEE SR

Assorted Green Salad with Thousand Island Dressing and Vinaigrette

MR

Soup

N=F

NZE]

Crab Bisque with Brandy Cream
ERISEY
or
14
Potato and Leek Soup with Smoked Turkey Fritter®
EANBATFEE

Carved Meats
IRNE EE

Roasted Turkey with Stuffing, Brussel Sprouts,
Giblets and Cranberry Sauce »

o BTN .'An5“hi‘

or Sing b

14

AR 1N




i~
< = =ik Il
=] =
Hot Items Desserts
Z£h HG ¥ T
AR i a8
Roasted Pork Loin with Apple Cinnamon Compote and Honey Jus Gingerbread Cheesecake® or Fresh Fruit Cake
Epapeill EfZ TR 3 HRER
Roasted Duck Breast with Sautlt-?te:i Spinach and Orange Jus Tiramisu Yule Log* or Tiramisu
R ER BATIS HHEEE % BARZ 18

Cog au Vin Chestnut Cake

ETEEH RFER

Braised Beef Cheek with Roasted Pumpkin and Marsala Onion Sauce
Black Forest Cake
B EEECE N FR R
Grilled Lamb Rack with Mustard Crust and Rosemary Cranberry Sauce )
SlEFH TR RRESSOHEA Chocolate Sacher Cake with Raspberry Sauce
o SO NERHIET
Roasted Veal Loin with Brussel Sprouts and Morel Cream Sauce
B FHMERIRI R B F LR E Pistachio Panna Cotta with Strawberry
FIDREZBEYLR

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

BRI = ARMECHRS B MR S AR+

Apple Tart with Cinnamon and Almond

Grilled Prawns with Tarragon Hollandaise HICAERERRE 2 ,,
FRYKE Bread and Butter Pudding with Brandy Sauce "
Spaghetti with Tomato Sauce ki)
BHEEARN :
Assorted Cookies and Chocolates g
Zucchini and Carrot Gratin with Gruyére Cheese EhEF B R R 5 0 ;
ZEERARBRNEHE Lemon Meringue Tart
Roasted Sweet Potatoes with Maple Syrup BRERHE
SRS Chocolate Profiteroles
e S=paNIES
Ice Cream (four flavours)
ThE (R O0F)
HKS$960 per person, inclusive of three-hour unlimited serving of soft drinks, .
house beers, and orange juice Seasonal Fresh F%ut Platter
{15 M060- WIFEIEZ/ B IRBAE T BERET Rt
Remarks f&2E: Freshly Brewed Coffee or Tea 2
Price is subject to a 10% service charge and applicable for all dates except 31 December 2025 EB EWEFE@% #

FBRE—ARESE RERRFE BT 025512831885

*Supplementary charge of HKS$300 plus 10% service charge per person will be applied for the event on 31 December 2025
2025512 A3 AR 2 EEAS{I S 3005 — RIS E

~The festive food items are available from 1to 26 December 2025

2025512 A1 E26 B AR R ES E R &






