Festive Dinner Buffet Menu (On Non Festive Date)
December 23 & 28-30, 2020 & January 2, 2021

Christmas Delicatessen
Duck Rilettes, Toasted Brioche
WSHTES ~ JEYhAl L
Seafood Cocktail, Russian Dressing
W5 AU 0O S
Roasted Beef Salad with Broccoli, Olives, Mustard Dressing
B D ERBCPE AT ~ B - TR
Prawns and Squid Salad with Baby Spinach, Tarragon Cream Dressing
frpi ok O VERIC S - BEE SRR
Organic Quinoa Salad, White Beans and Artichoke Hearts (veg)
AV HE - REIL(R)
Prosciutto Crudo di Cuneo, Milano Salami, Italian Bresola, Coppa Ham, Smoked Turkey
Assorted Pickles Vegetables, Olives
BARFIEEZKER ~ PeEREs - BAREZAA - B REZFE OB « B K HERCHE S R e
Heirloom Tomatoes with Fresh Basil in White Balsamic Vinegar (veg)
JFAEEN ~ SEEEBICE AN A EH(R)
Selection of Hydro Grow Lettuce with Condiments and Dressings (veg)
FERFE/KRHESE ~ ok ~ 80T ()
Smoked Salmon and Tuna with Condiments
fEE =S A A ERCK
Pate' en Croute with Cumberland Sauce

ARSIt AR E

Asian Counter
Sweet and Sour Fish Fillet
M Al
Japanese Vegetable Tempura (veg)
HEFe K imeg ()
Wok Fried Duck Breast with X.O Sauce
XO &1k
Crab Meat Broth with Pumpkin and Sweet Corn
BRI NS
Briased Bean Curd with Mushrooms and Fresh Shitake (veg)
FEE A5 TR (R)
Indian Lamb Masala, Saffron Pilaf Rice
ENZ=F AIUIE ~ fee&TEER
Stir-fried Pad Thai with Tiger Prawn
AR B



Chef Carving Station

Roasted Angus Beef Tenderloin, Truffle Sauce
I LR - FAFR S

Dark Beer Glazed Bone in Gammon Ham, Pommery Mustard Sauce
(BRI A 5 OKER ~ SR
Masala Leg of Lamb, Rita and Homemade Mango Chutney
ENFUFREE - SHie s - B R RIS
Baked Miso Salmon Fillet, Wasabi Cream Sauce

H A5 =S Rl - R SRR

Chef Cooking Station
Variation of Pasta - Penne, Rigatoni, Ravioli, Gnocchi, Spaghetti
TEEE ARG WO - BE - BREAE - B
Sauce - Beef Bolognaise, Basil Tomato, Trio Cream Cheese Sauce, Pesto Sauce
HEE - - FEFMNE =282 LE - EEEE
Honk Kong Street Noodle Station with Condiments

AR

Dessert
Panettone
BRI BE S A E AT
Christmas Trifle
Rt B AT &)
Baked Sicilian Lemon Tart
HRPETE A
Christmas Spice Crispy Puff
HESE R A B35S
Green Tea Cheese Cake
LAz TLERE
Chocolate and Mandarin Yule Log
ENEWALIEEE A O
Selection Cheese Platter with Fruit Jam and Dried Fruit Bread
FE PR e R R R
Cinnamon Pinapple in Whole Fruit Tea Infusion
TRERFR AR AN, 2
Vanilla Sabayon
T DA
Christmas Pudding
B AT )

HK$850 plus 10% service charge per person
Inclusive of 1 glass of soft drink, mineral water or orange juice

Only for registered in-house guests



