Christmas Eve
Dinner Menu
Thursday, 24 December 2026
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Crispy Croustade with French Caviar and Crab Meat
Deep-fried Mini Crab Shell Stuffed with Onions and Fresh Crab Meat
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Simmered King Prawn with Nuodeng Ham in Supreme Soup and Butter
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Double-boiled Silky Fowl Soup with Sea Whelk, Chinese Yam and Goji Berries
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Wok-fried Australian Beef Tenderloin with French Duck Liver, Ginger and Spring Onion
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Braised Whole South African Abalone with New Zealand Blue Cod Fish Maw
in Supreme Oyster Sauce
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Poached Seasonal Vegetables with Bamboo Pith in Supreme Soup
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Fried Rice with Roast Goose, Barbecued Pork, Shrimp, Taro and Preserved Vegetables
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Chilled Green Tea Pudding with Red Bean
Baked Red Bean Paste Puff with Mandarin Peel
Steamed Sweet Potato Bun

$2,680
£ I per person

Jir A 1E B LU ToEt B A S i 2 | All prices are in HK$ and subject to 10% service charge



