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Tomato and Mozzarella Salad

Pecan Nut, Fresh Basil with Aged Balsamic

Slow-roasted Pork Belly with Braised Red Cabbage

Glazed Baby Carrot, Pumpkin Mashed Potato, Sherry Wine Sauce

Or

Pan-fried Fillet of Barramundi

Pea and Pumpkin Risotto, Crispy Pancetta and Herb Salad

Christmas Ornament

Praline Chocolate Gateau, Grape Fruit Jelly, Cocoa Nib Tuile

Freshly Brewed Coffee or Tea

HK$580 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 2 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge
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Parma Ham, Grilled Asparagus,  Tomato Confit, Buffalo Mozzarella and Basil Salad

Roasted Christmas Turkey with Sage Butter, Chive Mashed Potato

Roasted Root Vegetables, Giblet Gravy

Or

Grilled Fillet of Salmon, Herb Crust

Pumpkin Mashed Potato, Baby Zucchini, Pesto Cream

Mont Blanc

Chestnut Walnut Gateau, Rum Chestnut Cream, Cassis Jam

Freshly Brewed Coffee or Tea

HK$610 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 2 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge
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Potted Crab and Salmon Rillettes

Beetroot, Horseradish and Lemon, Micro Cress Salad

Pan-fried New Zealand Sirloin with Sweet Potato Gratin Dauphines

 Confit Cherry Tomato, Roasted Pepper, Red Wine Jus

Or

Grilled Fillet of Snapper, Balsamic Cherry Tomato 

Asparagus, Honey Roasted Chestnut, Beetroot Cream Sauce

Whisky Pecan Pie 

Toffee Pecan Sauce, Vanilla Ice-cream, Almond Tuile 

Freshly Brewed Coffee or Tea

HK$650 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 2 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge



Seafood on Ice
Prawn, Sea Whelk, Mussel

Oven Roasted Capsicum and Garlic with Rosemary, 
Extra Virgin Olive Oil

C O L D  S E L E C T I O N

Smoked Turkey Waldorf Salad, Apple, Walnuts, Celery

Tomato and Mozzarella Salad, Basil Pesto

Caesar Salad Station
with Pancetta Lardons, Croutons and Parmesan Cheese

Pan-fried Fillet of Sea Bass, Capers, Lemon Butter Sauce

Roasted Sirloin of Beef, Creamy Mushroom Sauce

Baked Impossible Meat Bolognese with
New Potato and Mixed Cheese

Chicken Korma Curry

H O T  S E L E C T I O N

Vegetable Biryani Rice

Wok-fried Shrimp with Walnut and Vegetables

Stir-fried Seasonal Vegetables with Mushrooms

Singaporean Fried Noodles

Pumpkin Bisque with Pine Nut

Bakery Selection, Butter

S O U P
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Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy

C A R V I N G  S T A T I O N

Chocolate Yule Log Cake

Christmas Cookies 

Chestnut Walnut Gateau 

D E S S E R T

Strawberry Panna Cotta 

Gingerbread and Butter Pudding

Selection of Seasonal Fruit Platter

HK$580 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer during lunch for 2 hours

(Minimum 40 persons)

Prices are subject to a 10% service charge



Seafood on Ice
Prawn, Sea Whelk, Mussel

Green Asparagus Wrapped in Speck Ham

Beetroot, Orange and Feta Cheese Salad

Marinated Tuna Nicoise Salad

C O L D  S E L E C T I O N

Assorted Japanese Nigiri and Maki Rolls with Soy Sauce, 
Wasabi and Pickles

Feta Cheese, Cucumber, Cherry Tomato, Bell Pepper, 
Olive, Red Onion Salad

Caesar Salad Station
with Pancetta Lardons, Croutons and Parmesan Cheese

Seared Duck Breast, Caramelised Shallot, 
Dark Cherry Port Wine Sauce

Seared Fillet of Salmon, Honey and Orange Glaze

Fried Rice with Egg White and Vegetables 

Sautéed Shrimp and Honey Pea in Sichuan Style

H O T  S E L E C T I O N

Braised Seasonal Vegetables in Conpoy Sauce

 Baked Impossible Meat Bolognese Lasagna

Thai Style Green Chicken Curry

Steamed Jasmine Rice

Roasted Red Pepper and Tomato Soup, Croutons

Bakery Selection, Butter

S O U P
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Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy

C A R V I N G  S T A T I O N

Homemade Christmas Pudding with Vanilla Sauce 

Christmas Stollen

Chocolate Yule Log Cake

Vanilla Raspberry Choux

D E S S E R T

Praline Crème Brûlée

Classic Mont Blanc Tart

Ice Cream Cup

Selection of Seasonal Fruit Platter

HK$650 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer during lunch for 2 hours

(Minimum 40 persons)

Prices are subject to a 10% service charge
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M E N U  I

Citrus Salmon and Rocket Salad

Avocado Puree, Mango and Avruga Caviar

Pumpkin Soup, Porcini Mushroom and Toasted Hazelnut

Slow-roasted Christmas Turkey Roll with Sundried Tomato Chestnut Stuffing

Root Vegetable, Mashed Potato with Cranberry Sauce and Sage Gravy

Or

Seared Seabass with Lemon Garlic Butter, Pumpkin Mashed Potato

Roasted Beetroot, Pommery Cream Sauce

Christmas Bell 

White Chocolate Bavarois, Raspberry Compote, Chocolate Sablé

Freshly Brewed Coffee or Tea

HK$850 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 3 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge
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Parma Ham, Grilled Asparagus

Tomato Confit, Buffalo Mozzarella and Basil Salad

Chestnut Cream Soup with Duck Foie Gras

Slow-cooked Beef Tenderloin, Celeriac Puree, Butter Roasted Potato

Glazed Baby Carrot, Morel Mushroom and Black Truffle Jus

Or

Fillet of Halibut with Bouillabaisse Broth

Red Pepper Rouille, French Crispy Bread

Christmas Tree 

Pistachio Whipped Ganache, Raspberry Compote, Oreo Crumble, Mushroom Meringue

Freshly Brewed Coffee or Tea

HK$900 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 3 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge
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Duck Foie Gras Terrine with Black Truffle, Port Wine 

and Fig Jelly with Toasted Brioche

Lobster Bisque with Dill Cream

Roasted Saddle of Lamb with Apricot and Pine Nut Stuffing, Parma Ham

Glazed Baby Carrot, Roasted Potato, Shallot Balsamic Jus                                                             

Or

Baked Black Cod Fillet, Honey Garlic Butter Glaze

Roasted Baby Squash, Young Spinach, Creamy Chive Sauce

Chestnut Mont Blanc

  Bourbon Vanilla Cream on Flaky, Blackcurrant Compote on a Sablé Served with Premium Vanilla Ice Cream

Freshly Brewed Coffee or Tea

HK$950 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 3 hours

(Minimum 20 persons)

Prices are subject to a 10% service charge



Seafood on Ice
Prawn, Sea Whelk, Mussel

Selection of Imported Cold Cuts with Olives and Pickles

Buckwheat Soba Noodles on Ice with Condiments
 Egg Julienne, Crab Meat, Spring Onion, Seaweed and Konbu Stock

Grilled Vegetable Salad, Balsamic Reduction, Tomato Confit

Potato Salad with Frankfurter Sausage and Chives

C O L D  S E L E C T I O N

Assorted Japanese Nigiri and Maki Rolls
with Soy Sauce, Wasabi and Pickles

Roasted Carrot, Avocado Salad with Feta Cheese, 
Arugula and Lentil Bean 

Thai Green Papaya Salad with Sakura Shrimp and
Thai Chilli Dressing

Caesar Salad Station
with Pancetta Lardons, Croutons and Parmesan Cheese

Pan-seared Beef Tenderloin, Brandy Black Pepper Sauce

Seared Duck Breast, Caramelised Shallot, Blood Orange Jus

Black Truffle Mac & Cheese with Baked Ham

Wok-fried Fish Fillet with Zucchini in XO Sauce 

H O T  S E L E C T I O N

Butter Chicken Makhani Curry

Kashmiri Pilau Rice

Fried Noodles with Seafood and Vegetables

Braised Assorted Vegetables and Mushrooms

Cauliflower & Chestnut Soup with Toasted Garlic

Bakery Selection, Butter 

S O U P
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Prices are subject to a 10% service charge



2 0 2 5  C H R I S TM A S  B U F F E T  D I N N E R

M E N U  I

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy

C A R V I N G  S T A T I O N

Homemade Christmas Pudding with Vanilla Sauce 

Christmas Stollen

Chocolate Yule Log Cake

Vanilla Raspberry Choux

Praline Crème Brûlée

Crispy Chocolate Gateau 

D E S S E R T

Chestnut Walnut Gateau

Traditional Mince Pie, Brandy Cream

Sweet Snow Fungus Soup with Almond and Papaya

Ice Cream Cup

Selection of Seasonal Fruit Platter

HK$850 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 3 hours

(Minimum 40 persons)

Prices are subject to a 10% service charge



Specialty Seafood on Ice
 Prawn, Whelk, Mussel and Crab Leg

Assorted Japanese Sushi
with Soy Sauce, Wasabi and Pickles

Buckwheat Soba Noodles on Ice with Condiments
 Ham Julienne, Egg Julienne, Crab Meat, Spring Onion, Seaweed and 

Konbu Stock

Selection of Imported Cold Cuts with Olives and Pickles

Smoked Salmon and Gravadlax with Sweet Mustard Sauce

C O L D  S E L E C T I O N

Roasted Pear Salad with Chorizo and Beetroot

Vegetable Antipasti Selection

Couscous Salad with Hazelnuts, Dried Fruits and Herbs

Roasted Beef Salad in Thai Style

Mixed Seasonal Leaves 

Thousand Island, Caesar, Balsamic and French Dressings

Cherry Tomato, Carrot, Bell Pepper, Cucumber, Green Onion

Baked Salmon Fillet with Sundried Tomato & Black Olive 
Lemon White Wine Sauce 

Veal Scaloppini with Wild Mushroom Sauce, Sauté Potato

Lobster and Seafood Barley Risotto

Tandoori Chicken Tikka, Mint Raita

H O T  S E L E C T I O N

Slow-roasted Lamb Shoulder with Brussel Sprout, Bacon 
and Chestnut

Saffron Pilaf Rice

Braised Assorted Vegetables with Yunnan Ham

Potato Gratin Dauphinois  

Prawn and Fennel Bisque with Garlic Croutons

Bakery Selection, Butter 

S O U P
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Prices are subject to a 10% service charge
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Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy

Slow-Roasted Sirloin of Beef
Red Wine Sauce, Black Pepper Sauce, Horseradish Cream

C A R V I N G  S T A T I O N

Bread and Butter Pudding with Vanilla Sauce 

Chocolate Yule Log Cake

Christmas Stollen

Vanilla Caramel Mille Feuille

Strawberry Panna Cotta

D E S S E R T

Baked Raspberry Chocolate Tart 

Double-boiled Red Date and Lotus Seed with
Snow Fungus

Traditional Mince Pie, Brandy Cream

Ice Cream Cup

Selection of Seasonal Fruit Platter

HK$950 per person
Unlimited ser ving of soft drinks, chilled orange juice and local beer for 3 hours

(Minimum 40 persons)

Prices are subject to a 10% service charge


