2025 CHRISTMAS SET LUNCH
ENU |

Tomato and Mozzarella Salad
Pecan Nut, Fresh Basil with Aged Balsamic
BEmZ Ty E
FCBAtk I R R R BRI

Slow-roasted Pork Belly with Braised Red Cabbage
Glazed Baby Carrot, Pumpkin Mashed Potato, Sherry Wine Sauce
18 )5 58 B A BTG AT AR
EEA BAEEREFET

Or

Pan-fried Fillet of Barramundi
Pea and Pumpkin Risotto, Crispy Pancetta and Herb Salad
BRIEE R
KRS EATGRHEED R

Christmas Ornament

Praline Chocolate Gateau, Grape Fruit Jelly, Cocoa Nib Tuile

BFRENER
BE PR PR A A TR

Freshly Brewed Coffee or Tea

BI MR 2

HK$580 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS SET LUNCH
MENU 11

Parma Ham, Grilled Asparagus, Tomato Confit, Buffalo Mozzarella and Basil Salad

EIBNERY\BALEME TR DR

Roasted Christmas Turkey with Sage Butter, Chive Mashed Potato
Roasted Root Vegetables, Giblet Gravy
PHRBEEETHEARRIT LRER
BRSNS NEET

Or

Grilled Fillet of Salmon, Herb Crust
Pumpkin Mashed Potato, Baby Zucchini, Pesto Cream
BEAORIB=XRRNFCERESER
FEAEBEEREAFER

Mont Blanc
Chestnut Walnut Gateau, Rum Chestnut Cream, Cassis Jam
RTFEatkER

ERERFSRARNGFRE

Freshly Brewed Coffee or Tea

BI MR 2

HK$610 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS SET LUNCH
MENU [l

Potted Crab and Salmon Rillettes
Beetroot, Horseradish and Lemon, Micro Cress Salad
=X ARRENE

BOATSEER B ERAR R S i 701

Pan-fried New Zealand Sirloin with Sweet Potato Gratin Dauphines

Confit Cherry Tomato, Roasted Pepper; Red Wine Jus

BRI FARIT 2 1\ EC S RRIREE S
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Or

Grilled Fillet of Snapper, Balsamic Cherry Tomato
Asparagus, Honey Roasted Chestnut, Beetroot Cream Sauce
RUALSR SR NECEE B M R BR R E
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Whisky Pecan Pie
Toffee Pecan Sauce, Vanilla Ice-cream, Almond Tuile
B SEAER{CHE
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Freshly Brewed Coffee or Tea

BI MR 2

HK$650 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 2 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS BUFFET LUNCH
MENU |

COLD SELECTION

bl

Seafood on Ice Smoked Turkey Waldorf Salad, Apple, Walnuts, Celery

Prawn, Sea Whelk, Mussel EERRIE N RN
KRB
BIRFERBEFO Tomato and Mozzarella Salad, Basil Pesto
S b e
Oven Roasted Capsicum and Garlic with Rosemary,

Extra Virgin Olive Oll Caesar Salad Station

A A B EH with Pancetta Lardons, Croutons and Parmesan Cheese

FURUOER
BN REE BEEZ L
SOUP
%

Pumpkin Bisque with Pine Nut
/RS ECIR F 1=

Bakery Selection, Butter
ErIFRE B A M

HOT SELECTION

2R
Pan-fried Fillet of Sea Bass, Capers, Lemon Butter Sauce Vegetable Biryani Rice
BRLEE AR RMER AT EN&ER
Roasted Sirloin of Beef, Creamy Mushroom Sauce Wok-fried Shrimp with Walnut and Vegetables
PSR E BRI T B aNIRC
Baked Impossible Meat Bolognese with Stir-fried Seasonal Vegetables with Mushrooms
New Potato and Mixed Cheese S gEd) \BFR

ZHIRERNEHNE
Singaporean Fried Noodles
Chicken Korma Curry SN
ENZUnniE 2



2025 CHRISTMAS BUFFET LUNCH
ENU |

CARVING STATION
BE W R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
e
BB B AR FRHER AT MISE T

DESSERT
& an

Chocolate Yule Log Cake Strawberry Panna Cotta

EERITE R TR R

Christmas Cookies Gingerbread and Butter Pudding
Egtdh s Eafnaaha

Chestnut Walnut Gateau Selection of Seasonal Fruit Platter

RFOYER BrRR

HK$580 per person
Unlimited serving 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



2025 CHRISTMAS BUFFET LUNCH
MENU 11

COLD SELECTION
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Seafood on Ice
Prawn, Sea Whelk, Mussel
IKEESEE
B 2ERBEF O

Green Asparagus Wrapped in Speck Ham
BREABKN NS

Beetroot, Orange and Feta Cheese Salad

AR RIFESZ DO

Marinated Tuna Nicoise Salad
MEEHEBETEMIE

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

Feta Cheese, Cucumber, Cherry Tomato, Bell Pepper,
Olive, Red Onion Salad
JREZ - FICEEM BN ADFEDE

Caesar Salad Station
with Pancetta Lardons, Croutons and Parmesan Cheese

HoH R
EMER e BREEZ L

SOUP

1771

Roasted Red Pepper and Tomato Soup, Croutons
eI LIYNESiny Za e NIk

Bakery Selection, Butter
SEIREE R ECH

HOT SELECTION
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o

Seared Duck Breast, Caramelised Shallot,
Dark Cherry Port Wine Sauce
RS AEERZ BB E TROE T

Seared Fillet of Salmon, Honey and Orange Glaze
BHEBEE =R

Fried Rice with Egg White and Vegetables
BEHTR

Sautéed Shrimp and Honey Pea in Sichuan Style
o)l ZZ R

Braised Seasonal Vegetables in Conpoy Sauce

AT \BiR

Baked Impossible Meat Bolognese Lasagna

IERERETEE

Thai Style Green Chicken Curry
RSB IEZE

Steamed Jasmine Rice



2025 CHRISTMAS BUFFET LUNCH
MENU I

CARVING STATION
BE W R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
W
BB B RREFRHER AT MISE T

DESSERT
& 4h
Homemade Christmas Pudding with Vanilla Sauce Praline Creme Brilée
itk ERE T BFEBE
Christmas Stollen Classic Mont Blanc Tart
TEEERFEE T Bt RFiE
Chocolate Yule Log Cake Ice Cream Cup
EH I REEE BETE
Vanilla Raspberry Choux Selection of Seasonal Fruit Platter
BREARFBX frRER

HK$650 per person
Unlimited serving 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



2025 CHRISTMAS SET DINNER
ENU |

Citrus Salmon and Rocket Salad
Avocado Puree, Mango and Avruga Caviar
T B = X ARNEEOD
A hRERRATE

Pumpkin Soup, Porcini Mushroom and Toasted Hazelnut

SRR TR SEERF

Slow-roasted Christmas Turkey Roll with Sundried Tomato Chestnut Stuffing
Root Vegetable, Mashed Potato with Cranberry Sauce and Sage Gravy
BEIBEE AT E MR N

B EREE BUSERERSET

Or

Seared Seabass with Lemon Garlic Butter, Pumpkin Mashed Potato
Roasted Beetroot, Pommery Cream Sauce
maBEERTEEIEERERNES
SRALSEERR T AT BT

Christmas Bell

White Chocolate Bavarois, Raspberry Compote, Chocolate Sablé

BAGNEME BEARF KRG IMmE

Freshly Brewed Coffee or Tea

BI MR 2

HK$850 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS SET DINNER
ENU T1

Parma Ham, Grilled Asparagus

Tomato Confit, Buffalo Mozzarella and Basil Salad

EIARRY \BFLEMZ THEDE

Chestnut Cream Soup with Duck Foie Gras
BIERF BB

Slow-cooked Beef Tenderloin, Celeriac Puree, Butter Roasted Potato
Glazed Baby Carrot, Morel Mushroom and Black Truffle Jus
IERF MR RIEE T REE
EES FRHERBMERET

Or

Fillet of Halibut with Bouillabaisse Broth
Red Pepper Rouille, French Crispy Bread
IV ERE 2 AL B A
ARUTROER MR

Christmas Tree
Pistachio Whipped Ganache, Raspberry Compote, Oreo Crumble, Mushroom Meringue
FORASERE

e FAR =N GRS

Freshly Brewed Coffee or Tea

BI MR 2

HK$900 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS SET DINNER
\ENU 11

Duck Foie Gras Terrine with Black Truffle, Port Wine
and Fig Jelly with Toasted Brioche

R ERTERAMAECRRRRYRE

Lobster Bisque with Dill Cream
BV RIS e

Roasted Saddle of Lamb with Apricot and Pine Nut Stuffing, Parma Ham
Glazed Baby Carrot, Roasted Potato, Shallot Balsamic Jus

FECHENBFERNERE/BILFCE

FHEE Y IHA R E R
Or

Baked Black Cod Fillet, Honey Garlic Butter Glaze
Roasted Baby Squash, Young Spinach, Creamy Chive Sauce
B RETHERER
EEAFARER HTESET

Chestnut Mont Blanc
Bourbon Vanilla Cream on Flaky, Blackcurrant Compote on a Sablé Served with Premium Vanilla Ice Cream
R EREHE

ERSBRERK TRETH

3

bl

Freshly Brewed Coffee or Tea

BI MR 2

HK$950 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 20 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS BUFFET DINNER
MENU |

COLD SELECTION

2
Seafood on Ice Assorted Japanese Nigiri and Maki Rolls
Prawn, Sea Whelk, Mussel with Soy Sauce, Wasabi and Pickles
ZISEUESS EAFEFANNE
IR FREFO
Roasted Carrot, Avocado Salad with Feta Cheese,
Selection of Imported Cold Cuts with Olives and Pickles Arugula and Lentil Bean
FEEE R A B R B BIEEEE
FBR FEEZ T EMEREED
Buckwheat Soba Noodles on Ice with Condiments
Egg Julienne, Crab Meat, Spring Onion, Seaweed and Konbu Stock Thai Green Papaya Salad with Sakura Shrimp and
BEANEH Thai Chilli Dressing
BB R RR-B3URS B AMETEER DR
Grilled Vegetable Salad, Balsamic Reduction, Tomato Confit Caesar Salad Station
JESD R R T A E D with Pancetta Lardons, Croutons and Parmesan Cheese
ik VONE
Potato Salad with Frankfurter Sausage and Chives EeER e BEEZ L
EF iR EELR
SOUP
]
Cauliflower & Chestnut Soup with Toasted Garlic
WRRACRF SBRSEC B
Bakery Selection, Butter
fEIRAEEACH
HOT SELECTION
Pan-seared Beef Tenderloin, Brandy Black Pepper Sauce Butter Chicken Makhani Curry
BRUFIECA B EMUT ENTUA-mEE
Seared Duck Breast, Caramelised Shallot, Blood Orange Jus Kashmiri Pilau Rice
RITSMECARIERZ R A+ A KEIUER
Black Truffle Mac & Cheese with Baked Ham Fried Noodles with Seafood and Vegetables
WP e N 5o L ) OB
Wok-fried Fish Fillet with Zucchini in XO Sauce Braised Assorted Vegetables and Mushrooms
XOEZAHM T I E RS B iR

Prices are subject to a 10% service charge



CHRISTMAS BUFFET DINNER
MENU |

CARVING STATION
g M R R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
T
BB B RREFRHERARTT MISE T

DESSERT
& 4h
Homemade Christmas Pudding with Vanilla Sauce Chestnut Walnut Gateau
itk ERE T RFONER
Christmas Stollen Traditional Mince Pie, Brandy Cream
TEEER ST e T Bt B et =
Chocolate Yule Log Cake Sweet Snow Fungus Soup with Almond and Papaya
O RISAERE ANRrILE S EREK
Vanilla Raspberry Choux Ice Cream Cup
BREARFBX BETHE
Praline Creme Brilée Selection of Seasonal Fruit Platter
BFEEEABE frRER

Crispy Chocolate Gateau
MefeR DERE

HK$850 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 40 persons)

Prices are subject to a 10% service charge



2025 CHRISTMAS BUFFET DINNER
MENU

[

coLD SELECT\ON

Specialty Seafood on Ice
Prawn, Whelk, Mussel and Crab Leg
KRB
iR BB O ER

Assorted Japanese Sushi
with Soy Sauce, Wasabi and Pickles

E£AEAFE

Buckwheat Soba Noodles on Ice with Condiments
Ham Julienne, Egg Julienne, Crab Meat, Spring Onion, Seaweed and
Konbu Stock
BEMRACE
NERAR S BN FRRKHIUES

Selection of Imported Cold Cuts with Olives and Pickles
KR N ECIAE KBS

Smoked Salmon and Gravadlax with Sweet Mustard Sauce

BER=XBNE=REHTTRT

Roasted Pear Salad with Chorizo and Beetroot

BIEIF VRN AR

Vegetable Antipasti Selection

Couscous Salad with Hazelnuts, Dried Fruits and Herbs

HRBETFIKIDE

Roasted Beef Salad in Thai Style
RIVEFT DR

Mixed Seasonal Leaves
BT
Thousand Island, Caesar, Balsamic and French Dressings
BoF & SHoH AR RES
Cherry Tomato, Carrot, Bell Pepper; Cucumber, Green Onion

S EHE FRFM

SOUP

Prawn and Fennel Bisque with Garlic Croutons

EUNED-—>
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Bakery Selection, Butter
SRR e ECH

HOT SELECTION

Baked Salmon Fillet with Sundried Tomato & Black Olive
Lemon White Wine Sauce
R EZEn R KGR ENE =S A

Veal Scaloppini with Wild Mushroom Sauce, Sauté Potato
ACER FFEFR T WER

Lobster and Seafood Barley Risotto
BB EAKIEER

Tandoori Chicken Tikka, Mint Raita
N K Z e MIIEZE - SE o+

Slow-roasted Lamb Shoulder with Brussel Sprout, Bacon
and Chestnut
181 BEC/ VIR ER R T

Saffron Pilaf Rice
ENTVATEER

Braised Assorted Vegetables with Yunnan Ham

EEEm N BRAAY\ BB

Potato Gratin Dauphinois
BB =5

Prices are subject to a 10% service charge



CHRISTMAS BUFFET DINNER
MENU 11

CARVING STATION
BE W R

Traditional Christmas Turkey
with Apricot and Chestnut Stuffing, Giblet Gravy, Cranberry Sauce, Natural Gravy
W
BB B RREFRHER AT MISE T

Slow-Roasted Sirloin of Beef
Red Wine Sauce, Black Pepper Sauce, Horseradish Cream
VETiches
BCADE T BHUTRBRIR T

DESSERT
&H 4
Bread and Butter Pudding with Vanilla Sauce Baked Raspberry Chocolate Tart
Fraa R ERET WAL SR TR
Chocolate Yule Log Cake Double-boiled Red Date and Lotus Seed with
EDSERITRE AT Snow Fungus

ARSHIME
Christmas Stollen
TR R Fa Traditional Mince Pie, Brandy Cream
B a I =5

Vanilla Caramel Mille Feuille

EREETER Ice Cream Cup
FEEEER
Strawberry Panna Cotta
BAM 2y R Selection of Seasonal Fruit Platter
ERR

HK$950 per person
Unlimited serving of soft drinks, chilled orange juice and local beer for 3 hours
(Minimum 40 persons)

Prices are subject to a 10% service charge



