It Tater500 GenerationT Events Fashion & Beauty Watches & Jewellery Dining  Weddings  More v Q
T

= TATLE

Latest Restaurants Bars Caofes Qulck Blies  News  Wine & Spirits S8 Awards  cper

Horme » Dining » Stories = Tatler's Guide To Hong Keng'’s Best Buffet Restaurants

FEATURES

Tatler’s Guide To Hong Kong’s |
LATEST FEATURES

[s Tequila The
World's Most
Misunderstood Spirit?

Best Buffet Restaurants

Sometimes, all vou want is an all-vou-can-feast, Here's where to get vour il

By Wilzcn Fok and Charmaine Mok on Jun ©2, 2017

10 Dishes That Define
Jean-Georges’
Favourite Food Cities

A Foed Lover’s Guide
To Tulum, Mexico

Generation T: The
Names Disrupting
The Dining Scene In
Hong Kong

8 Hong Kong Bars
Ranked In Asia’s 50
Best Bars List 2017

Dezsert sefections at The Face, Cordis hotel's buffet restavrant (Photo: Cordis Hosg Fong)

The buffet is a divisive topic here at Tatler Towers. While some openly turn their
noses up at the wanton display of gluttony and unnecessary excess that often
shadows an all-you-can-eat, there are athers that are a little more forgiving—and
strategic—when it comes to this lavish style of dining where the world is your

DYSTET'.

Aside from the very obvious benefit of never leaving guests hungry, the buffet, to
us, is the great culinary leveller. Imagine the typical assortment of problematic
puests you may encounter over dinner: the person who insists on (hot) sharing
everything, say, or the chancer who supgests everybody split the bill evenly despite
having ordered the wagyu with its HK$300 supplement. Or the connection we all
have who is invariably fashionably late to dinner proceedings, leaving everyone
else who had deigned to be on time frightfully famished. The solution to all of

these? A buffet, where what you see is what you get.

See also: Tuatler’s Guide To Buffet Eviguette

So yes, there is every reason to love a good buffet — the best present a vibrant
spread and thought out platters of well presented delights that neither sweat nor
wilt under the glare of a heat lamp or collapse into an unattractive heap. The very
finest offer either focused themes with specialty items, or a thrilling diversity of
dishes—we have no patience for those meddling in the middle of this culinary
spectrum. [n a city full of buffet restaurants, here are the ones that are worth your

time and stomach space.

Skip to: The Verandah | The Market | Grand Buffet | Grand Cafe | The Place |

Harbourside |Cafe On M | Clipper Lounge | Kitchen
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Australizn ovsters on showy at Cafe on M Photo! InterContinental Grand Starford)

One of the most popular buffets in Kowloon, and one with live cooking stations
throughout. Seating here tends to be a little more snug than our other picks (ask
for a seat on the mezzanine for more breathing space) but the food more than
makes up for it. We are particularly impressed with the establishment’'s excellent
execution of buffet staples as well as their freshly shucked oysters. There is often a
section dedicated to the restaurant’s monthly special promaotion, such as nostalgic
Hong Kong flavours, bringing back forgotten flavours and revamping them wich

new twists.

Save room for: Look out for the roasted suckling pig, which draws long lines
when it emerges from the rotisserie, but boasts gorgeously crispy skin and juicy

meat that is worth the scrum. The freshly-shucked oyster station is also incredibly

popular.

Price: Ranges from HK %358 per adult for a weekday lunch buffet to HK$658 for a

weekend dinner buffet.

Café on M, M F InterCantinental Grand Stanford Hong Kong, 70 Mady Road, Tsim

Sha Tsud, Kowloon, Hong Kong; +852 2731 2860 honghong.interconitinenital com

Like this story? Get the latest restaurant news and views delivered straight to your inbox

by subscribing to our weekly newsletter
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