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2025 Christmas Buffet Lunch Menu A
2025 ESSEEBYFE A

Appetizers B3
Prawn and Fresh Fruit Salad
ERRNIRVE
Thai-style Green Papaya Salad
ZREARADE
Marinated Baby Octopus and Green Seaweed
BICEIR \M@B R R D2
Marinated Eggplant and Zucchini with Pesto Sauce
BEIFREN
Marinated Mushroom Salad with Pesto Dressing
HEDRIEEDEEE

Fresh Salad Greens ¥ D iEEER
Seasonal Fresh Garden Green Salad
HEMIDE
Caesar Salad with Condiments
]k PURE
Cherry Tomato
BEEfh
Sweet Young Kennel Corn
FKKL
Sliced Cucumber
=1V
Dressing: Balsamic Vinaigrette, Thousand Island,
Caesar and Japanese Sesame
Bt BRTFET. TET. I8 REXZHE
Condiments: Crouton, Shaved Parmesan Cheese
fokl: Mefmesn. BEREZ TR

Sushi Bar 5]l
Assorted Sushi and California Rolls
MRS RINME
Assorted Sashimi (Fresh Salmon, Tuna and Octopus)
#iEARE (=EXA. SEAR/\NA)
Served with Wasabi, Soy Sauce and Pickled Ginger
FEERATTR, EakFE

Seafood on Ice 7k$H;EEE
Shrimps, Sea Whelk and Mussel
iR, HREKRFO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BiRA. BT LRADER. BEET

Soup ;5
Cream of Wild Mushroom Soup
HEZES
Bread Rolls with Butter or Margarine

S B ECH HEEY A

Carving &R
Slow-roasted Tom Turkey with Chestnut Stuffing
=35t YN G S
Roasted Bone-in Gammon Ham
EEEEMARE

Hot Dishes 248
Roast Canadian Pork with Prune and Mustard Gravy
BB T RIET
Wok-fried Shrimp and Scallop with Celery with Cashew Nut
ARG TR
Pan-fried Sea Bass Fillet with Dill Cream Sauce
BREEEN I E BT
Deep-fried Chicken with Prawn Cracker
ffe R2 IR 2R R
Thai-style Red Curry Duck
ZTVALINIETS
Fettuccine with Chorizo and Spicy Tomato Sauce
PRI F BRI B A S R4
Fried Rice with Conpoy, Egg White and Mixed Vegetable
EREMENER
Gratinated Pumpkin and Potato

AV CES

Dessert &

Bread and Butter Pudding with Vanilla Sauce
FmmEmaieERET
Christmas Chocolate Log Cake
RS BIEEER
Christmas Cookies
EEliE
Tiramisu
BAFZ 8
Green Tea Panna Cotta
HRBERAYR
Baked Apple Strudel with Vanilla Custard Sauce
IREERH
Créme Brulee
EREEEE
Dark Chocolate Raspberry Tart
KRt AT
Fresh Fruit Platter
BERBHE

Coffee and Tea Station B BhINMERz 5%

1 HK$658 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

HKS$30 per person

Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

Please advise Event Management Team if you have any special dietary requirements or

allergies

S—R%E
BIEEREHETK. BT RAEEEERE2 )\

BIEAAR 2SR OB EERBHERE, SAMMEBIE0T
BERENEMEREIRZEHNTE, BEUBERERERTE
RUERESEENEM
IHEERYSRRHIMERIER,

e
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2025 Christmas Buffet Lunch Menu B
2025 ESEEBYE B

Appetizers #i3E
Parma Ham with Cantaloupe Melon
R\ #z K BREAEZE R
Thai-style Spicy Seafood Salad with Mango
ZABTEEE
Marinated Baby Octopus and Green Seaweed
BCEIR \MB R R EEIDE
Curry Baby Cuttlefish Salad with Bean Sprout
DA RK 1R 28 fE/D 12
Marinated Mushroom Salad with Pesto Dressing
HREVELEDEREE

Fresh Salad Greens Hif¥i Vi
Seasonal Fresh Garden Green Salad
HEM S
Caesar Salad with Condiments
ik B E
Sweet Corn Kernel and Bell Pepper
FORTHHL 2
Beet Root and Orange Salad with Feta Cheese
AFEEVERRRZ L
Potato Salad in German Style
EREFIE
Grilled Italian Vegetables
BAFH\ I
Dressing: Balsamic Vinaigrette, Thousand Island,
Caesar and Japanese Sesame
Bt BIEFET. TET. SIRCTRERZHE
Condiments: Crouton, Shaved Parmesan Cheese
fokl: Mefmeh. BEREEZ TR

Sushi Bar 5]
Assorted Sashimi (Fresh Salmon, Tuna, Octopus,
Deep Water Shrimp and Surf Clam)
HIBEHRARES (=X, A /\NA. #HBERILFH)
Assorted Sushi and California Roll
HIRZ B RIS
Served with Wasabi, Soy Sauce and Pickled Ginger
FEEATTR, EakFE

Seafood on Ice 7k$H: B
Shrimps, Sea Whelk and Mussel
iR, HREKRFO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BEA. Bt SRADER. BEET

Soup ;3
Seafood Chowder Soup
BE A SRS
Bread Rolls with Butter or Margarine

S B ECH HE R

Carving &5
Slow-roasted Tom Turkey with Chestnut Stuffing
=gt SHIYNEIGE -]
Oven-roasted Australian Angus Beef Striploin with Black Pepper Sauce

KL IRHTGEFRIL A\ R

Hot Dishes h#&
Pan-fried Sea Bass Fillet with Shallot Butter Sauce
ERtER AR T
Grilled Lamb Chop with Green Pepper Corn Sauce
JEEH\ B F ARG
Indian Chicken Tikka
ENZCIE %
Pan-fried Pork Piccata with Tomato Coulis
FREAEESHHMNE
Lyonnais Potato
FENE
Sautéed Carrot Vichy, Kenya Bean and Braised Baby Comn
WHE. FBEREXF
Fried Rice with Wild Mushroom and Pine Nut
MFHFENER
Sautéed Scallop and Prawn with Broccoli
FERTEL T T IREK

Dessert &

Christmas Chocolate Log Cake
BRI RBIEEER
Christmas Stolen
IR FER
Christmas Cookies
EotdhE
Apple Crumble with Vanilla Custard Sauce
IRRIFEREE
Strawberry Chiffon Cake
BEEBRER
Mango Napoleon
EREWS
Mango Cheese Cake
ETEZTIER
Pineapple Mousse with Coffee Jelly
SERERARECIIMER
Fresh Fruit Platter
o S

Coffee and Tea Station EBhMIMERz 3%

1 HK$758 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

HKS$30 per person

Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

Please advise Event Management Team if you have any special dietary requirements or

allergies

S—R%E
BIEEREHETK. BT RAEEEERE2 )\
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2025 Christmas Buffet Dinner Menu A
2025 ESSEEBHREE A

Appetizers Fi3E
Smoked Salmon Slice with Traditional Condiments
1B = XA EREE
Assorted Cold Cut Platter with Pickle and Marinated Olive
FEERR AP AR OB S N PR e
Parma Ham with Ripe Melon
BAMREZ AMRAEL
Thai-style Spicy Prawn and Papaya Salad

Carving K5
Roasted Australian Grain-fed Beef Striploin
BN ER R PR\
Gravy Sauce and Pommery Mustard
KT ROER TR
Slow-roasted Tom Turkey with Chestnut Stuffing
1SRN A T8
Brussels Sprout, Caramelized Chestnut, Cranberry Sauce

BERERANDE M. BRERTF. A5
Japanese Potato and Blue Crab Meat Salad
BXEREERNE
Marinated Mushroom Salad with Pesto Dressing Hot Dishes Zh#&
RV REEHEEE Pan-fried Lamb Cutlet with Green Peppercorn Sauce
Roasted Pumpkin Salad with Pine Nut SRFEIEEF AT
7 E Barbecued Baby Pork Ribs
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing EERme
NBRAEEFE#E Indian Butter Chicken, Basmati Rice
ENEA4h#ACENEER
Fresh Salad Greens Ffifi¥ i1k Roasted Halibut with Herbs
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso BEEEFRELLER
BXAN. BEERAEER Truffle Gratin Potato
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, ENMBEZEIRE
Corn Kernel, Shredded Carrot and Bean Sprout Fried Rice with Mixed Seafood and Egg White
MR, EEM. 4ES. XK. HE4REFE BEEQNEE
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame Braised Shanghai Brassica with Black Mushroom in Oyster Sauce
Bt BEAMERT. ERX0EE. FRXVRERERZHE 2T VNER
Condiments: Cro(ton, Bacon, Shaved Parmesan Cheese, Lemon Wedge Braised Straw Mushroom with Baby Cabbage
fokl: MefEEl. 1B, BEZ TR NESH EraE\ER
Sushi & Sashimi E=] RS Dessert FH
Assorted Sushi and California Rolls Christmas Log Cake
MIBREEIRINMNE R T IRIER SRR
Assorted Sashimi (Fresh Salmon, Tuna and Octopus) Christmas Stollen
HIBAR S (=EXA. BEEN/\NEA) EAERRTFES
Served with Wasabi, Soy Sauce and Pickled Ginger Christmas Cookies
ERRATTR. EMRFE EoitehE
Panettone
Seafood on Ice 7k$HSE¥ BARMERE
Shrimp, Sea Whelk and Mussel Christmas Pudding with Vanilla Sauce
iR, SREBEREO it ERET
Dressing: Lemon Wedge, Tabasco Sauce, Sweetened Sago Cream with Mango and Pomelo
Red Wine Vinegar with Shallot, Cocktail Sauce BHE
Bt BEA. Bt SRADER. BEET Chocolate Truffle Cake
FRARENERE
Soup & Mango Napoleon
Seafood Chowder Soup TREWE
BEEAITRES Green Tea with Red Bean Swiss Roll
Seafood Broth with Shredded Conpoy S SANTE
BEEEE Tiramisu
Selection of Sliced Bread and Roll BAFZ L8
EEmEE Sea Salt Caramel Cheese Cake
TR RN B
Fresh Fruit Platter
ErRptag

Coffee and Tea Station E BhINMERz 5%

Yy
=111 HK$858 per person
Subject fo 10% service charge Sn—RBE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours BIRERSWEAETK, B R EEE N
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of ~ &EFHR : I/ EHSRAT A BB ERSMAE, SAIZEINIEBIES0T

HKS$50 per person BB FRHENEMEEE RS SHEE, BUBERERERTE
Seasonal ingredients on the menu may be subjected fo changes, depending on the U ERFRSEENEM
availability MHEERYRBRHEEMBEHIIER, EnEeBREEH

Please advise Event Management Team if you have any special dietary requirements or
allergies
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2025 Christmas Buffet Dinner Menu B
2025 ECGiEEBHEEE B

Appetizers FiSE
Smoked Salmon Slice with Traditional Condiment
fE= X R EGECk
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAFEZABEAHZEN
Chicken with Lemon Pickle, Thyme and Roasted Artichoke Salad
BEEBEHRREANFNE
Thai-style Glass Noodle Salad with Calamari
RILMBERN AR
Kale and Couscous Salad
PREBEEKIDE
Roasted Cauliflower and Shrimp Salad with Pomegranate
SR A BT ER R
Seafood and Fresh Fruit Salad
st s SUEES
Marinated Mushroom Salad with Pesto Dressing
REVRERHEEE

Fresh Salad Greens Hif#; Vi
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BYER., HHRENAEEY
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,
Corn Kernel, Shredded Carrot and Bean Sprout
BNMA. HEM. 4ES. XN, HE4NREFE
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
B+ BEAMERT. ERXEE. FRXVEERERZHE
Condiments: Cro(ton, Bacon, Shaved Parmesan Cheese, Lemon Wedge
fokl: MefEE. 1B, BEZ TR NESH

Sushi & Sashimi =) K # 5
Assorted Sushi, Seared Nigiri Sushi and California Roll
MIRSE. AXFRRINMNE
Assorted Sashimi (Fresh Salmon, Tuna, Octopus,

Deep Water Shrimp and Surf Clam)
HIBARR S (=XA. BERA. /UNA, HBRILFER)
Served with Wasabi, Soy Sauce and Pickled Ginger
FERATTR. EakFE

Seafood on Ice 7kiE:EH¥
Snow Crab Leg, Shrimp, Sea Whelk and Mussel
SEIEEM. RIR. SSRBERFO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BE5R. mit. ZRADER. BEET

Soup &
Clam Chowder with Cheddar Crouton
R EIT RS AT
Double-boiled Chicken Soup with Conch and Cordyceps Flower
BEEIZEENHS
Selection of Sliced Bread, Rolls and Grissini
R E

Carving &R
Slow-roasted Prime Rib Eye
with Gravy Sauce and Pommery Mustard
1B IR AR PR ERY\BC It ROE B TR
Slow-roasted Tom Turkey with Chestnut Stuffing

1B ER A S B TR

Dressings: Gravy Sauce, Pommery Mustard

B RERTT R
Brussels Sprout, Caramelized Chestnut, Cranberry Sauce
MBS, ERERETF. Ast

Hot Dishes 248
Roasted Bone-in Gammon Ham
TEHEGS AR
Roasted Lamb Rack with Mustard Seed Sauce
K FE IR TTRAFT
Beef Curry with Biryani Rice
MeE4RECENRE®
Roasted Duck Breast in Vodka Orange Gravy
BRI E S ARG T
Pan-seared Sea Garoupa Fillet with Porcini Cream Sauce
BRARANFFRESERET
Gratinated Assorted Seafood with Cheese Sauce
ZratiREE
Stir-fried Broccoli with Cuttlefish Slice and Chicken
AR B RTEt A
Fried Rice with Shredded Conpoy and Egg White
BREANESE

Dessert &
Christmas Log Cake
Bt R T D BIERE T
Christmas Stollen
BERERRFES
Christmas Cookies
EoGitah 3y
Panettone
BAFERE
Christmas Pudding with Vanilla Sauce
R AREREE
Raspberry and Coconut Mousse
AR TFHPFRAGE
Black and white Forest Cake
EAB/MER
Mango Napoleon
EREWE
Hazelnut Praline and Milk Chocolate Cake
BFEDRENER
Baileys Irish Cream Cheesecake
BFEEZ T8
Fresh Fruit Platter
B RBR
Mévenpick lce-cream
MovenpickE#E

Coffee and Tea Station EIBhMIMER: 3%

Yy
=111 HK$958 per person
Subject fo 10% service charge Sn—RBE
Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours BIRERSWEAETK, B R EEE N
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of ~ &EFHR : I/ EHSRAT A BB ERSMAE, SAIZEINIEBIES0T

HKS$50 per person BB FRHENEMEEE RS SHEE, BUBERERERTE
Seasonal ingredients on the menu may be subjected fo changes, depending on the U ERFRSEENEM
availability MHEERYRBRHEEMBEHIIER, EnEeBREEH

Please advise Event Management Team if you have any special dietary requirements or
allergies
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2025 Christmas Set Lunch Menu
2025 EEFEER

Purée of Pumpkin Soup
flavored with Ginger
ANEERS

Bread Rolls with Butter
e A

skkxkokk

Roasted Tom Turkey Breast
Turkey and Chestnut Stuffing Roulade, Potato Mousseline,
Brussels Sprout, Cranberry Sauce
K
NHERBANMRR. £BFT

OR 3%

Poached Sea Bass in Champagne Sauce
Courgette Linguine, Honey Glaze Beetroot and Fresh Basil Pesto
BRETIRESR
BIREY. ER4XHE. BHEEE

skekkokok

Chocolate Fudge Cake, Bitter Chocolate Mousse with Sour Cherries

RENROERF RO IRGREREDL

Christmas Cookie and Chocolate
BEthE RAEN

Coffee or Tea
U I[E[251782S

111 HK$498 per person

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
(lunch) or 3 hours (dinner)

Beverage Upgrade: Unlimited serving of house wine for 2 hours (lunch) or 3 hours (dinner)
with a supplement charge of HK$30 (lunch) or HK$50 (dinner) per person

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

Please advise Event Management Team if you have any special dietary requirements or
allergies

(27
s

o

2025 Christmas Set Dinner Menu
2025 DM EESR

Pan Seared Black Pepper Tuna Carpaccio
with Quail Egg, Baby Cress, Champagne Vinaigrette

ECERshE. NE/VE. FEET

skeskokkk

Purée of Pumpkin with Alaska Crabmeat Soup flavored with Ginger
FHETINE AR N ER S

Bread Rolls with Butter
MEEdH

skskskkk

Roasted Tom Turkey Breast
Turkey and Chestnut Stuffing Roulade, Potato Mousseline,
Brussels Sprout, Cranberry Sauce
R 1Y)
NHEERERNMBR. BRI

OR B

Oven-baked Pistachio Crusted Cod Fillet
Garlic Mashed Potato, Haricot Bean and Fennel Cream Sauce
RO RIS &
IEmagEs. BEE. BERET

Fokokk

Mango Yoghurt Cheese Cake, Caramelized Aimond, Vanilla Sauce
BT IABRZ L8
RERTCRERET

Christmas Cookie and Chocolate
EthE ARG

Coffee or Tea
Ik sk 2%

{1 HK$638 per person

FMN—RBE
BEEREMEAITUK. BT RAEREE2 N (FE) NI NEEE)
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