2019 Celebration Buffet Lunch'Menu A.

Cold Selection 4 #

Mussels and Fresh Prawns # © % /f i&
Norwegian Smoked Salmon ¥R &% = < 4.
Assorted Japanese Sushi P 3¢ %"P‘éﬁ' =
Assorted Sashimi 3244 \{7 4 flE
Assorted Cold Cut Platter 324# ik p 4

Salad 7=
Garnden Salad Bar with Condiments and Dressings @ Bl e % 3070 ff—%é}
Japanese Crab Stick and Cucumber Salad P 5% § /~ #4077 =
Mango and Avocado Chicken Salad” 3 = 2 /& % i’mﬁ VE
Beetroot and Feta Cheese with Honey Lime Dressing = ;?:s'p‘?”-l VE
Potato Salad with Crispy Bacon, Spring Onion and Sour Cream BeRERNE
¢ Fresh Fruit Salad ## % /) &

Soup #
Cream of Mushroom Soup &% & & i#
(Served with European Bread, Rolls and Butter) fegiles" 4a ¢

Hot Selection #: %

Pan-fried Salmon Fillet with Dill Cream Sauce 4 f} = % &.fe > ¥ & A&+
Grilled Chicken Teriyaki with Roasted Vegetables PR & ¥ tfic e 3
Crispy Pork Cutlet with Tartar Sauce % %% % 7| fEf\ficis & i+

Sautéed Seasonal Vegetables '}3"‘1‘/) 5 B
Sweet and Sour Pork & 5 i
Carbonara Penne 4 & ’Eﬁﬁ G E in‘;
Thai Style Pineapple and Seafood Fried R|ce i]*x EABEY R RN
Roasted New Potatoes with Garlic and Herbs' 4 & 7% % ‘&#7 %

Indian Lamb Curry &7 ;% vebeem X f

Carving 't 45
Roasted Beef Rib Eye with Red Wine Gravy “&p P 2 $\ fie = JFT9E

Dessert # &
Seasonal Fresh Fruit Platter “r,é’ﬁifl?? £ 5%

Black Forest Cream Cake ,‘1 Btk

American Cheese Cake # 3 ‘\ 7 4 &

Mango Mousse Cake = % 3 3% }#i

Double Chocolate Truffle Bar #*,;kx * v 4 iE
Fresh Fruit Jelly @ % v¥ @
Créme Brulée E 1‘& %f}}“
Panna Cotta with Berries &, ;%3¢ % 4% %

Bread Pudding f& & # ~

o

Coffee or Tea vhere=i %

HK$460 plus 10% service charge per person
Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)



2019 Celebration Buffet Lunch'Menu B

«\\\

Cold Selection 4 % -
Crab Legs, Whelks, Mussels and Fresh Prawns i@%", AU, §9 2 KB
Norwegian Smoked Salmon "#R& ¢ = ~ \%
Assorted Japanese Sushi p 3t ,i‘e;f -‘,%
Assorted Sashimi 3244 4 2 &

Assorted Cold Cut Platter 324%. % P5 A A
Parma Ham with Sweet Melon tof 3§ L &2 i & A
Salad )&
5 g

Classic Salad Bar with Condiments and Dressings = Fl/) e % e
Barbeque Duck, Deep Fried Bean Curd and Bean Sprout ’5%“,%' ) ? 7& )f/
Beetroot and Feta Cheese with Honey Lime Dressmg 2 F BF{
. Mango and Avocado Chicken Salad % =2 % Fgp /) &
Potatoéalad with Crispy Bacon, Spring Onion and Sour Cream fi& &8 & i /) &
Tobioko Salad p ;% &0 &
Fresh Fruit and Lobster Salad ## % #s 45 /) &

Soupi¥
Manhattan Seafood Chowder & 3. % /% @ %48 -
(Served with European Bread, Rolls and Butter) fe &l 35" fq

Hot Selection #: 4
RER

Pan-fried Seabass Fillet with Tomato Cream Sauce 2% IR 2 ﬁo & E. y
Provencal Rack of Lamb with Port Wine Sauce 4 ¥ ¢ i o X 7 ﬁ Z 8] P
Roast Marinated Spring Chicken with Garl|c i A ’i%it ¥
American Style BBQ Ribs # ;% &t ¥
Sautéed Seasonal Vegetables with Crab Meat {&p #\ =g
Work-fried Tiger Prawn with Salted Egg Yolk & £ ) 7 ¥
Braised E-fu Noodles with Straw Mushroom 5z'& # §§
Fried Rice with Assorted Seafood and Vegetables ¥ /4 @ ) 4x
Roasted New Potatoes with Garlic and Herbs 4 ¥ 7+ % W37 &
Indian Beef Curry & ;\ebrem 2 p

Carving 8% 4 :5
Roast Australian Rib Eye with Gravy 74 % 2 1 fie i PPy

Dessert & &
P 4 ]
3k

Seasonal Fresh Fruit Platter a‘r
Chocolate Mousse Cake 4 + # & %% 3=
Green Tea Rolls with Red Beans 5: *F 8 ¥
American Cheese Cake % ;' 3 4 4
Mango Dome = % % & )%}ﬂ
Panna Cotta with Berries &, 7\ 3% 45k
Tiramisu & = fleerts" 4 &4
Mango Pudding = % # 4
Dark Chocolate Cake 2 % + # ¥=fx
Bread Pudding ;t\g B
Ice-cream 2 }x

Coffee or Tea ezt &
HK$580 plus 10% service charge per person
Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)



2019 Celebration Buffet Lunch Menu C

Cold Selection 4 # a
Oyster ATi# 2 ¥
Crab Legs, Whelks, Mussels and Fresh Prawns " {#%r, & 4%, § © 2 g
Smoked Norwegian Salmon #%= ' = < 4
Assorted Japanese Sushi P ;%3244 & &

':/ Assorted Sashimi &4 4. 4 1] &
Duck Liver Pate with Fig Paste “%’”—”“ fe & - % %é?
Parma Ham with Sweet Melon *& % R AV
Salad ) .,
Classic Sald Bar with Condiments and Dressings 9 ) &8 % 200 ?if
Slow-cooked Dutch Milk-fed Veal Tenderloin Tournedos BEFHEEFIRD £ 4 ¥

Thai Seafood Salad % ;' /& @ /) | = ,
B{etroot and Feta Cheese with Honey Lime Dressmg CEEBT AR
Roasted Pumpkin with Thyme and Garlic 4 ¥ 78 '&s A
Grilled Chicken and Asparagus Salad with Fennel and Orange Vinaigrette *% #’FL}?; £l *’2% 7 f*ﬁ S Rt
Potato Salad with Crispy Bacon, Spring Onion and Sour Cream fi4 & & & i3 /) &
Fresh Fruit and Lobster Salad # % #s ¥ ) &

Soupi¥
Lobster Bisque #: ¥ /F
(Served with European Bread, Rolls and Butter) fe &l 5" fq ¢

Hot Selection ##
Chinese Barbecued Meat Platter ¥ ;% ‘Evrkid 4
Pan-fried Cod Fillet with Lemon Butter Sauce 3% ﬁ}ﬁ,@f DR I B
Lobster Thermidor ¥ 2 “&#siE
Provencal Rack of Lamb with Port Wine Sauce % ¥ ¢ 1‘%’%—’» % fe ek iEt
Braised Ox-Tail in Red Wine Sauce ‘= ‘}ﬁ‘fﬁ e
Steamed Garoupa with Spring Onion in Soy Sauce ’F PR s <
Sweet and Sour Pork v vg p
Seasonal Vegetable with Dried Conpoy and Enok| Mushroom T &I
Carbonara Penne “E p i ® i 45
Fried Rice with Assorted Seafood and Truffle 2 4% 4 @ V) &<
Baked Creamy Mashed Potato with Avocado a4 # = % % & %

Carving 8% ## :5
Roast U.S. Angus Rib Eye with Red Wine Gravy &% % fa 87 PR fie i P




2019 Celebration Buffet Lunch Menu C

«&\’5

Dessert #j&
Seasonal Fresh Fruit Platter #7# % 4 % 4

Chocolate Mousse Cake % & ,E,Z g N A
2%

L

Green Tea Rolls with Red Beans % ;b Kl
American Cheese Cake # 3 ‘\ 4 &
Mango Dome = % F:. %3‘\‘}%
Panna Cotta with Berries %, ;' 3¢ % 4%
Tiramisu & f'JV‘*fF:»L-i_fﬂ
Mango Pudding =% % 4
Dark Chocolate Cake 2 4 + # 3%
Bread Pudding ﬁ B

Ice-cream 2 #}x

/\’

-

Coffee or Tea whrrtgt &

7

HK$720 plus 10% service charge per person
Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)



