\\

&

_Seafood on Ice i} /% #
Fresh Prawn, Mussel and Jade Whelk ¥, # v 2 # %3
Octopus, Salmon and Tuna Sashimi ~ '~ 4., =~ 4% 5 £ 4 1] &

Appetizer and Salads 4 % 2 ) &
Norwegian Smoked Salmon #%= "% = % 4.
Assorted Continental Cold Cuts Fedh /% R
Mozzarella and Tomato with Balsamic e I ERE R Z\?ﬁo it
Smoked Turkey and Sweet Corn Salad "% Iﬁ”ﬂ ESNE
Fresh Fruits Salad # % /) =
.Assorted Seasonal Garden Greens Salad ® [Fl&E 5 fe 5 A0 ) &4
(Frencl”( S H,Thousand Island + & i+, Italian & = F7# prit, C aesar IfCit)

Charcoal Grill Station &%
¢ Beef Ribeye Steak 2 p P%$\ »
Lamb Chop X #\
Chicken Wing #t & .
Pork Chop 7 #\
King Prawn = &
Scallop# +
Salmon = ~ 4.
Assorted Sausage 244 F %%
Chicken Satay #tp )*r§
Corn on the Cob ¥
Tomato § #-
Eggplant i-+
Capsicum +’#%

Hot Selection # 4%
Tandoori Chicken with Naan & ‘\ T Ffie v A
Indian Vegetables Curry £° )5;: e ;,f?: /vcngv_
Wok-fried Seasonal Vegetables # ) P 3%
Penne Pasta in Basil Tomato Sauce 3 % fﬁ;s? Frik
Yeung Chow Fried Rice #f ) &%

Roast New Potato with Garlic and Herb 4 7 & #7%&

Desserts # &%
New York Cheese Cake ‘= %)% 2 44
Assorted Fruits Tart 3244 # % 3£
Lemon Meringue Pie Jﬁﬁ*‘}w #L
Chocolate Mousse % + # & 3%
Chestnut Cake & 3 F=tx
Creme Brllée & #& & -
Raisin Bread Pudding #& ¢ # ~
Fresh Fruit Platter & % 7
Ice-cream (Chocolate and Vanilla) %+ # 3 £t £ 2 4%

A

Coffee or Tea vrrezg &

HK$650 plus 10% service charge per person including unlimited supply of soft drinks,
fresh orange juice and house beer during dinner for 3 hours (Minimum 50 persons)
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v
Seafood on Ice i /% #
Lobster, Snow Crab Leg i=#5, = 3-{#&%r
A Fresh Prawn, Mussel and Jade Whelk  #& *j.f“ T i IR :
" 4 Octopus, Salmon and Tuna Sashimi ~ N4, = <% 4 %2 & £ 4 1] ¥
Appetizer and Salads 4 %% %
Fresh Fruits, Avocado and Grilled Prawn Salad -

;} f4=
Norwegian Smoked Salmon #% = ’ﬁ‘ ER A

ML MBS
Assorted Continental Cold Cuts e 4h ;% g AR
Mozzarella and Tomato with Balsamic & = f137L > § defe & fiz
\ Smoked Turkey and Sweet Corn Salad g fﬁl‘.ﬁ % E

' " Beetroot Goat Cheese Salad = 8 X 3L /) &
Assorted Seasonal Garden Greens Salad 0 ER G A B
(French %+, Thousand Island —+ & i+

F4
,Italian & ~ % ﬁﬁ 7+, Caesar

El

BT )
Charcoal Grill Station %&%%
Beef Ribeye Steak 2 F P% $\
Lamb Chop X #\
Chicken Wing #t &
Pork Chop 7 #\
King Prawn = &
Scallop# +
Salmon = ~ 4

Assorted Sausage z4% F %
Chicken Satay #tp )r§
Corn on the Cob ¥

Tomato # #v
Eggplant i-+
Capsicum +’#

Hot Selection #i %
Tandoori Chicken with Naan #° \ &
Indian Vegetables Kumar Er ;¢ 1‘?73

13

£ Ffie M A
ey
Wok-fried Seasonal Vegetables /ﬁ’-”/ P Ex
Penne Pasta in Truffle Cream Sauce 2

%ﬁ‘m

1_4

CF &R
Fujian Fried Rice #&#&- " %Z
Lemon Mashed Potato 1% ﬁ?

[n::\L



y

g Desserts #] %
Pomelo with Sago and Mango Dellght B4 i
A New York Cheese Cake ‘= %) 7 1 44
7 Assorted Fruits Tart 3244 # % 3
Lemon Meringue Pie %ﬂ“ﬁ»n #k
Chocolate Mousse 4 + # 3 %
Chestnut Cake & &+ F=tx
Créme Brilée £ fE% 3~
Raisin Bread Pudding ‘% ¢ # ~
Fresh Fruit Platter @ % 7
.. lce-cream (Chocolate and Vanilla) %+ 4 2 2+ £ 4%
’ Coffee or Tea wrrzigt &

\

HK$780 plus 10% service charge per person including unlimited supply of soft drinks,
fresh orange juice and house beer during dinner for 3 hours (Minimum 50 persons)
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“Seafood on Ice zil el s
Snow Crab Leg 2 3-{#%r
A Fresh Prawn, Mussel and Jade Whelk i &, *j.?’“ Tz f%ﬁ!i
¥ Hamachi, Octopus, Salmon and Tuna Sashimi ¢ £ &, ~ 4, =< 4% 5 £ 4§ &

Appetlzer and Salads 4 ¥ 2 ) &
' Parma Ham with Sweet Melon = 5 X2l =g A
Fresh Fruits, Avocado and Grilled Prawn Salad *%#g 2 b 4] # % /) &=
Norwegian Smoked Salmon #R=2 ' = < 4
Assorted Continental Cold Cuts eah kg A
zzarella and Tomato with Balsamic & * flz-2 » & ;;;ﬁo & fE i
\, Smoked Turkey and Sweet Corn Salad A fﬁl‘.ﬁ £
Beetroot Goat Cheese Salad ‘= e £ 7 4 /) &
Assorted Seasopal Garden Greens Salad 2N I ;?ﬁ"o R
(French i# i+, Thousand Island + § i+, Italian & = {7 fig i*, Caesar i)

Charcoal Grill Station &%
Beef Ribeye Steak 2 F P% $\
Lamb Chop X # ’
Chicken Wing #t &
Pork Chop 7 #\
King Prawn = &
Oysterik.

Lobster #s &
Salmon = ~ 4.
Assorted Sausage z4% F %
Chicken Satay #tp )r§
Corn on the Cob ¥
Tomato # #v
Eggplant i-+
Capsicum +’#

Hot Selection # 4%

Tandoori Chicken with Naan Er 3% % it fie % &4

Indian Vegetables Kumar Er ;¢ 1‘?73 SEL%“V‘*EVEL
Wok-fried Seasonal Vegetables /)?"Jf') P

Penne Pasta in Truffle Cream Sauce 2. ’ﬁt ) QiU )
Fujian Fried Rice #&i& ’f'/éﬁ
Lemon Mashed Potato 1 #5 %
Steamed Scallop with Garlic and Vermicelli %“,F B S ES S
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Desserts # &
A, Pomelo with Sago and Mango Delight 17 = &
4 New York Cheese Cake ‘%)z 2 44

Assorted Fruits Tart 3244 # % 3&
Lemon Meringue Pie %M"“ﬁ»w %“k
Chocolate Mousse 4 + # 3 %
Chestnut Cake # # 3=
Créme Brllée £ #5%% 3
Raisin Bread Pudding #& ¢ # ~
S Fresh Fruit Platter & % #- ;
\, lce-cream (Chocolate and Vanilla) %—‘ 432w g2
' Coffee or Tea et ¥

»

’

HKS$890 plus 10% service charge per person including unlimited supply of soft drinks,
fresh orange juice and house beer during dinner for 3 hours (Minimum 50 persons)

-



