NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #1

BU FPET HK$540 plus 10% service charge per person
2@}@ (minimum 50 persons)

START

Grilled zucchini, piquillo pepper, mushroom and arugula with
palsamic dressing (v)

PUEARAIFE N, B B 2 i s+

Cherry tomato and baby mozzarella with pesto dressing (v)
RAZ ANV, BCEwe T

Smoked duck with Thai style green papaya salad

ZRZUENS, AR EE

Smoked salmon salad, fennel and orange with citrus vinaigrette
RS TE T =SV, BoMHa dlE+

Chicken with spanish corn salad, coriander and

red bell pepper confit (v)

FEASORVEE, 5632, TESHATIR

Watermelon, feta cheese, black olive, salad (v)

JEEEZ PRI, RS

Parma ham with asparagus, artichoke, green lettuce,
balsamic vinaigrette (P)

METRR KB, RS /DR, DR, AR SO hBE T

Caesar salad with white anchovy dressing, crouton,

shaved parmesan

FURD VR, fEOR s, BEZ LT

SOUP

Mushroom cream soup with ciabata (v)
e aS ol W=e=a=F D)

(0) contain alcohol
(n) contain nuts

(p) pork option
(

v) vegetarian option W

Menu subject to change without prior notice
SR L AR S TR A HONG KONG



NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #1

BU FPET HK$540 plus 10% service charge per person
2@}@ (minimum 50 persons)

MAIN

Pan fried snapper fillet, zucchini, black olives,

cherry tomato with sauce vierge

T AR 2, AR ECRHE N, R b k0 Tk

Lamib cutlet, vegetables “ltalian styles, with lamb jus
e, FEEEUE RS

Linguini pasta with seafood chowder

[T e R R

Pork loin, artichoke, gnocchi with mustard sauce (p)
SEFENN, FECERD, BEARF R R

Roasted chicken, sautéed new potato and asparagus,
chicken juice (v)

[; G5E ARpEH i

Thai lobster fried rice

Z=AFEIRIDER

Roaisted broccoli, baby carrot and cauliflower (v)
PRPEREC, HE AR

Sautéed shitake mushroom, zucchini and spring onion (v)
BEAHFE D &4

SWEET

Raspberry cheese cake

Chilled mango and sago coconut soup
R T PE R ER

Tiramisu

EARHZ L6

Vanilla panna cotta

EUENE YR

(0) contain alcohol
(n) contain nuts

(p) pork option
(

V) vegetarian option W

Menu subject to change without prior notice
SR L AR S TR A HONG KONG



NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #1

B U ’i F ET HK$540 plus 10% service charge per person
2@ W @ (minimum 50 persons)

SWEET (CON'T)

Crunchy chocolate caramel cake
A IHEHE RS

Dark chocolate coconut tart
L2Y NuwL i

Strawlberry pistachio cake (n)
ERERH LR

Chestnut cake

Fresh berry vanilla tartlet
BRIV e /e

Fresh fruit plate

T SRR

SIP
Freshly brewed illy coffee and fine tea
I FSEN

a) contain alcohol
n) contain nuts
p) pork option

V) vegetarian option W

Menu subject to change without prior notice
SR L AR S TR A HONG KONG

(
(
(
(



NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #2

BU FPET HKs630 plus 10% service charge per person
2@}@ (minimum 50 persons)

START

Chicken with Pumpkin salad, feta cheese, pomegranate

HEA R TULE, HER Yyt Foaid

Smoked salmon, asparagus, fennel and butter lettuce with

lemon dressing

WE= S, A, B, AR SRR T

Grilled prawn with zucchini, cherry tomato,

arugula and with lemongrass -sherry vinegar dressing (v)

PUREE, FEEARFE N, k0, ZRieic s> SR+

Beetroot salad, baby carrot and hazelnut,

balsamic vinaigrette (n) (v)

B3V, B, RO+

Mozzarellg, olive, cherry tomato and cucumber with basil (v)
TKAZ AR D, FERE, 75 TR SR

Caoesar salad with white anchovies, shaved parmesan and crouton
SOV R R AE, OEZ LR T

Mesclun salad, cucumber, red pepper, fennel, cherry tomato with
palsamic vinaigrette, soy and sesame dressing and

lemon dressing (v)

RSV, FN, GHEDMY, B9, ARk BC BT, Em, R T s

MIDDLE
Grilled artichoke, grilled eggplant, black olive, baby tomato confit,
rosemary and garlic (v)

PUlER], o+ SBEUE, FEEn, 205 S

Parma ham, melon, arugula, chorizo (p)

TR B KR, B8, Z e, HRARG

Sausage fennel salami, frisee, focaccia and pickled cornichon (p)
EIEVEEER, HE, BEAETEM, ME/K

(0) contain alcohol
(n) contain nuts

(p) pork option

(V) vegetarian option

\a4

HONG KONG

Menu subject to change without prior notice
R S AR ST A



NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #2

BU FPET HKs630 plus 10% service charge per person
2@}@ (minimum 50 persons)

MAIN

Roasted Mediterranean lamb leg with roasted zucchini & eggplant
BT, B AFIF N, i+

Salmon with honey and ginger, asparagus and broccoli

A EIRE = DA, HREE BT

Roasted chicken with rosemary potatoes with apple-mustard sauce
RIEFEBAETIEZE, Bo RS

Pan-fried sea bass, fennel, basil, black olive

HRR A, HE, 288, RS

Beef stew, baby carrot (a)

B, B

Cantonese fried rice with chicken, pineapple and vegetable
STEEEHENDER, FEZESE

Penne with mushroom and tomato sauce, basil

parmesan reggiano (V)

g, A hniE Ry, JEE, IS A+

Sauteed green bean, bell pepper and zucchini (v)

WEARFIF N, SE

SWEET

Mango cheese cake

R ERE

Tiramisu

BAMZ 18

Pineapple panna cotta

S EEY AR

Crunchy chocolate caramel cake
R JIEHE R R

Apple tart

BRI E

(0) contain alcohol
(n) contain nuts

(p) pork option
(

V) vegetarian option W

Menu subject to change without prior notice
SR L AR S TR A HONG KONG



NCH SINGLE OCCASION LUNCH BUFFETS -
LET'S DO LUNCH BUFFET #2

B U ’i F ET HKs630 plus 10% service charge per person
2@ W @ (minimum 50 persons)

SWEET (CON'T)

Raspberry dark chocolate cake
ALE R JIERE
Strawberry Pistachio-cake (n)
BB LR

Coffee Tonka creme brulee
AP R AT )

Chestnut cake

&k

Fresh fruit plate

i SRR

SIP
Freshly brewed illy coffee and fine tea
nE Ko

(0) contain alcohol
(n) contain nuts

(p) pork option
(

V) vegetarian option W

Menu subject to change without prior notice
SR L AR S TR A HONG KONG



