%UNF&EETR 20 7o e o
minimum 50 persons
016 START

Baby mozzarella, cherry tomato salad (n)
K21, b

Smoked duck breast & baby Beetroot salad with
jalapeno-citrus vinaigrette

RS i S DR, B ils 1

Baby artichoke salad, asparagus piquillo pepper,
chili -orange vinaigrette (v)

FEEIE R/ VR, BoR R EE 1

Grilled portobello mushroom, zucchini, cherry tomato confit,
parmesan, arugula, balsamic-truffle dressing (v)

PUREEGETS I/, EENkD, EEZ 1L, ZRiSERCA RIS &
Smoked salmon salad, fennel, orange with

orange-ginger vinaigrette

VE =S R EA /D, A RO RS MBS T

Parma ham, asparagus, cherry tomato confit, parmesan,
organic leave, pesto (p)

A DIEESEFEIE R S KRR, %) ROk

Ahi tuna with quinoa salad

g oot 2 Sl

Mixed greens with cucumber, cherry tomato, garlic crouton,
enoki mushroom with sesame dressing (v)

FrRERVESE, FEEN, B, BB T, S4EtEZRE
Caesar salad with white anchovy dressing, crouton and
shaved parmesan

FURD VR, R ATE, OEZ L REE T

SOUP
Pumpkin soup with focaccia crouton (v)
HINGHEEATEA

(n) contain nuts
(p) pork option
(V) vegetarian option

\a4

HONG KONG

Menu subject to change without prior notice
SR LA AT A



[BDUNF&EETR (THgEoiPFEE”)"N'?EEﬁ‘ e
minimum persons
2016 i

Risotto station with mixed seafood, wild mushroom and
sun-dried tomato

FESRIHEIG AN, BB B R Rz 2 A

MAIN

Wagyu beef, baby potato, asparagus with mushroom sauce
BEAAR, PR ICE Ay et 1

Teriyaki sole filet, zucchini and shitake mushroom

HEOEERE AR ftll, Ao 4 S AR F K

Shrimp & chicken fried rice, vegetables, eggs

i, FEPOIDER, FEEE R

Seafood vermicelli noodle, pak choy, sweet soya

TEEERDORG, FEE 3 S EHES

Roasted chicken roll leg, white bean ragout, chorizo and
chicken juice (p)

BAGEE, iIOEEEE

Roasted pork loin with root vegetables, apple-mustard sauce (p)
FEFENN, FRE SR AR R TR

Rigatoni, cherry tomato, artichoke, tomato sauce, pecorino,
pasil (v)

Al YRl ), T L

Sautéed cauliflower, broccoli, choi sum, carrot (v)
KORIRSEAE, PERAFE, 20, HE)

SWEET

Crunchy chocolate caramel cake (n)
NN g e

Fresh berry vanilla tartlet

EUEN LA

(n) contain nuts
(p) pork option
(V) vegetarian option

\a4

HONG KONG

Menu subject to change without prior notice
SR LA AT A



BUFFE |
DINNER
2016

THE BUFFET DINNER #1

HKs820 plus 10% service charge per person
(minimum 50 persons)

SWEET (CON'T)

Tiramisu

BARHZ 18

Raspberry cheese cake
RS vy o

Dark chocolate coconut tart
Ly NEwaL

Chilled mango and sago coconut soup
CREE 9K EE

Chestnut cake
Mango-passion cake
Strawberry pistachio cake (n)
SRR LR RS

Fresh fruit plate

HTE 7K R

SIP

Freshly brewed illy coffee and fine tea
mnE ke

(n) contain nuts
(p) pork option
(V) vegetarian option

Menu subject to change without prior notice
SR LA AT A

\a4

HONG KONG



%U[\F]KJEEE ;;:%% OUBFI?F SSZE%R;ZG C!)?\Il lcslcaz‘\lc,;laif\)e ffezr person
2 Q W é START

Smoked duck salad, artichoke, cherry tomato,
sherry-orange vinaigrette

SRS D, R, SRTE AR+

Grilled Portobello mushroom and asparagus, arugula, parmesan
with truffle balsamic vinegar dressing (v)

PURBEGEE Ry /01, Z ik, BEEZ Ao RES

Prosciutto, melon, balby mozzarella, rocket leaf with

lemon dressing (p)

JEGEZ K BRECEE TN, 7K 24, K Fi s S rstset+

Asparagus, roasted beet salad, aged comte' cheese with
truffle vinaigrette

FERSE R R, 2 LA B

Salmon, wasabi, solbba noodle with sesame dressing

= AER, SR RO

Caesar salad with white anchovy dressing, crouton, shaved
parmesan and prawn

Nigsobar, Bl afgdls, CEEZ T Rme T

Mesclun salad, grilled zucchini and, bell pepper and

cherry tomato confit with lbbalsamic vinaigrette (v)
PURRHIFE GEHU A, B0 FOmEE

WET

Boston lobster, crab leg and prawn
R T UHFE MR, B, Kk

with cocktail sauce, lemon wedge, red and green tabasco
BCEERIE T, 1, 4LaRE0 T
Salmon and tuna sashimi on ice
=X, BEEE

(n) contain nuts
(p) pork option
(V) vegetarian option

\a4

HONG KONG

Menu subject to change without prior notice
SR LA AT A



%U[\F]KJEEE ;;:%% OUBFI?F 5552‘!;5} C!)?\IJ lcs?c,;lalfg\)e ffezr person
2 Q W é SOUP

Roasted pumpkin and ginger soup, focaccia (v)
EBrIUS, HEEAERE

ACT

Risotto with lobster, prawn, squid and sundried tomato
FEME, REEERHIER, FREL A SR EZ & T

MAIN

Wagyu beef, celery puree, baby carrot with black pepper sauce
BEADAR, FRF, HEBCRERHUT

Roasted black codfish, artichoke and zucchini, basil-lbeurre blanc
FERREE A, PERED, BRI INECER £ it

French duck breast, braised apple, sweet potato puree with
green pepper sauce

BN, FEATEEAER, B A A RS

Seafood fried rice, asparagus and eggs

TR ER, B R AR

Pan-fried sea bass & clams, apple soy sauce wasabi

T R 2, PRI A R SR TR

Roasted pork loin, porcini mushroom, gnocchi with

black pepper sauce (p)

SEFEMN, PRI - B EC R SR T

Tagliatella pasta, zucchini, baby tomato,

parmesan and basil pesto (v)

BAFFINE R, O EEZ LR Bt

Roasted balby carrot, asparagus and king oyster mushroom (v)
BHE, B, ik

(n) contain nuts
(p) pork option
(V) vegetarian option

\a4

HONG KONG

Menu subject to change without prior notice
SR LA AT A



BUFFE |
DINNER
2016

THE BUFFET DINNER #2

HKs950 plus 10% service charge per person

(minimum 50 persons)

SWEET

Blueberry cheese cake
Tiramisu

BAFZLERE

Black sesame pudding

Z AT

Green tea -chocolate dome
&R R I EE

Lemon tart

i

Chocolate-praline bar (n)

P NEWAE S S

Coffee Tonka creme brulee
Ik EEARAT )

Pear almond tart (n)
HOERE

Banana caramel mousse cake

R R TS
Fresh fruit plate
i SRR

SIP

Freshly brewed illy coffee and fine tea

mnE K2

(n) contain nuts
(p) pork option
(V) vegetarian option

Menu subject to change without prior notice

TR A S TT A
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HONG KONG



