COLD STATION % #%

Chilled Shrimps, Mussels & Clams IR, & 0 & 48
Smoked Salmon E/E = &
Continental Cold Cut Platter 5 A5 5%

Roasted Pork Neck Meat with Pineapple Salad }&%& S8 22 418
Slow-cooked Chicken with Roasted Pumpkin Salad, Honey Mustard Dressing
BB N ERE IS ERBRERE
Tuna Chunk, Apple & Potato Salad with Walnut &2 £ ERZ(F 5k E

=

Selections of Green Salad with Condiments & Dressings #& 2 ba a2

SOUP 5

Pumpkin Soup F /115
Served with Assorted Bread Rolls & Butter Ao5 32202 & 4=

CARVING STATION E®W
Roasted Beef Sirloin with Herbs & & 785

HOT STATION 2\#

Braised Beef Fingers with Port Wine Sauce B /& B2 4= 5
Pan-fried Barramundi with Truffle Cream Sauce RIS & AHENEZET
Coconut Curry Chicken 155+ RiniE %
Roasted New Potato with Bolognaise & Cheese 2 + RN FH=
Roasted Pork Ribs with Sweet & Sour Sauce BREHFE fh B
Braised Baby Cabbage b 5#EiE3E
Yeung Chow Fried Rice 5> ER
Braised E-fu Noodles with Mushrooms T 5z {F%f

DESSERTS i
Strawberry Cheese Cake =% 54E + &k
New York Cheese Cake fH{0Z +E#%
Chocolate Brownies &5 1 EAE
Mini Madeleine KRIGH{E5E B 3 E 1
Assorted Macaron#s 12 & £ 5E
Fresh Fruit Platter¥r it £ 4%

Coffee & Tea
UIIEIES

HK$688/person
BB $688

All prices are listed in HKD and are subject to a 10% service charge. FT5 (@& DU HE » Wi FE U 10% AR B E: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.

R IRt B ALE FTRE Z LR B, TSGR A TE, W & — (8 H ATHEE -



COLD STATION %5 %

Chilled Shrimps, Mussels & Clams 1R, & 0 & 1R
Smoked Salmon & /& = 3 f&
Continental Cold Cut Platter )& A H2%
Prawn Salad with Mango & Papaya AIRT RAJ DR
Slow-cooked Chicken with Roasted Pumpkin Salad & Yogurt Dressing
1@ EHANERER NN ERIARE

Roasted Pork Neck Meat with Apple & Pineapple Salad /&3858 PNBC5E SR 5k He /MR

Selections of Green Salad with Condiments & Dressings 1535k 32 2

Chef Choices of Sushi & Maki Roll EIET#E RE R N EAE

Served with Marinated Ginger, Wasabi & Soya Sauce B2 ¥ &, B A+ R E K E R

SOUP 5

Truffle & Mushroom Soup ABEEEZE 5
Served with Assorted Bread Rolls & Butter Ao 55220 2 & 4=

CARVING STATION B KR
Roasted Beef Ribeye with Herbs /& & & AR

HOT STATION 38

Braised Beef Fingers with Port Wine Sauce #8 \& 41 i
Pan-Fried Halibut with Pumpkin & Crab Meat Cream Sauce
BRI B A EC R BN ET
Green Curry Chicken JIFEHRE 5 NP2 44
Baked Cauliflower & Broccoli with Cheese = T }FETE
Roasted Pork Ribs with Berries Glaze E¥ B R EHFE h &
Braised Baby Cabbage with Sakura Shrimps in Chicken Broth #27E4R b 55 4E
Yeung Chow Fried Rice #5518k
Stir-Fried Spaghetti with Sliced Beef in Black Pepper Sauce I ERD

DESSERTS Eif
Passion Fruit & Mango Cheese Cake B R TR 2 +EHE
New York Cheese Cake & + &4
Chocolate Feuilletine 2k 71 & #%

Mini Apple Tart 3R {RIE R 5

Mini Madeleine K {RIGEE B 5% EH%
Assorted Macaron#5 3% & £ 85

Fresh Fruit Platterdff £ 4%

Chef’s Selection of Ice Cream 1512 H %

Coffee & Tea
WRgE R A%

HKS888/person
{5 $888

All prices are listed in HKD and are subject to a 10% service charge. FT5 (@& DU HE » Wi FE U 10% AR B E: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.

R IRt B ALE FTRE Z LR B, TSGR A TE, W & — (8 H ATHEE -



COLD STATION % &

Chilled Boston Lobster, Shrimps & Snow Crab Legs & THERENR, 1 & = &M
Smoked Salmon & /& = 3 f&
Continental Cold Cut Platter )& A H2%
Tuna, Potato & Egg Salad 2R E(FHENE
Prawn Salad with Mango & Papaya AIRT RA DR
Roasted Pumpkin & Figs Salad with Quinoa & Lemon-Honey-Vinaigrette
AL R 2R MR IR IR 22 i B 1
Roasted Cauliflower, Purple Sweet Potato & Pomegranate Salad with Yoghurt Dressing
MR DEZLR D EREILEE T
Roasted Pork Neck Meat with Apple & Pineapple Salad /&3&58 PNEC5E S5k de /M
Selections of Green Salad with Condiments & Dressings #& 2Bk a2 )
Chef Choices of Sushi & Maki Roll EIETTEEE R M E S
Served with Marinated Ginger, Wasabi & Soya Sauce B2 72, H IR E &L EH

SOUP 5

Tomato Bisque with Crab Meat & NE 25
Served with Assorted Bread Rolls & Butter Ao 55228 2 & 4=

CARVING STATION kAW
Roasted Beef Ribeye with Herbs /& & & AR

HOT STATION 38

Braised Beef Cheek with Port Wine Sauce #&B /@458 Y

Pan-Fried Grouper with Saffron Cream Sauce & F1A R B {L 2B+

Grilled Chicken with Truffle Mushroom Gravy J&2f {40 BE 85 & 82+

Grilled Lamb Rack Chop with Rosemary Gravy MRk Z & FEZ8 A0 625+

Roasted New Potato with Chorizo, Onion & Cheese FUIIEF fa £ F B = +IBIFE
Sauteed Clams & Mussels with Spicy Tomato Sauce ZRZE AhEE MR & F O
Roasted Pork Ribs with Pandan-Coconut Sauce ¥IBIEE &N B
Braised Baby Cabbage with Bamboo Piths, Conpoy & Parma Ham B2 55 M BRITEE B AT S 5 i iE 5
Fried Rice with Assorted Seafood, Crab Paste & Salty Egg Yolk FES5 LI E =2 =W AR

Stir-Fried Spaghetti with Sliced Beef in Black Pepper Sauce ZAHIHkIERD

DESSERTS i
Passion Fruit & Mango Cheese Cake B R TR 2 +EHE
New York Cheese Cake & + &4
Chocolate Feuilletine 2k 71 & #%
Mini Apple Tart 3R {RIE R 5
Mini Egg Tart X {REHE
Banana Cake B E &%

Mini Madeleine KRIF{ESE B R =%
Assorted Macaronf& &5 £7e
Fresh Fruit Platterdr &t £ 4%
Chef’s Selection of Ice Cream f& & E

Coffee & Tea
UIErea

HKS1,188/person
B8 $1,188

All prices are listed in HKD and are subject to a 10% service charge. Fr75 {EA& S LUEEETEL - WFE 10% ART5E: -
Due to the seasonality of some food items, menu items will be confirmed one month prior to the function date.
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