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2023 Christmas Buffet Dinner Menu A

Salad Corner

Frisse, Iceberg Lettuce, Mesclun,

Lollo Rosso, Jade Sprout, Green Coral
Cucumber, Sweet Corn, Cherry Tomato
Parmesan Cheese, Garlic Crouton
Raisin, Black Olives

Bacon, Almond

Salad Dressing

Thousand Island
Italian

French

Balsamic Vinaigrette

Salad

Turkey Waldorf Salad

Pasta, Asparagus and Vegetable Salad

Artichoke, Lentil and Smoked Duck Breast Salad

Vine Tomato and Mozzarella Cheese Salad with
Basil and Balsamic Creme

Seafood on Ice

N.Z Mussel
Jade Sea Whelk, Cooked Shrimp

Japanese Counter

Assorted Deluxe Sashimi and Sushi with Condiments
Soba Noodles with Crab Meat

Appetizer

Seafood and Dill Champagne Terrine

Smoked Norwegian Salmon with Capers and Horseradish

Roasted Turkey and Festive Cold Cut Platter with Cranberry Sauce
Roasted Vegetables Antipasti with Virgin Olive Oil

Seafood Salad with Citrus Dressing
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Soup

Cream of Mushroom Soup with Truffle Qil
Bread Basket (Served with Butter and Margarine)

Carving

Roasted OP Beef Rib with Red Wine Sauce
Hot Dishes

Sautéed Black Mussel with White Wine Sauce

Oven Roasted Rack of Lamb with Provencal Herb Crust
Pan-Seared Salmon Fillet with Shallot Chive Butter Sauce

Roasted Christmas Turkey with Sage and Chestnut Stuffing

Indian Beef Curry with Rice

Steamed Whole Garoupa with Ginger, Coriander and Spring Onion
Sweet and Sour Chicken*

Braised E-fu noodle with Black Truffle Sauce*

Sautéed Garden Vegetables

Dessert

Fresh Sliced Fruit Platter

Forest Berry Cheese Cake

Chocolate Chestnut Yule Log Cake
Mini Mince Pie

Christmas Pudding with Brandy Sauce
Sweetened Red Bean Cream*
Christmas Cookies

Christmas Chocolate Truffle Cake
Cinnamon and Ginger Panna Cotta
Apple Strudels

Champagne Mousse with Mandarin and Caramel Crunchy Cake
Christmas Stollen
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Coffee or Tea v#rrezgt %

& 28 % HK$728 per person
¥ fzde - JRA%F 10% service charge per person

*Chinese Item # ;% & ;¢
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2023 Christmas Buffet Dinner Menu B

Salad Corner

Frisse, lceberg Lettuce, Mesclun,
Lollo Rosso, Jade Sprout, Green Coral
Cucumber, Sweet Corn,Cherry Tomato
Parmesan Cheese, Garlic Crouton
Raisin, Black Olives

Bacon, Almond

Salad Dressing

Thousand Island
Italian

French

Balsamic Vinaigrette

Salad

Smoked Turkey With Orange and Grapefruit Fennel Salad
Marinated Wild Mushroom Salad with Balsamic Vinegar
Roasted Pumpkin and Feta Cheese Salad

Roasted Bell Pepper Quinoa salad

Seafood on Ice

N.Z Mussel, Brown Crab
Jade Sea Whelk, Cooked Shrimp

Japanese Counter

Assorted Deluxe Sashimi and Sushi with Condiments

Golden-fried Tofu with Crab Roe Sesame Dressing
Soba Noodles

Appetizer

Seafood and Dill Champagne Terrine
Smoked Norwegian Salmon with Capers and Horseradish

Roasted Turkey and Festive Cold Cut Platter with Cranberry Sauce

Roasted Vegetables Antipasti with Virgin Olive Qil
Seafood Salad with Citrus Dressing
Chinese Barbecued Meat Platter*
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Soup

Lobster Bisque with Tarragon

Double Boiled Chicken Broth with Sea Whelk and Maitake Mushroon

Bread Basket (served with Butter and Margarine)

Carving

Roasted Christmas Turkey with Sage and Chestnut Stuffing
and
Roasted OP Beef Rib with Red Wine Sauce

Hot Dishes

Sauteed Black Mussel with White Wine Sauce

Oven Roasted Rack of Lamb with Provencal Herb Crust

Pan-seared Snapper Fillet with Anchovy Butter Sauce

Filet Mignon with Duck Liver Parfait on Triple Pepper Sauce
Baked Scallop with Bacon and Cheese

Steamed Duck Foie Gras Custard with Truffle Qil

Steamed Whole Garoupa with Ginger, Coriander and Spring Onion
Stir-Fried Pork Neck Meat with Vegetable and Shrimp Paste*
Fried Rice with Seafood and Dried Baby Shrimps*

Sauteed Garden Vegetable

Dessert

Fresh Sliced Fruit Platter

Forest Berry Cheese Cake

Chocolate Chestnut Yule Log Cake
Mini Mince Pie

Christmas Pudding with Brandy Sauce
Sweetened Red Bean Cream*
Christmas Cookies

Christmas Chocolate Truffle Cake
Cinnamon and Ginger Panna Cotta
Apple Strudels

Champagne Mousse with Mandarin and Caramel Crunchy Cake
Christmas Stollen

Coffee or Tea r4eezgt %
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¥ fcde - JRF%F 10% service charge per person
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