THE LUXE MANORB

Dill Cured Salmon Gravad Lax9TE =X
Smoked Trout {E{Ef8 £

Canadian Jade Whelk inZ X 35242
Australian Organic Blue Mussels;& i F #E& O
New Zealand Baby Clams#ft 75 & & 18
Poached Fresh Shrimp#afifif

with Dill Sauce, Cocktail Sauce &= &

Cured Meat Platter with Pickles ;& Rz
Parma Ham with Melon & X F| X BB ZE K

Tuna Nicoise Salad&EE & B
Smoked Duck Breast Salad f& /& 8& ffg i) 12
Mozzarella & Grilled Vegetable Salad/k 42 T iEsf 013
Beetroot & Apple Salad#I 5835 & 1

Mixed Prime Salad LeavesiZ2 &b 1%
Cucumbers&
French Beans:i&%

Baby Tomatoes/N& #ii
Croutons## & i #i
ParmesanBEEZ L
Vinaigrettes and Salad Dressingim#ig i+ & &%
Honey-Mustard, Caesar, Balsamic & Thousand Island
ERESTRT T EXFIRE T5I+

Classic Finnish Porcini Mushroom Soup & #S5E4+HF&E 5

House Sourdough BREE
Butter EoE&iE @ R 4
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THE LUXE MANORB

Gratinated Smoked Ham
HHETTRIE KR
with Chef’s Mustard
AL EFAM T R E
Roasted Turkey Breast with Chestnut Stuffing, Gravy and Cranberry Sauce
FENEWREEFERR  ETREMET

House-Smoked Salmon with Morel Mushroom Sauce
BREEMB=XARFIHEE
Braised Pork Ribs with Barbecue Sauce
e B ERERE T
Tender Chicken Meatballs in Thyme Gravy
HANEEREFTET
Grilled Vegetable Penne with Bell Pepper-Tomato Sauce
BE#ERENEMHNENE
Root Vegetable Ragout
TR L
Rosemary-Roasted Fingerling Potatoes
KEFEFIREF
Herb-glazed Seasonal Vegetables
BEEERFE

Christmas Chocolate Log EE 5ttt 4% E £
Danish Rice Pudding & X &
Apple Crumble 38R & &
Lemon Meringue Tart #Z2#EE B2
Cream Choux Puff 2EEa%

Swedish Pancake & Assorted Nordic Berries Jam 7 81 PE&k & dL By R 42

Gourmet Coffee or Tea
)| TS

£z $758 per person
for 3 hours unlimited serving of food B B & #t FERFRS & 3/NB:
Menu is subject to change due to seasonality of ingredientsRFEB# HFE, KX R BRI S A KE
All prices are in Hong Kong dollars & subject to 10% service chargeFi B BH& I LUEMESTE, W N—REE
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THE LUXE MANORB

Brown Crab &5 &

Dill Cured Salmon Gravad Lax=E =X £
Smoked Trout fE{Zf2

Canadian Jade Whelk inE X352
Australian Organic Blue Musselsi® )i F#2 &0
New Zealand Baby Clams#ft 78 & & 15
Poached Fresh ShrimpZ &tk

with Dill Sauce, Cocktail Sauce B &

Cured Meat Platter with Pickles ;& Rt #z
Parma Ham with Melon & X F| A ER{EZE

Shrimp & Fruit Salad KiR%t 21
Tuna Nigoise Salad&EE & B HibE
Smoked Duck Breast Salad & 2R ffy i) 13
Mozzarella & Grilled Vegetable Salad/k 42 T & 01
Beetroot & Apple Salad#I 35835 8 1
Cucumber, Fennel & Radish Salad EZF N . &R BE(FL1E

Mixed Prime Salad Leaves{® & > {# 3
Cucumbers& I
French Beans;%i2=
Baby Tomatoes/N& #f
Croutons## & i #i
ParmesanBEEZ L
Vinaigrettes and Salad Dressing;fifig i+ & b #4%
Honey-Mustard, Caesar, Balsamic & Thousand Island
BRESTRT GUBT BEXFIRE T5+
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THE LUXE MANORB

Classic Finnish Porcini Mushroom Soup #& 813588 4 FF & 15 5

House Sourdough B REs &
Apricot Rye Bread FiR 2 EHE S

Roast Beef Black Angus Rib-Eye with Chef’s Mustard and Cognac Sauce
FREEBEFZFANREREMTRETET
&
Roasted Turkey Breast with Chestnut Stuffing, Gravy and Cranberry Sauce
FRENEWEEFERR  ETREMET

House-Smoked Salmon with Morel Mushroom Sauce
BREENBR=ZXARFEIREE

Finnish Christmas Stew
Beef & Pork Stew in Bay Leaf Broth with Root Vegetables
HHIRREBERFAREA
Braised Pork Ribs with Barbecue Sauce
BB EREE T
Tender Chicken Meatballs in Thyme Gravy
HANEBESTET
Grilled Vegetable Penne with Bell Pepper-Tomato Sauce
FEHERBENEEMHMNENSE
Root Vegetable Ragout
R AL
Rosemary-Roasted Fingerling Potatoes
REFEFIREF
Herb-glazed Seasonal Vegetables

EHENR
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THE LUXE MANORBR

Cream Choux Puff 2E8%
Christmas Chocolate Log BBt #5; E 4%

Danish Rice Pudding f & X &

Lemon Meringue Tart 5 E R
Whisky Chocolate Truffle i+ S 15757 h E#
Apple Crumble 52 &5
Swedish Pancake & Assorted Nordic Berries Jam Hs 82 IT &5 & Jt Bk 52 4
Premium Ice Cream Z#:4F

Gourmet Coffee or Tea
)| 35 TS

7. $888 per person
for 3 hours unlimited serving of food B B & {t FERFRS & 3/NBs
Menu is subject to change due to seasonality of ingredientsRFEB# 1tFE, X R BRI SR A K

Tailor made menu is also available upon request E IRl iR IBIRHIE R B R 5t
All prices are in Hong Kong dollars & subject to 10% service chargeFi B Bi&9 LIRSSt E, WM —REE
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