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Party LUNCH Buffet Set A 
 

Canapes 
法式芝士火腿多士 Toasted buttered sandwich with honey herb’s cooked ham, cheese fondue 

法國酥皮田螺 Escargot in Vol-Au-Vent 
     香脆金文不芝士伴甜莓醬 Crispy Camembert Cheese w/. Berry Jam  

 

Salad 
意式風味雜沙律 Mix Salad 

傳統凱撒沙律伴香脆包粒。巴馬臣芝士 Traditional Caesar Salad 
意式火腿長通粉蕃茄沙律 Cooked ham Penna salad in puck Surce 

 
Appetizer 

香草蜜汁雞翼 Honey Chicken Wings 

蘑菇, 風乾火腿薄餅 (香濃蕃茄醬, 蘑菇,風乾火煺) 
Funghi di Parma Pizza (Mushroom, Crispy Parma Ham, Tomato Sauce) 

 

Soup 
香菌椰菜花忌廉湯 Wild Mushroom & Cauliflower Soup 

 

Main Course 
香脆果香焗龍脷魚柳 Roasted Sole Fillet w/ Gremolate, 

香蒜煙肉磨菇意大粉 Spaghetti with Mushrooms, Bacon and Garlic 
意大利卡邦尼意大利粉 Spaghetti Carbonara w/. Bacon, Mushroom 

 
Roasted Steak 

醬燒 BB豬肋骨 Honey BBQ Pork Ribs (金獎菜式) 
 蜜糖芥末焗雞扒 伴 香草薯蓉 Honey Mustard Chicken Chop w/. Mashed Potato 

 

Dessert 
意式慕絲即製窩夫 Italy Mousse Waffle 

意式奶凍 Panna Cotta 

 
汽水, 咖啡或茶 Soft Drink, Coffee or Tea 

 
Mon-Thu: $288 per head 

Fri-Sat, Public Holiday / Holiday Eve: $328 per head 
Min. 15 Persons or Min. Charge 

10% service charge 
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Party LUNCH Buffet Set B 
 

Canapes 
法式芝士火腿多士 Toasted buttered sandwich with honey herb’s cooked ham, cheese fondue 

法國酥皮田螺 Escargot in Vol-Au-Vent 
香脆金文不芝士伴甜莓醬 Crispy Camembert Cheese w/. Berry Jam 

 

Salad 
意式冷切拼盤 Cold Cut (Mortadella ,cooked Ham, Dry Beef, Salami) 
傳統凱撒沙律伴香脆包粒。巴馬臣芝士 Traditional Caesar Salad 

吞拿魚長通粉沙律 Tuna Fish Fusilli Salad 
 

Appetizer 
香草蜜汁雞翼 Honey Chicken Wings 

蘑菇, 風乾火腿薄餅 (香濃蕃茄醬, 蘑菇,風乾火煺) 
Funghi di Parma Pizza (Mushroom, Crispy Parma Ham, Tomato Sauce) 
白酒煮澳洲青口仔 Australia Mussel Seared w/.white wine, garlic, butter 

 

Soup 
香菌椰菜花忌廉湯 Wild Mushroom & Cauliflower Soup 

 
Main Course 

香脆果香焗龍脷魚柳 Roasted Sole Fillet w/ Gremolate 
西班牙茄汁煙肉磨菇意大粉 Spaghetti with Mushrooms, Bacon and Tomato Sauce 

意大利卡邦尼蝴蝶粉 Farfalle alla Carbonara 
 

Roasted Steak 
醬燒 BB豬肋骨 Honey BBQ Pork Ribs (金獎菜式) 
炭燒紐西蘭西冷牛扒 Roasted N.Z. Sirloin Steak 

 

Dessert 
芒果拿破倫 Mango Napoleon 

意式奶凍 Panna Cotta 
雜莓芝士餅 Cheese Cake 

汽水, 咖啡或茶 Soft Drink, Coffee or Tea 
 

Mon-Thu: $328 per head 
Fri-Sat, Public Holiday / Holiday Eve: $368 per head 

Min. 15 Persons or Min. Charge 
10% service charge 
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Party LUNCH Course Set C 
 

Canapes 
法國酥皮田螺 Escargot in Vol-Au-Vent  
巴馬火腿 伴 蜜瓜 Parma Ham Melon 

香脆金文不芝士伴甜莓醬 Crispy Camembert Cheese w/. Berry Jam 

 

Appetizer - Cold 
虎蝦德國薯仔沙律 Tiger Prawn & Germen Potato Salad  

 

Appetizer - Hot 
法式焗爙蟹蓋 Nederland Scallop Stuffed Carb 

 

Soup 
98% 野菌忌廉湯 伴黑松露 

Cream of 98% Wild Mushroom Soup w/. Black Truffle 
 

Main Course 
招牌炭燒香草澳洲新鮮羊架 Grill Australia Chill Lamb Rack 

 Or  
魁北克肉醬鋪天薯條®配醬燒豬肋骨 Quebec Poutine with Honey BBQ Pork Ribs (金獎菜式) 

Or 
炭燒紐西蘭西冷牛扒 Roasted N.Z. Sirloin Steak  

 
Dessert 

雜莓忌廉拿破倫 Mixed Berry Napoleon 

 
汽水, 咖啡或茶 Soft Drinks, Coffee or Tea 

 
Mon-Thu: $358 per head 

Fri-Sat, Public Holiday / Holiday Eve: $398 per head 
Min. 15 Persons or Min. Charge 

10% service charge 


