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Love is All Around Dinner Buffet
01 - 14 Dec 2025, 02 - 11 Jan 2026

Cold Items: 凍食
Pesto Caprese Salad 意式香草醬蕃茄芝士沙律
Wild Mushroom in Balsamico 野菌黑醋沙律
Smoked Caviar with Tofu 煙黑魚籽凍豆腐
Home-made Smoked Salmon 自家製煙三文魚
Mediterranean Couscous Salad 地中海小米沙律
Parma Ham with Melon 巴馬火腿配甜瓜

Hot Items: 熱食
Steamed Halibut 清蒸比目魚
Miso Baked Oyster 麵豉醬焗生蠔
Steamed Chicken with Vegetable and Chicken Broth Sauce菜胆上湯雞
Roasted German Pork Knuckle 脆香咸豬手
Seafood Bouillabaisse 法式魚湯海鮮
Deep-fried Sugar Cane with Shrimp Meat 蔗蝦
Roasted Lamb Spare Ribs 燒羊排骨
Stir-fried Greens with Garlic 蒜茸炒菜苗
Preserved Meat Rice in Lotus Leaf 臘味荷葉飯
Lo Shui Platter 鹵水拼盆
Laksa Noodle Station 喇沙湯麵檔
Grilled Tiger Prawn 即煎虎蝦
Abalone Station 即煮鮑魚

Seafood on Ice 海鮮大召集:
Boston Lobster 波士頓龍蝦
Russian Crab Leg 俄羅斯蟹腳
Brown Crab (available on Fri-Sun, public holidays and its eves) 麵包蟹 (星期五、六、日、公眾假期及其前夕供應)

Crayfish 龍蝦仔
Blue Mussels 藍青口
Mussels 半殼青口
Lobster Claw 龍蝦鉗
Prawns 熟蝦
Clams 熟蜆
Jade Mussels 翡翠螺
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Sashimi Station 即切魚生檔
Salmon / Hamachi / Tilapa / Akagai 三文魚 /油甘魚 /立魚 /赤貝
Isoyaki Abalone / Octopus / Salmon Rose Sushi 磯煮鮑 /八爪魚 /花之戀壽司
Assorted Sushi 雜錦寿司
Cheese Platter 芝士拼盆
Salad Station 沙律吧

Carving: 切肉:
Roasted Beef Prime Rib 烤有骨西冷

Dessert: 甜品
Mini:
Panna Cotta 意式奶凍
Jelly Candy 啫喱糖
Tricolor Chocolate Mousse 三色朱古力慕司
Bean Curd Pudding 豆腐布甸
Praline Craquelin 法式榛子泡芙
Cake:
Walnut Carrot Cake 合桃甘筍蛋糕
Mango Swiss Roll 芒果瑞士卷
Gugelhupf 牛油杏仁蛋糕
Pear Tart 香梨撻
Hot:
Peach Crumble 蜜桃金寶
Peach Gum Snow Fungus Longan Sweetened Soup 雪耳桃膠桂圓糖水
Station:
Pancake / Waffle / Egg Puff 班戟/窩夫/雞蛋仔

Remarks: The above food items are served on a rotation basis and
are subject to change without prior notice.

以上菜式輪流供應,如有更改，恕不另行通知。


