CHRISTMAS BUFFET DINNER MENU
24-26 December 2025

Appetizer BEE
Assorted Cheese Platter = 3t 4;

(Dried Apricot 75 iEZ. Nuts EXEE. Grape %j%j, Cracker gjf#7)
Parma Ham with Honey Melon 2 FE K BRFIC 2 T\
Salami Milano = A FI & A RS
Duck Confit Terrine FE AL
Smoked Salmon with Traditional Condiments & = =7 #&,

Smoked turkey roll with avocado & mango dip J& kK #e4- HALEE G lC o= 5+

\\\\\\\\

Salad Counter YD
Black Truffles Smoked Turkey Potato Salad >k ZEEEFAF5 27/ D
Pear Salad with Pomegranate Blue Cheese & Candied Peaches NZ L/ M EE = - Z5H)k
Foie Gras Mousse with Caviar & Figs H& R4l (L 5 & f 1
Christmas Honey Sweet Potato Salad with Kale, Feta Cheese & Granola
EtE =0 Iomifs & SRR HER
Lobster Salad with Guacamole FE ik /MR 4= H S 4&
Pomelo & Grapefruits Crab Meat Salad 1 5z PG 2% A/ D1
Yumi Stuffed cucumber with crab meat & LR % A fE S )1\

Hydroponics Salad ZK#}3E
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

AR PICH RS, DA A S | SRR A3, KF2E, BB

Dressing and Condiments £+
Caesar g##;1 French ;271 Thousand Island 571 Italian Vinegar & A ) i+
Balsamic Vinegar M Olive Oil ##if& # Red Wine Vinegar 4174/
Thai Sauce Z&=X,; - Cocktail Sauce %21 Honey Mustard Dressing ZifE 7R A1
Croutons YEZHELHI Onion ;2 1% Parmesan Cheese = 5




Seafood Counter jEgfif
Snow Crab Legs FE1i5Hdl%% Brown Crab 4 t1%%
Fresh Prawn &
Canadian Black Mussels fji& A&
Clam A Jade Whelk 25342
Spicy Tomato Sauce ¥, Lemon Wedge &5 4

Sushi and Sashimi Counter 4 ZE5]1H
Shimaaji, Ama Ebi =&, TRl
Hamachi, Octopus and Hokkigai Clam, JiiH £, /U A3 HE
Herring or Hokkaido Scallops #E &, LiBEHF
Selection of Sushi Rolls and Nigiri Sushi %= =55 K FEZSHE]
=0(E A, &, RE, BTTH, B, $t &, £57)

Soba and Appetizer &5 5 BE L
Soba and Somen with Spring Onion and Kazami Nori &25%0 f7 Z 8000 ZAE e Vi &
Katsuo ninniku miso tsuk i3 FEH: 1
Konbu Edamame &4t .
Mentaiko Salad BA &/
Bonito Sauce fi# £ ;1-, Japanese Soy Sauce H A<, Wasabi 75k

Soup &
Daily Chinese Soup H1 X3 K 5
Cream of Mushroom Soup (57 & S 5E5)

Western Dishes pE=Zh 22
Baked Salmon with Yuzu Mustard Sauce 7~ KEE0E =7 A
Hokkaido Sea Urchin Cream Sauce Crab & Shrimp Orzo Jb/5 8 /GiEE S 5 /R B
Bavaria Beer Lamb Chop E2 (& fl|oansjpy=E 2=
Baked Oysters with Bacon and Cheese Cream Sauce (& A =+ S5 T {ais

Live Station Counter
Abalone with Prawn Spawn Noodles

iy e P kT A

Chinese Dishes X Zh&:
Singapore Black Pepper Beef Tenderloin & 157 S Al
Salted Egg Yolk Fried Shrimp & &= Vb
Stir-fried Crab with Ginger and Spring Onion E &A%
Steamed Grouper with Soy Sauce J&7z&/PEFEE
Braised Fish Maw Pork Knuckle with Chickpea in Abalone Sauce £ &H Z & e 58 T




Indian Chef Special }&EEnnER=
Lamb Masala E[IE I 2 A/ Tandoori Chicken with Mint Raita E[1E & 2 S (a7 ALES
Vegetable Makhanwala %' i1 E 2 22
Naan, Garlic, Pappadam E[IJE /& #HE
Served with Indian Pickles, Mango Chutney and Raita
BCENE S, o 5 a LT R AR

Live Station Counter
Double Boiled Dried Blaze Mushroom with Lotus Seed and Lean Meat Soup

L/ Sy IS EEN A D
Peking Duck JL 57 H f7iE
(Spring Onion R E%, Seafood Sauce F 4%, Pancake JEE)
Steamed Boston Lobster
B 2R L UERE IR
Cheese Sauce = -1-71 La Bouillabaisse Sauce & & /&)1

Oden RHEE
Fish Ball % J%k Squid Ball fif £ 5k Shrimp Ball #55k Kamabogo 5i## (fa#k) Shitake
Mushroom fi£ 4% Corn on the Cob 3k Chicken wings %t
Beancurd YF =& Turnips HZEE]
Naruto Maki 15535 Sausage 7H5 Egg #E& Chikuwa 77iif#: Konnyaku A Zfe

Tempura Station Xz
Prawn J&Z Silver Sillago 7/D4f: £ Okinawa Sweet Potato jfi 41 5535 2
Pumpkin HZ<Eg [\ Okra k=& Eggplant fii1- Shiitake Mushroom H A4 4E
Enoki Mushroom 4
Tempura Sauce K4, 1 Grated Turnip 22°&) 5 Grated Ginger E

Japanese BBQ Cooking Station HZ &k
Wagyu F14 Chicken Wings %22
Hamachi Ji H 1 #%

Roast Pork Belly Skewer #E5EfgcE  Caplin 26& /&,
Chicken Soft Bone Zt#& &

Okra £k=% Pineapple 557 ZE Sweet Corn 52(
Sea Salt, Shichimi Togarashi, Barbecue Sauce
R~ TRk ~ R

Carving ¥
Roast Beef Rib Eye #ZE AR
Roast Turkey with Cranberry Sauce J&& &k Zfc H E A1+
Belgium Olive Duroc Responsible Pork FEFIHEFEH1
Braised Brussels Sprout with Pancetta and Onion JZ [A]; 3£ 20 f& fi 52 1+

Honey and Cinnamon Roasted Sweet Potatoes Z5ff A fE BE 35 22
Black Pepper Sauce Fff1/Gravy J& 1




Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) f{¥%ii;5
Chicken Soup %5
Rice Vermicelli >£i#3/ Oil Noodles Jii%i
Fresh Beef Slices A4~/ shredded Chicken %44
Shrimp ff1i3/ Fish Ball £ Z5/Fish Cake YEf 5 /Pork Ball & H/Eggs ZEZE
Chili Pepper f5K#fl/Coriander S£75/Fried Shallot ¥E&ZE/Spring Onion 3 &
Fried Garlic YFrBg/Fish Sauce £ #&/Deep-fried Pork Skin Z==CVEFE K7
Green Brassica /[\F3% / Chinese Lettuce [F4:3% /Morning Glory ##i%%/Baby Cabbage #7352

Chinese BBQ Station j&EL
BBQ Pork Y&
Soy Chicken 5 %

Desserts fit
Christmas Caramel Hazelnut Chocolate Cake BE it B2 AR T- 41 ) kL

Christmas Log Cake B2 St f{TE & k%
Christmas Cherries Forest Cake B2 =5 [H T A bR & HE
Chestnut Mont Blanc Cake ZEFZ2/HEH &L
Christmas Mince Pie B 7 S a4 65
Christmas Vanilla almond tart B2t ENE =45 f#
Red Velvet Cake, Vanilla Frosting 4] 45%% & f%
Salted Egg Cheesecake & = &k
Uji Matcha Tokachi Red Bean Mousse Cake T2 G525 T4 5 4n ke
Blueberry Cheesecake B:%&: = +- k%
Opera HKE e EfE
French Lemon Tart with Meringue #&55 8 [ i
Christmas Stollen 72 [ B4 £,
Christmas Pecan Tartlet B2t & ke
Walnut Chocolate Brownie #Z#k4 5 117 BHE
Christmas Cranberry Panna Cotta B2t/ NAT =54y 5
Vanilla Cream Brulee ZEng£ A= EE
Japan Tokachi Red Beans with Warabi Mochi H A -+F41 Sl 258
Mango Coconut Pomelo Sago Delight 1544 H &5
Cassis Mascarpone Cream Bl 2 AF=Z 1+ S5
Raindrop Cake 7K{Z 2}t

Live Station
Hong Kong Style Egg Puff &= ZEE (T



Hot Dessert
Soya Bean Curd Pudding ZJ& 1L
Portuguese Egg Tart &j#E
Christmas Pudding with Vanilla B2 54T &) it EWe &5+

Fresh Fruits
Pineapple S ZE Water Melon 751\
Hami Melon 1422 )T

Haagen-Dazs Ice - Cream Counter
Chocolate/ Strawberry/ Vanilla
Ice Cream Bar

Christmas Kid’s Buffet Table
Gingerbread Man E&f A
Christmas Cookie B2 i i 27 £
Assorted Candies %5 55
Christmas Traditional Panattone 5= £ & A Fl| 57 S50 £
Christmas Handmade Chocolate B2 T T 25 17
Rainbow Cheesecake ¥4 ZEkE
Korean Yuzu Honey Cake ## &7 ff i 28 Bkt
Raspberry Madeleine Cake 4T T35 {# 5 AE kL
Assorted Macarons &E-FR§FE
Chocolate Donuts =15 JJEHEHFE

*Please note that all buffet items are subject to change due to availability and seasonality*
DL EZEEmm (e - e st RIESRE (L et BT e A R SRS
If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
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