CHRISTMAS BUFFET LUNCH MENU
24-26 December 2025

Appetizer BEE
Assorted Cheese Platter = 3t 4;

(Dried Apricot Z5iEZ. Nuts EXEE. Grape %j%j), Cracker gjf#7)
Parma Ham with Honey Melon 2 FE >k BiRFIC 25 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 Y&k Ze4- HALEE Slc - 5+

Salad Counter
Black Truffles Smoked Turkey Potato Salad >k ZEEEF\Fa 27/ D
Pear Salad with Pomegranate Blue Cheese & Candied Peaches 5 = - Z5 Bkl ng AL/ DiE:
Foie Gras Mousse with Caviar & Figs H& R4l 4 (L 5 & f 1
Christmas Honey Sweet Potato Salad with Kale, Feta Cheese & Granola
BRI BomIRE - SO HER
Lobster Salad with Guacamole FEE/MEAC 2 S5

Hydroponics Salad ZK§3&
Green Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

GRAASE , PARHEE, ALHI AR | SRR A3 OKHEE , BE D

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




Seafood Counter jEfif
Snow Crab Legs TG4
Brown Crab %l %%
Fresh Prawn 5
Canadian Black Mussels fj1& A&
Clam A Jade Whelk 253242
Spicy Tomato Sauce %71, Lemon Wedge F&5 14

Sushi and Sashimi Counter 4= &I
Hamachi, Octopus and Herring

HEH S,/ UK b5 H &FEA
Selection of Sushi Rolls and Nigiri Sushi ZX=E5& K TIEEE]

=) (FEE, i RE, BTIH, JER, #tH, £8)

Soba and Appetizer &5 5 BE L
Soba and Somen with Spring Onion and Kazami Nori & 2840 k7 Z 8000 ZAE Vi &
Katsuo ninniku miso tsuk 5 5E 4 me
Konbu Edamame &7 &
Mentaiko Salad BE A</
Bonito Sauce fi# ;1 Japanese Soy Sauce H A<, Wasabi 75k

Soup &
Daily Chinese Soup H1t3 K 5
Daily Western Soup & HPE=5

Western Dishes PEZR 72

\\\\\\

Pan-fried Moroccan Fish Fillet with Tomato and Olives 75 Rt JBE;& B & Al
Spring Chicken Piri-Piri 3 Ef 5 4t
Mexican Green Beans with Egg and Cheese B PG EM 4 E =~ - IigE T

R o

Sweet Corn Peperoni Golden Pineapple Pizza SR ¥ A5 4557 28 SH 6

Chinese Dishes EXZh&:

Braised Beef Brisket with Turnips in Supreme Stock Z£&] 554
Steamed Chicken with Ginger Spring Onion Soy Sauce Zijii3E £ %t
Deep-fried Seabass with Nuts in Fruit Sauce 5&{— 3t 5 £ i)

Braised Season Vegetable with Conpoy and Enoki Mushroom ¥4+ <5459 \BF 52
Braised E-Noodles with Crab Meat and Egg White %2 A1 25 [ {4




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

Carving ¥2H
Roast Beef Sirloin 3£ 78,/44-9/
Roast Turkey with Cranberry Sauce J&& k Z:fic H A1
Honey Glazed Bone Ham %18 K it
Braised Brussels Sprout with Pancetta and Onion J&8 A1 0 f& il 52
Honey and Cinnamon Roasted Sweet Potatoes Z&# AR /3% 2
Black Pepper Sauce H i 1/Gravy 1

Congee Station 5
Seafood Congee JEfif5f5 Vegetables Congee {5 2 52515
Spring Onion Z{E Coriander £
Fish Sauce f 22 Ground Pepper SR/
Fried Peanut JVEfE A4 Egg Z &

Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) #5505
Chicken Soup %5
**k*
Rice Vermicelli >£#5/ Oil Noodles jii%i
Fresh Beef Slices 4~/ shredded Chicken 44
Shrimp fe£iE/ Fish Ball £ & /Fish Cake YE £ /Pork Ball & AL/Eggs ZiZE
Chili Pepper f5-K#fl/Coriander & 75/Fried Shallot ¥F&Z&/Spring Onion & &l
Fried Garlic YF77BE/Fish Sauce £ F5/Deep-fried Pork Skin Z==CEFE 7
Green Brassica /N2 [ Chinese Lettuce F4:= 3% /Morning Glory ##5%/Baby Cabbage 74352

Chinese BBQ Station j&Lf
BBQ Pork Y&
Roast Duck fZig

Dim Sum Station b
Shrimp Dumpling #58%
/Shrimp Dumpling 15 A 22 8
Panda Red Bean Pate Bun #E5H 5./
Vegetarian Shark’s Fin Dumplings in Superior Soup Z= #1585




Desserts #HiH
Christmas Caramel Hazelnut Chocolate Cake BE it B iR T4 J1 & FE

Christmas Log Cake EEifs{TE & 1
Christmas Cherries Forest Cake B2t ¥ [EH T~ A bR & HE
Chestnut Mont Blanc Cake ZEFZ24F EHEELE
Christmas Mince Pie B2 5 SR 46T
Red Velvet Cake with Vanilla Frosting 4T 454% &£
Uji Matcha Tokachi Red Bean Mousse Cake GGtk TI54T o 5eh ke
Blueberry Cheesecake BEZE; -5 kE
Opera HEIFe S
French Lemon Tart with Meringue #&5 8 [ i
Christmas Stollen 72 [ B2 i 4
Christmas Pecan Tartlet B2 5 &bk
Walnut Chocolate Brownie #Z#k4 5 117 BHE
Christmas Cranberry Panna Cotta B2t/ NAT &2y 5
Vanilla Cream Brulee ZENg £ A A REEE
Japan Tokachi Red Beans with Warabi Mochi H 2541 SRk 5585
Mango Coconut Pomelo Sago Delight #54% H 55
Cassis Mascarpone Cream Bl T2 AFZ - SEE
Raindrop Cake KAZZEF

Live Station
Hong Kong Style Egg Puff J&=CZ (T

Hot Dessert
Soya Bean Curd Pudding FJ&1E
Portuguese Egg Tart &j#£
Christmas Pudding with Vanilla B25iE A7 fa] it ENE 1

Fresh Fruits
Pineapple 55z ZE Water Melon 751\
Hami Melon 14 %2 )T

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




Christmas Kid’s Buffet Table
Gingerbread Man Efjf A
Christmas Cookie B2t i 256
Assorted Candies JE 5 56
Christmas Traditional Panattone BE 3t & A Fl[57 540 £
Rainbow Cheesecake ¥ & fE
Korean Yuzu Honey Cake %[ fl 114 2 B HE
Raspberry Madeleine Cake 4T 3% 3% {# 5 AE kL
Assorted Macarons BE-F#E
Chocolate Donuts =15 7 EHEHFE

*Please note that all buffet items are subject to change due to availability and seasonality*
DL Sl e - Byl G AR A b R B b L I S A ZB T AT -
If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
WREHEYIBREEN R IR A ETRE - SHEREAISEFRMTEAS -
Oct 2025



