Appetizer BEZ

Assorted Cheese Platter =+ &

Praspe

(Dried Apricot 75885, Nuts B2, Grape %47, Cracker B25)
Parma Ham with Honey Melon B2 55 X BRAC 2 /I
Salami Milano B AR R A
Duck Rock Terrine BSA#E

Smoked Salmon with Traditional Condiments /& =X &

Salad Counter )i
Roasted Sweet Potato with Dried Cranberries, Parmesan and Maple Syrup
BHEBEEVER/NIEEL  EFEZ LRGSR
Christmas Mozzarella Cheese Salad B E /K4 = /0 E

Christmas Prawns Potato Salad &1 H KIRZ1F7/)1E

Foie Gras Mousse with Caviar IEfTEC & T

Seafood with Fresh Fruit Salad /8§ R /D12

Camembert cheese with Herbs and Pomegranate Skewer & X $£= 15
Mille-feuille of Crab Meat and Cucumber 2R RES/NTE

Beef Fillet with Black Truffle Dip 4R BNEE

Lobster Salad with Mint Mango Salsa #fBEtRECE G- RV EE

i

+

Hydroponics Salad 7K##3
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes
SOMAESE  PIRHEE, ATMMAESL , BB, K&, BEMN

Dressing and Condiments £;
Caesar s\#{T French j&5T Thousand Island T &7+ Italian Vinegar & A F)HEE 1
Balsamic Vinegar &#& Olive Oil ##{1&’H Red Wine Vinegar AL B fE




Thai Sauce Z=(;T Cocktail Sauce &5+ Honey Mustard Dressing ZifE 7+ KT
Croutons YEZE &1 Onion 2 Parmesan Cheese == 1)

Seafood Counter & f#
Snow Crab Legs EZ 512 Brown Crab 551
Fresh Prawn &1
Canadian Black Mussels IZAES O
Clam K18 Jade Whelk 352212
Spicy Tomato Sauce #t#ii51 Lemon Wedge 1ZE 155

Sushi and Sashimi Counter 24 ST]IE
Shimaaji, Ama Ebi F81 8, 7Rk
Hamachi, Octopus and Hokkigai Clam, JHE &, /\INB8XItFE
Herring or Hokkaido Scallops % &8, 16/88%
Selection of Sushi Rolls and Nigiri Sushi X E5& &k FIEST
=5(EallR, ik, ~H, B8, BK, #&, £8)

Soba and Appetizers 2SI RER
Soba and Somen with Spring Onion and Kazami Nori &2 5l & 250 15 & 445
Katsuo ninniku miso tsuk 7r 88 Bk 1%
Konbu Edamame £ty &
Mentaiko Salad FKF 7)1
Bonito Sauce #2251, Japanese Soy Sauce HZEH, Wasabi 7+

Ff
i

B

Soup %
Daily Chinese Soup =& X5

Crab Meat and Cream Corn Chowder X EZRNBT] &S

Western Dishes FA{Z4 2
Baked Salmon with Yuzu Mustard Sauce i F7+RKERF =R
Prawns with Garlic and Oregano 3B B & EH KR
ORZO with Black truffle, Parma ham, wild mushroom BAAEE BB XEEF E KBS
Bavaria Beer Lamb Leg =12 A &=k




Baked Escargots with Herb butter Served and Mashed Potatoes
ANEBREFHBHIZERES

Chinese Dishes PR 2
Steamed Chicken with Spring Onion Soy Sauce T X 2%

Steamed Grouper with Soy Sauce 5%V EiEE

Braised Fish Maw with Duck Feet and Broccoli in Oyster Sauce BEEHITEBIEEAEIT

Jadeite Stir-fried Coral Orchid Clam 3522 ¥ IR TE 4F

Indian Chef Special i&EMIEE
Lamb Masala E1E INIE == EA/Tandoori Chicken with Mint Raita EJ & & Z fic 58 a7 %L %
Vegetable Makhanwala 4558 10 & 2 32

Naan, Garlic, Pappadam ENfE 8 &
Served with Indian Pickles, Mango Chutney and Raita
FoENEREE, TR E KA

DIM SUM STATION
Crab Meat Xiao Long Bao

(Steamed Crab Meat Dumpling) 215/ \&€ &

Shrimp Dumpling R

Carving 2[4
Roast Prime Rib JE=EAERRF I
Roast Turkey with Cranberry Sauce /& X Z i HEFIT
Iberico Pork Rack FaPI>F fAEEF a0 EFEFE 8
Braised Brussels Sprout with Pancetta and Onion (& A 2 @31

Honey and Cinnamon Roasted Sweet Potatoes Z i A EEEZ
Black Pepper Sauce El5t/Gravy &5t

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

A EFHERS

Abalone with Prawn Spawn Noodles
=Rl Sy i

Peking Duck 1t3R F 78
(Spring Onion EE&, Seafood Sauce FL54%%, Pancake /& [E)




Steamed Boston Lobster
B oK e FE i

Cheese Sauce £ =3t La Bouillabaisse Sauce F&;545+

Tempura Station XiZZg
Prawn /8% Silver Sillago 7V ## Okinawa Sweet Potato P #BEZE
Pumpkin BZFEJI\ Okra X2 Eggplant 71 ¥ Shiitake Mushroom B AL %%
Enoki Mushroom &%

T e

Tempura Sauce XFZE T Grated Turnip 222 &5 Grated Ginger 2

Japanese BBQ Cooking Station H = 1& )&
Japanese BBQ Wagyu HILRIAM 4 Chicken Wings # 2
Hamachi I H &

Roast Pork Belly Skewer (&3&0@E2 Caplin 25 &
Chicken Soft Bone Z# & &

Okra #X2% Pineapple & 2& Sweet Corn FK

Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) #54l5

Chicken Soup #5

Rice Vermicelli >Ki3/ Oil Noodles jA%#
Fresh Beef Slices JE4-/ shredded Chicken %% Deep-fried Pork Skin Z=\ YE5& K7
Shrimp #¥1&/ Fish Ball £2&/Fish Cake YEf //Pork Ball & AL./Eggs # &

*k%

Chili Pepper 5 X#il/Coriander >t#/Fried Shallot YE§zZ&/Spring Onion S&
Fried Garlic XFrr58/Fish Sauce &
Green Brassica /)\E%Z / Morning Glory 3&3%/Baby Cabbage {3

Chinese BBQ Station &Ik
BBQ Pork X &
Soy Chicken B H %t
Roast pigeon BEZ 58




Desserts #ian
Christmas Caramel Hazelnut Chocolate Cake EEFE R R FAR O HERE
Christmas Log Cake E2HLfii B8 & ik
Orange Praline Chocolate Mousse Cake 181 F4h R4S i
Christmas Cherries Forest Cake E2HLES[E TR M E i
Chestnut Mont Blanc Cake EF=HhBE&E
Christmas Mince Pie E2Ht B R &4 8
Christmas Vanilla almond tart 2t E IR =1
Red Velvet Cake, Vanilla Frosting AT #4%44 & %
Salted Egg Cheesecake HiE = +E 1%
Uji Matcha Tokachi Red Bean Mousse Cake /AT T AL G Rt E %
Blueberry Cheesecake E2E = + &
Opera MBI E %
French Lemon Tart with Meringue 1215 & 1
Christmas Stollen {2 EE2 Ft 4l &
Christmas Pecan Tartlet E25L &tk 1
Walnut Chocolate Brownie 1tk &5 IFRERE
Christmas Cranberry Panna Cotta E23t/ NI & Y&
Vanilla Cream Brulee EEEATEREHE
Japan Tokachi Red Beans with Warabi Mochi B &K+ 541 S o #x 2 5k B
Mango Coconut Pomelo Sago Delight 151 H &
Cassis Mascarpone Cream 2@ EAMNZ =

Raindrop Cake 7K15 Z 8

Live Station
Hong Kong Style Egg Puff B {2 & 17

Hot Dessert
Soya Bean Curd Pudding 2 &7t
Portuguese Egg Tart &1
Christmas Pudding with Vanilla E2tfh @A 2R 2



Fresh Fruits
Pineapple &2 Water Melon F /L
Hami Melon 1823 ]I\ Whole Fruits

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

Christmas Kid’s Buffet Table
Gingerbread Man E&f A
Christmas Cookie E2 3 i 25 8
Assorted Candies ¥ 57 1ER
Christmas Traditional Panattone E2FL 2 A 5z %0 &
Christmas Handmade Chocolate E2FtF T &t 3
Rainbow Cheesecake 1 & 1%

Korean Yuzu Honey Cake Bl F1E 2 &%
Raspberry Madeleine Cake 41 & FISEME %
Assorted Macarons 555
Chocolate Donuts &5 &1 & B

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
DA B L RE - sl G IR E SRS b S B A (LR I OB A TE SR AT A -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our host prior to serving yourself.
IR BV RREEE IR EOERE - SSER RS RRMN TIEANE
Dec 2026



