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MANDARIN ORIENTAL

HONG KONG

CLIPPER LOUNGE

Flavours of Hong Kong Dinner Buffet Menu
Effective 4 May 2026

Mondays to Sundays
6:00pm — 10:30pm
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Deluxe Bread Trolley
Selection of Daily Bread
Barbecued Pork Bun with Sweet Crust
Pineapple Bun with Salted Egg Custard

e F B
H ke
Bk K e SOBE L

et N

SHEER IV

Hors d’oeuvres
Shrimp & Fresh Fruit Salad
Roasted Root Vegetable Root Salad, Beetroot, Celeriac, Pumpkin, Sweet Potato
Spicy Hand-Shredded Chicken Salad
Smoked Salmon, Horseradish, Capers, Onion
Assorted Cold Cuts
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Sushi and Sashimi

Selection of Sashimi
Hamachi, Ebi, Hotate, Tai, Hokki, Salmon

*Please note that all buffet items are subject to change due to availability and seasonality*



Selection of Nigiri
Saba, Ebi, Tamago, Inari

Selection of Maki
California Roll, Kappa-Maki, Tekka, Futo

Condiments
Soy Sauce, Pickled Ginger, Wasabi

& p RS
-3l
HH B A S JLEFH =X/

REFESEH T
R~ SHIER ~ BHEE - B Y
IS ~ BHRAEFH ~ #0KE - K&
ot
B~ FEE - HATR

Sustainably Sourced Seafood
Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
Big Head Live Shimp, Chilled Norwegian Prawn, Local Surf Clam
Condiments
Shallot Vinegar, Cocktail Sauce, Lemon Wedges

All our seafood is sustainable sourced and is subject to availability at the market
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Garden Greens
Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,

Red Chicory, Market Daily Greens
Cereals, Seeds, Dried Fruits

*Please note that all buffet items are subject to change due to availability and seasonality*



Condiments
Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing
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Deluxe Cheese Selection
Emmenthal, Edam, English Cheddar,
Brie de Meaux, St. Albray, Camembert, Reblochon
Condiments
Vegetable Stick & Crackers
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Lobster Caesar Salad Trolley
Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
Grilled Lobster, Bacon Bits, Crouton, Parmesan Flakes
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Soup Tureen
Hong Kong Imitation Shark Fin Soup
(Red Vinegar, White Pepper Powder)

Daily Western Soup
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*Please note that all buffet items are subject to change due to availability and seasonality*



Chinese Barbecue Station
Roasted Duck, Soy Chicken,
Roasted Pork Belly, Honey Barbecued Pork
Condiments
Ginger Sauce, Yellow Mustard, Sweet Plum Sauce
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Hong Kong Cart Noodles & Shatin Chicken Congee
Thick Beef Ball, Braised Pork Knuckle, Braised Beef Brisket,
Pig Blood Curd, Pig Skin, Red Sausage, Curry Fish Ball
Oil Noodles, Egg Noodles, Thick Rice Noodles, Thin Rice Noodles
Condiments
Hong Kong Chilli Oil, Spring Onion, Fried Garlic, Ginger, Salted Peanuts

Shatin Chicken Congee
Spring Onion, Wonton Crisps, Salted Peanuts, Fresh Ginger
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Lobster Pasta Station
Prepared in a Parmesan Wheel
Lobster, Smoked Bacon & Cream Sauce
Condiments
Crispy Bacon, Parmesan Shavings, Chopped Parsley

*Please note that all buffet items are subject to change due to availability and seasonality*
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The Carvery
Slow Roasted U.S. Prime Rib of Beef
Yorkshire Pudding, Roasted Potatoes, Mashed Potato, Veal Jus
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Deep-fried Pigeon
Spicy Salt
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Hong Kong Egg Waffle Station
Fresh Made Egg Waffle
Original Flavour, Chocolate Flavour, Cheese & Truffle Flavour
Icing Sugar, Strawberry Sauce, Vanilla Sauce, Peanut Butter
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Chafing Dishes
Stir-fried Razor Clam, Black Bean Sauce
Steamed Whole Grouper, Sesame Soy Sauce
Stir-fried Scallop & Coral Mussel, Celery, Lily Bulb, Onion, Garlic, X.O. Sauce
Braised Sea Snail in Spicy Wine
Deep-fried Crab Claw, Sweet Chilli Sauce
Steamed Scallop, Toasted Garlic & Soy Sauce
Steamed Chicken, Mushroom, Kam Wah Ham & Superior Soup
Grilled Beef Tenderloin, Black Pepper Sauce

*Please note that all buffet items are subject to change due to availability and seasonality*



Grilled Lamb Chop, Lamb Jus & Mint Jelly
Fried Rice, Salt Fish & Chicken, Lettuce, Spring Onion
Stir-fried Thick Ho Fan Noodles, Beef, Onion, Bean Sprout, Ginger & Yellow Chive
Stir-fried Kale, Chinese Sausage & Pork Belly
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Chef’s Specialities Served from the Kitchen
Braised E-Fu Noodles, Onion, Ginger, Yellow Chive, Loster & Supreme Soup
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Dessert
Mandarin Tiramisu
Classic Chocolate Mousse
Mango & Coconut Mochi
Steamed Milk Pudding
Ginger Egg Custard
Mango & Pomelo Sago
Put Chai Ko
Seasonal Fruit and Berries Salad
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*Please note that all buffet items are subject to change due to availability and seasonality*



Cake
1963 Mandarin Cheesecake
French Toasted Mousse Cake
Seasonal Berries & Vanilla Cream Cake
Green Tea & Red Bean Cake
Strawberry & Lychee Roll
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Baked Items
Baked Bird’s Nest Egg Tarts
Napoleon with Walnut Praline
Chocolate Brownies
Raspberry Swirl Pound Cake
Sesame & Peanut Macaron
Assorted Homemade Cookies

bl e S
R =N MR
Fdr JIfREAE
w%‘ﬂ%‘( o B
ZCAEE R

SR A 2

Homemade Chocolates
Assorted Chocolate Truffle
Assorted Chocolate Praline
Dried Fruit Chocolate Slab
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Homemade Ice Cream Trolley
Vanilla, Dark Chocolate, Milk Tea Ice Cream, Mango Sorbet
Walffle & Sesame Cones

*Please note that all buffet items are subject to change due to availability and seasonality*
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Choice of Different Toppings & Fresh Coulis
Roasted Nuts, Mochi Cube, Chocolate Pop Candy,
Whipped Cream, Raspberry Coulis

B RB TR
TIEE ~ BT~ PRERE - R
R R

Fot s H e R
FEE -~ Y] T IBNEER ST
RSB ALETE

Mondays to Sundays,

Public Holiday Eves & Public Holidays
HKD988* per adult
HKD588* per child

*All prices are subject to 10% service charge.
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*Please note that all buffet items are subject to change due to availability and seasonality*



