CLIPPER LOUNGE

Sunday Brunch Buffet Menu
EHHBERTE

November 2026

Sunday
=R

12:00PM — 3:00PM

Adult: HKD 888 per person | Child aged 6—11: HKD 528 per person
A BB S8 T | RE (6 E 115x) - B A S28 T

*All prices are in Hong Kong Dollar and subject to a 10% service charge.
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CLIPPER LOUNGE

Hors d’oeuvres

FREERH I 3

Egg Noodles, Poached Chicken & Spicy Sesame Dressing
i - P R
Roasted Pumpkin & Grilled Shrimp Salad
SR i D
Spicy Seafood & Beef Salad
BB D
House-smoked Salmon, Horseradish, Capers, Onion
YRS = ST EFCERAR ~ KT R R
Assorted Cold Cuts
RS

Sushi and Sashimi
EYSi)Sailg
Selection of Sashimi
R B
Norwegian Salmon, Ebi, Maguro, Hamachi, Hotate

=R R BEROC HER O W

Selection of Nigiri Sushi
BEFESEHHM
Norwegian Salmon, Tuna, Snapper
=X BEAC

Selection of Maki & Sushi Platter
THIEGYIR SIS
Assorted Maki & Cooked Sushi
MG R EEE
Condiments
Hokt
Soy Sauce, Pickled Ginger, Wasabi
BOH - FHE - HATER

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Sustainably Sourced Seafood

ATRHEERE

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
R HUERES ~ PRI AR - R A
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
BroamEE L ENEEF O ~ AR
Brown Crab, Big Head Live Shrimp, Chilled Norwegian Prawn, Local Surf Clam
R - IR - PIPEURE - A iR
Condiments
fiokt
Shallot Vinegar, Cocktail Sauce, Lemon Wedges
SLREUEHES T - #EET - mEA

All our seafood is sustainably sourced and subject to market availability.

A HEITERIE AR - L3 TG BEETTE

Garden Greens

FH EIERF iR

Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,
FUMNEE A ~ MBS/ DS ~ KETE
Red Chicory, Daily Market Greens,
LHME ~ BHIEERE
Cereals, Seeds, Dried Fruits

B~ FET  HZR
Dressings
P

Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing

BEAFHES A ~ AU R - TRE - gie

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Deluxe Cheese Selection

REZ+

Emmental, Edam, English Cheddar,
BEERHZ I U821 EEETZ L
Brie de Meaux, St. Albray, Camembert, Reblochon
SIAMES I EMEIZ L - FEHBZ I - EMSEEZL
Condiments
Fiokt
Vegetable Sticks & Crackers
BRI R BT RZ

Lobster Caesar Salad Trolley
SRR BT

Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
EEEZ imd Lo b
Grilled Lobster, Bacon Bits, Croutons, Parmesan Flakes

EIERel - BHEEA - Mk - EREZ TR

Soup Tureen
TR S
Fish Maw Hot & Sour Soup
TERBRERER S
Lobster Bisque
HEMR IR

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Hainan Chicken, Shanghai Drunken Chicken, Cantonese Soy Sauce Chicken
AerERE - SRR S R BB
Fragrant Jasmine Rice

AR

Condiments
Bt
Fresh Local Ginger Sauce, Chilli Sauce, Dark Soy Sauce
B2~ B - BEOH

Shanghainese Dan Dan Noodles Station
PeReEEE

Shanghai Vegetable & Pork Wonton, Pork & Shrimp Wonton,
IR AERAT - SRIRAE AR AL
Braised Pork Knuckle, Braised Spicy Beef Brisket, Pork Dan Dan Sauce,
LBAET ~ EHAE - MEGEERNE
Pig Blood Curd, Pig Skin, Braised Pork Intestine
FEIM ~ RFERT ~ MBI AR
Shanghai Thin Noodles, Oil Noodles, Rice Noodles, Thick Egg Noodles
EigahAE ~ A ~ oRE RS
Locally Sourced Lettuce, Pak Choy, Baby Kale, Bean Sprout
AHAESE - B3 BOPHHEE - $R5F
Chicken Broth
EKHSE

Condiments
Fokt
Crispy Garlic, Fried Shallot, Spring Onion, Roasted Peanut Flakes,
EHhEmRhk - VEHZE ~ FRUE ~ (AT
Chilli Bean Sauce, Black Vinegar, Soy Sauce
PRS- SET RS B

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Egg Station
HEHE
Omelette, Fried Egg, Scrambled Egg or Poached Egg
@&yl - jiE ~ WESUKHE
Condiments
Aokt
Ham, Cheddar Cheese, Mushroom, Onion, Tomato,
Red Pepper, Yellow Pepper, Green Pepper
KB~ BT A SRR
KLAR > =i~ T

Bacon & Sausage

ERAKER

Chef’s Specialties Served from the Kitchen
TR B

Seared Foie Gras
Mango Salsa, Toasted Brioche
CERIBIHEE ~ B AT X

From the Kitchen
ERIEE
Eggs Royale or Eggs Benedict
fE =St et e B ST e &
Served from the kitchen upon request

HB 55 B = 3

The Carvery
ER
Slow Roasted U.S. Prime Rib of Beef
(st SN RiEe ]S
Yorkshire Pudding, Roasted Potatoes, Thyme Jus
QIR ~ BB - HEERT

Charcoal Grill Station
RFERREE
Lamb Chop, Pork Chop, Salmon
BEFP\ ~ FEY R =3
Mushroom Sauce, Black Pepper Sauce
PG T, AU T
Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Chafing Dishes

Selection of Dim Sum

TR O

Steamed Chinese Bun

hzE

Sautéed Lobster, Dried Chilli & Sichuan Pepper
R AU RESE

Steamed Leopard Coral Grouper, Kam Wah Ham, Mushroom & Spring Onion
A AR EIRRCE KRR « A 45 TE

Miso Glazed Alaskan Black Codfish
IR I e o e 1 3007 7 S 4 £

Soft Shell Crab & Vegetable Curry
LG g2y ILE

Roasted Spicy Duck Breast, Orange, Fennel
B EREIRATEC S K BT

Braised Pork Rib in Sweet & Sour Sauce

SRR

Roasted Pork Rack, Honey Mustard Jus
B N Y A

Grilled Beef Tenderloin, Black Pepper Sauce
RGBSR

Stir-fried Shanghai Thick Noodles, Pork Belly, Mushroom & Dried Shrimp
IR RRC TR ~ Aah Rk

Poached Broccoli, Scrambled Egg White & Crab Roe Sauce
BT ER R IERAE

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

From the Bakery
BUSHI AR

Daily Selection of Danish
SRS
Selection of Muffins — Blueberry, Raspberry, Chocolate
IBERAI-EEE ~ A58 T ~ R )
Selection of Sweet Bun — Butter Roll, Raisin Bun
MBS ARG ~ e TR
Selection of Croissants — Plain, Almond, Chocolate
MRBEFAE-FRR ~ B R
Selection of Doughnuts — Plain, Strawberry Jam
B AR ~ RS

Selected Dessert
A 225 S

Mandarin Tiramisu
CEER A Z L8
Grand Cru Chocolate Mousse
S NEWAESSA
Apricot Panna Cotta
HHRE R
Coconut & Black Sesame Pudding
WS 2B i An &)
Fresh Fruit & Berries Salad
IS 7K R D

Selected Cake
fipigisged

1963 Mandarin Cheesecake
1963 SCEE 2 kS
Strawberry Victoria Cream Cake
RN an SRS
Vanilla Chestnut Cake
BIEEFETERE
Chocolate Truffle Cake
FNUWALYNS S
Lemon & Vanilla Cupcake
FEI IR AR TR

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Baked Items

Banana & Cinnamon Cake
MR EERE
Maple Syrup Pecan Tart
Ui Lz bk
Spiced Pumpkin Pie
F ER=aplii
Chocolate Brownies & Caramelised Walnuts
BER LI EHERC B SR
Mixed Fruit & Nut Cake
SRR ERE
Assorted Macarons
Fresm AR
Assorted Homemade Cookies
B R R Hh 2 )

Homemade Chocolates

BRBRED

Assorted Chocolate Truffles
FRSPIARER )
Assorted Chocolate Pralines
i S |
Dried Fruit Chocolate Slab
LS NuWALIN

Homemade Ice Cream Trolley

B R HEHE

Vanilla, Dark Chocolate, Mango Sorbet
TR« Bk - R
Waffle & Sesame Cones
R R REH 5
Choice of Different Toppings & Fresh Coulis
RO s Hriee R
Roasted Almond, Mixed Nuts, Icing Sugar, Whipped Cream, Raspberry Coulis

KB~ RS - BERE ~ RSER - AR TE

Menu subject to change due to availability and seasonality.

TR B TR DS R AL A%



	星期日自助早午餐
	12:00PM – 3:00PM
	精選開胃菜
	Sushi and Sashimi
	壽司及刺身
	Soy Sauce, Pickled Ginger, Wasabi

	Shallot Vinegar, Cocktail Sauce, Lemon Wedges
	All our seafood is sustainably sourced and subject to market availability.
	所有海鮮均採購自可持續來源，並視市場供應而定。
	Garden Greens
	Deluxe Cheese Selection
	精選芝士
	Lobster Caesar Salad Trolley
	Hainan Chicken, Shanghai Drunken Chicken, Cantonese Soy Sauce Chicken
	海南雞、上海醉雞及廣式豉油雞
	Condiments

	烤肉
	慢烤特級美國牛肋排

	Chafing Dishes
	熱菜
	Mandarin Tiramisu

