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Opulent Dinner Buffet - Lobster*Fish Maw - Braised
Abalone

Other highlight items including:

Cold Seafood:
(] Boston Lobster
1 Canadian Crab Leg
'] Edible Crab
1 Mussel
] Sea Whelk
(] Pink Prawn
Hot Dishes:
(] Braised Fish Maw in Abalone Sauce
71 Baked Crab Stuffed with Cheese & Mushrooms
*1 Salted Egg Yolk Prawns
1 Wok fried Lobster Claws with Ginger and Spring
Onion
1 Deep-fried Oyster
(] Steamed Scallop with Garlic & Vermicelli
1 Braised Sliced Conch in Oyster Sauce
'] Pan-seared Barramundi Fillet with Lemon &
Fresh Tomato Sauce
'] Steamed Chicken with Vegetable in Supreme
Soup
'] Huadiao Wined Five Seasonings Ribs
"1 Oven Baked Cajun Butter Chicken Breast
'] Lobster & Seafood Chawanmushi
"1 Roasted Duck Breast Red Curry with Pineapple
'] Scallion Pancake
1 Sautéed Seasonal Vegetables with Garlic & Olive
Oil
1 Spaghetti Boscaiola
Teppanyaki:
'] Duck Liver on Toast
1 Tiger Prawn
(1 Ox Tongue
71 Chicken Cartilage Skewer
[] Capelin
1 Fresh Mushroom
'] Pineapple
Soup:
"1 Lobster Bisque
'] Double-boiled Black Chicken & Conch Soup
with Pork Shank
Carving:
(] Roasted Rib Eye
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'] Roasted Lamb Leg
[1  Roasted Sliced Goose

Sashimi & Sushi:
0 Salmon
Swordfish
Snapper
Ark Shell
Shrimp
Octopus
Assorted Diced Sashimi with Rice
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Ramen Counter:

1 Scallop Ramen

1 Pork Ramen

'] Soya Sauce Egg Ramen
(Selection : Soya Sauce Soup, Tonkotsu Soup,
Spicy Soup)

Smoked Beef Pastrami
Parma Ham

Salami

Smoked Salmon
Smoked Mackerel

Cold Cut

Pork Terrine

Assorted Cheese Platter
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Mix alad:
[0  Lobster Salad with Fresh Fruits
[0  Mussel and Lobster Salad with Fennel
[0  German Potato Salad
[0  Caesar Salad

Dessert:
'] Dark Chocolate & Mandarin Cake (Diploma
Award)
Sakura & Strawberry Cream Cake
Passion Fruit Cheese Cake
Passion Fruit & Dark Chocolate Cake
Croquembouche
Chestnut Chocolate Pudding
Panna Cotta
Aloe Grapefruit Jelly
Portuguese Egg Tart
Apple Crumble
Mont-Blanc
Créme Brilée
Home-made Walftle
Héagen-Dazs Ice-cream
Seasonal Fruits
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Live Show:
1 Braised Abalone and Duck Web in Oyster Sauce
(One serve) (6:45pm)
Tl Baked Alaska (7:15pm) / odd-numbered days
'] Peach Melba (7:15pm) / even-numbered days
[Two dessert shows are held every Friday,
Saturday, Sunday and on Public Holidays. ]
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0  Promotion Period: March 1 — 31, 2026

1 There are many types of food in the buffet, so it
cannot list them all.

1 The buffet food is served on a rotating basis and is
subject to change without prior notice.

1 Under the law of Hong Kong, intoxicating liquor
must not be sold or supplied to a minor in the
course of business.

"] Photos are for reference only.

1 Should there be any disputes, the decision of the
Hotel shall be final.

Gloucester Luk Kwok Hong Kong - Le Menu
Reservations: 2866 3808
Address: 72 Gloucester Road, Wanchai, Hong Kong




