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Opulent Dinner Buffet -
Lobster*Duck Liver*Buddha Jumps

Over the Wall (Festive Version)

Other highlight items including:

Cold Seafood:

Boston Lobster
Canadian Crab Leg
Edible Crab
Mussel

Sea Whelk

Pink Prawn

Hot Dishes:

Teppan

Baked Crab Stuffed with Cheese
& Mushrooms

Fried Prawns in Egg Yolk Sauce
Wok fried Lobster Claws with
Ginger and Spring Onion
Deep-fried Oysters

Stir-fried Crabmeat with Eggs
Braised Sliced Conch in Oyster
Sauce

Pan Fried Halibut with White
Wine Cream Sauce (Silver
Award)

Braised Pork Balls in Brown
Sauce

Honey Glazed Spare Rib
Steamed Chicken with Vegetable
in Supreme Soup

Chicken a la King

Steamed Egg with Seafood &
Lobster

Lobster and Seafood Massaman
Curry

Scallion Pancake

Sautéed Seasonal Vegetables
with Garlic & Olive Oil

Shrimp Fried Rice with Conpoy
& Egg White

Spaghetti Bolognese

yaki:

Duck Liver on Toast
Tiger Prawn

Diced Beef Tenderloin
Garlic Chicken Steak
Pork Chop

Ox Tongue
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Vegetable Skewer
Pineapple

Buddha Jumps Over the Wall
(One Serve)
Lobster Bisque

Carving:

Roasted Turkey
Glazed Gammon Ham
Beef Wellington
Roasted Rib Eye
Roasted Sliced Goose

Sashimi & Sushi :

Salmon

Swordfish

Snapper

Ark Shell

Shrimp

Octopus

Assorted Diced Sashimi with
Rice

Cold Cut:

Turkey Platter

Smoked Beef Pastrami
Parma Ham

Salami

Smoked Salmon
Smoked Mackerel

Cold Cut

Pork Terrine

Assorted Cheese Platter

Mixed Salad :

Lobster, Salmon and Quinoa
Salad

Lobster and Crabmeat Salad
with Mango

Roasted Beef and Pineapple
Salad

Caesar Salad

Dessert:

Christmas Log Cake
Christmas Cup Cake
Christmas Pudding
Red Velvet Cake



J&5 Fili B

K2

BE 2 CUBRAERED)
s
BRHZ LA )
KRR R EERE
BB PR RS
M

EZitl

b RE

HIE PN
Hdagen-DazsHFE
Rp 4 7K R

JE A
hCHENR IR B £ (W L
6:45)
KIEFI (B F7:15 / B H T
)

15 B A8 LA B, (W _17:15 /
B H T )

[ERERMT ~ N ~ H R BB

T

7 B
Al
Hul: -
1%

A i 1]

HEREH - 20254 12H1HE
20264E1 H1H

AR BV S - A
% o

H B R Y e - g
B BN TATHEAN ©

R LA ARESREB
FErp o IR SAE N B Bl it
A NIRRT -

A A S %

WA AR T - 7S BT R
— YR PUERE -

JE - Le Menu & B
ah 1 2866 3808
THWES S LI EE T2

. Pecan Pie

. Dark Chocolate & Mandarin
Cake (Diploma Award)

*  Blue Cheese Tart (Diploma
Award)

. Croquembouche

. Tiramisu Pudding

. Green Tea Opera

. Coconut Sago Pudding

. Lemon Tart

. Mont-Blanc

*  Creme Brilée

. Home-made Waffle

. Héagen-Dazs Ice-cream

. Seasonal Fruits

Live Show:
»  Lobster and Seafood Vol-Au-Vent
(6:45pm)
*  Baked Alaska (7:15pm) / odd-
numbered days
. Crépe Suzette (7:15pm) / even-
numbered days

[ Two dessert shows are held every
Friday, Saturday, Sunday and on Public

Holidays.)

. Promotion Period: December 1,
2025 — January 1, 2026

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

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

*  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.

*  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






