Novotel Citygate Hong Kong — Essence Festive Dinner Buffet

Starter

+  Smoked Salmon with Spanish Salad Christmas Tree {& = X 2 & 5 2L
+  Cutlet Prawn Cherry blossoms Roll KI##EESE
+ Rainbow Seafood million spent White wine Jelly %1 155 & &8
+  Fresh Crab meat and Mango Napoleon ZAEETEH#

+  Kim Kee Salad with Turkey 32852 K 27D 12
+ 18 rich Salmon and baby Scallop Pressed Sushi18 N =X & Fit RfEE=T)

Main Course

1. Craving
* Roasted Turkey
 Lamb Rack
* Beef Sirloin

2. Hot Dishes

» Dinner (High Light)
+ Baked Stuffed Crabs Shell with Vegetable and Cheese = L }FEEZEZ

+  Stir-Fried Scallop with Jade Vegetable 22 E &+
+ Steamed Seabass in Supreme Soya Sauce B iER

+  Poached Baby Cabbage with Mushroom in Fish Broth 8588 T E %
+  Baked Cauliflower with Cheese Sauce = TR IE
+ Indian Lamb Curry EN=(zEAMIIE
+  Basmati rice EJZVER
+ Poached Sliced Beef & Vegetable with Hot Spicy Sauce 7K&E4 A

+  Stir-Fried Prawn with Green Pepper Sauce & Al X} #R1Z

» Soup
+  Lobster Soup 35S
+  Ginseng Chicken Soup AZ 128 Z %
+  Oxtail Soup, With Vegetables =285

» Rice/Noodles
+  Fried Rice with Seafood in Xo Sauce XO ZE8& X8R (Lunch)



+  Fried Glutinous Rice with Preserved Meat f&kiEKER (Dinner)
Desserts

+ Napoleon in Red Currant Flavor A& FEH &
+ Carmel Red Currant Pie AL i@ F it
+  Créme Brulee with Red Currant £ l# ¥ & & @
+ Red Currant Butter Cream Cup Cake 1 /N5 22 FE 18
+  Rainbow Doughnut Mountain i LB 5L
« Log Cake flGa &}
+  Christmas Ginger Bread E2 3T/ )\ 75 8}
+  Christmas Pudding E23t 7@
«  Panettone EAR/KREE £

«  Puff Tower JE1ZE55



