
Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。



Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。

Appetiser Buffet
自助頭盤

—
Soup of the Day

是日餐湯
—

Entrée
Choice of One

任選下列一款主菜

Pan-fried Sea King Prawn
香煎海大蝦

Ratatouille, garlic olive oil
法式野菜、蒜香橄欖油

Grilled Sirloin Steak
扒西冷牛扒

Herb-roasted potato, stewed sweet bell pepper, gravy
烤香草薯仔、燴甜椒、燒汁

Coq Au Vin
紅酒燴雞 

Lyonnaise potato, mushroom jus
洋葱薯片、蘑菇燒汁

Baked Rigatoni
焗粗通粉

Crabmeat, cheese, cream sauce 
蟹肉、芝士、忌廉汁

—
Dessert Buffet

自助甜品
—

Coffee or Tea
咖啡或茶

HKD 328 per person
每位港幣 328 元

Set A



Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。

Appetiser Buffet
自助頭盤

—
Soup of the Day

是日餐湯
—

Entrée
Choice of One

任選下列一款主菜

Pan-fried Salmon Fillet
香煎三文魚柳

Zucchini, orange caper sauce
意大利青瓜、橙香酸豆汁

Grilled Rib Eye Steak
扒肉眼牛扒

Roasted new potato, sautéed Spinach, red wine jus
烤新薯、炒菠菜、紅酒汁

Barbecued Baby Back Pork Rib
醬燒豬排骨

Mashed sweet potato, smoky barbecued sauce
番薯蓉、煙燻燒烤汁

Linguine
扁意粉

Seafood, dill cream sauce
海鮮、香草忌廉汁

—
Dessert Buffet

自助甜品
—

Coffee or Tea
咖啡或茶

HKD 328 per person
每位港幣 328 元

Set B



Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。

Appetiser Buffet
自助頭盤

—
Soup of the Day

是日餐湯
—

Entrée
Choice of One

任選下列一款主菜

Pan-fried Sole Fillet 
香煎龍脷魚柳

Shrimp mousseline, green salad, spicy beurre blanc
鮮蝦慕絲、青菜沙律、香辣牛油汁

Herb-roasted Spring Chicken
香草烤春雞

Warm mustard potato salad, garden vegetables, herb jus
暖芥末薯仔沙律、田園時蔬、香草燒汁

Braised Wagyu Beef Ox Tail 
紅酒燴和牛牛尾

Parmesan cheese potato, roasted vegetables
芝士薯蓉、烤野菜

Risotto
燉飯

Wild mushroom, asparagus
野菌、蘆筍

—
Dessert Buffet

自助甜品
—

Coffee or Tea
咖啡或茶

HKD 328 per person
每位港幣 328 元

Set C



Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。

Appetiser Buffet
自助頭盤

—
Soup of the Day

是日餐湯
—

Entrée
Choice of One

任選下列一款主菜

Pan-fried Sea Perch Fillet
香煎海鱸魚柳

Braised leek, basil cream sauce
燴大蒜、羅勒忌廉汁

Pork “Cordon Bleu”
法式炸豬肉

White bean casserole, braised garlic jus
香草燴白豆、蒜香燒汁

Roasted Spice Jumbo Pigeon
烤珍寶乳鴿

Stewed savory cabbage, portabella mushroom, thyme jus
燴椰菜、波特菇、百里香燒汁

Agnolotti of Seafood
海鮮雲吞

Tomato sauce
番茄汁

—
Dessert Buffet

自助甜品
—

Coffee or Tea
咖啡或茶

HKD 328 per person
每位港幣 328 元

Set D



Price is in Hong Kong Dollar and subject to a 10% service charge. 以上價目以港幣計算並須另加一服務費。

BEVERAGES 飲品

Champagne & Sparkling 香檳及有氣葡萄酒

Moet et Chandon Imperial Brut NV  |  175 (glass), 820 (bottle)

Zonin Prosecco Brut NV, Italy  |  105 (glass), 525 (bottle)

White 白葡萄酒

Chardonnay, Brand’s Laira, Australia  |  95 (glass), 475 (bottle)

Sauvignon Blanc, Mahi, New Zealand   |  105 (glass), 525 (bottle)

Red 紅葡萄酒

Cabernet Sauvignon, Brand’s Laira, Australia  |  95 (glass), 475 (bottle)

Bourgogne, Domaine Faiveley, France  |  105 (glass), 525 (bottle)

Still Water 無氣礦泉水

Evian 伊雲  |  60      Acqua Panna 普娜  |  60

Sparkling Water 有氣礦泉水

Perrier 法國巴黎  |  60     San Pellegrino 聖培露  |  60

Coffee & Hot Chocolate 咖啡及熱朱古力

Coffee, Decaffeinated Coffee, Cappuccino, Caffe Latte, Espresso  

咖啡、低咖啡因咖啡、意大利泡沬咖啡、 鮮奶咖啡 、特濃咖啡  |  62

Chocolate, Horlicks, Ovaltine 朱古力、好立克、阿華田  |  62

Soft Drinks 汽水

Coca Cola, Coke Light, Coke Zero, Sprite,  

Soda Water, Tonic Water, Ginger Ale, Ginger Beer 

 可口可樂、健怡可樂、零系可樂、雪碧、 
梳打水、湯力水、薑汁汽水、薑汁啤酒  |  58


