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HONG KONG HOTEL

Christmas Buffet Dinner Menu A

Cold Selection and Salads % S

Seafood on Ice JFiFEEF
Crab Legs, Mussels, Brown Crab 2/l - &1 - AR
Cocktail Sauce, Shallot-Red Wine Vinaigrette, Thai Chili Sauce I ~ Bz 240 FEES - 50801
Deluxe Cold Cuts, Prosciutto & Pickles &5 B AR ~ EEZA ~ e
Norwegian Smoked Salmon fZ{E iz = &
Deluxe Sushi, Sashimi, California Roll #5i#=5] ~ {5 ~ JINE
Spicy Shrimp & Tomato Cocktail F B F &1
Black Pepper Tuna Tataki-Papaya Cocktail BEPHIE S A& E
Thai Seafood & Glass Noodle Salad ZEz{EER 44 D EE
Salad Caprese-Mozzarella, Tomato, Basil Pesto /K442 -+ ~ &l ~ T EIE /DR
Selection of Garden Greens FH[EFH )/
Romaine Lettuce, Lollo Rosso, Frisée AN « #H4:3% -~ QlBE:3E
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H4; ~ /I ~ 522K ~ 41T - EHEEN
Selection of Condiments & Dressings #&#5e/MEEDR ~ #51
Garlic Croutons, Crispy Bacon, Parmesan Cheese Fr& il ~ EHEERA - EEEREZ 1
Caesar, Thousand Island, Japanese Dressings, Balsamic Vinegar, Olive Oil

ot ~ TR~ B0 - BAFIRE -

Soup Z¥E
Seafood Chowder JE&£E+] 2HES
Double-boiled Silky Black Chicken Soup, Chinese Yam, Wolfberry Y1 L0 T8 4555
Fresh Bakery Basket, Butter ¥t ~ 4l

Carvery ¥ERYE
Roast Christmas Turkey FZ1FE2E K #E
Chestnut and Sage Stuffing, Giblet Gravy ZJETHE R « HEFFEE+
Honey Glazed Bone Ham, Honey Mustard Jus 2 {& 1K i ~ FFoA T

Hot Entrées #i%iE
Cantonese Barbecued Specialties & ¥ EEHfE 15
(Soy Chicken, Barbecued Pork, Roast Goose) (5% ~ 2551 Y& - BRlgEfe)
Grilled Beef Tenderloin, Bordelaise Jus H\4-Hl] ~ 872241 i+
Slow Cooked Chicken-Foie Gras Roulade, Cépes Jus 1&& ZENIENT % ~ AT EEH
Pan-fried Seabream, Tapenade Z R A - g A iiEE
Steamed Garoupa, Soy Sauce [F{& 57 A HT
Braised Vegetables, Black Mushrooms dt#5H\BFigE
Sautéed Chicken, Celery, Straw Mushrooms P&z KD ZERI
Fried Rice, Shrimps, Crab Roe iz h44is
Indian Curry Lamb, Basmati Rice E[IEENIE=EA ~ EIE R
Wok-fried Spaghetti, Fine Beef Strips, Black Pepper BRI A-H450bE A K%

Desserts tmdH
Fresh Sliced Fruits 4 B
Mango Cheese Cake &% - kL
Bread and Butter Pudding 44 E147 4
Apple Financier 35548 ER:
Traditional Christmas Pudding - Brandy Sauce {#4: 8 tAmf) ~ &1

Yule Log Cake B3 fs T 1L
Christmas Stolen B2 FitEH 1
Caramel Custard £EfEEE
Festive Cookies Bl 2T

Coffee or tea IfiyEei s

HKD750 per person
&% 750 5T

Price is subject to 10% service charge

M EEEZESIN—R%E
(40 fizEtA E Minimum 40 persons)
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HONG KONG HOTEL

Christmas Buffet Dinner Menu B

Cold Selection and Salads 485 & /g
Seafood on Ice i i
Crab Legs, Sea Whelk, Brown Crab, Shrimps #2f] ~ JEi2 - Zi5% - fEi
Cocktail Sauce, Shallot-Red Wine Vinaigrette, Thai Chili Sauce 114 « Bz 240G - Z50801
Deluxe Cold Cuts, Prosciutto, Pickles ¥ H Al ~ EEZ A ~ M
Norwegian Smoked Salmon }@@%FJZ X
Deluxe Sushi, Sashimi, California Roll #5#5#=5] - %‘*JE' =S
Citrus Marinated Salmon, Caviar &85 = ~ BfAffiE
Duck Foie Gras Mousse, Fig Jam JEf5E44 ~ 4EfE5R4E
Mediterranean Seafood Salad 55 E&E/DiE
Salad Caprese- Mozzarella, Tomato, Basil Pesto /K421~ ~ i ~ EEENFEE /R
Selection of Garden Greens FH[E & 32/ %
Romaine Lettuce, Lollo Rosso, Frisée & 4=3E ~ B4 ~ 443
Carrot, Cucumber, Sweetcorn, Kidney Beans, Cherry Tomato H%&j ~ &K - ?ﬂ“ 4IREY ~ HEEEMN
Selection of Condiments & Dressing {7 /D {EERDR -
Garlic Croutons, Crispy Bacon, Parmesan Cheese 7@ S - éﬁf‘@ﬁ - EEEREZL
Caesar, Thousand Island, Japanese Dressings, Balsamic Vinegar, Olive Oil

ot ~ TE > BHzUF - BAFIRE - B

Sou
Cognac Lobster Bisque &R S5 )
Double-boiled Silky Black Chicken Soup, Chinese Yam, Wolfberry Y L0 T8 455E5
Fresh Bakery Basket, Butter ¥t ~ 4l

Carvery ¥EAMH
Roast Christmas Turkey FEHGEEHE K ZE
Chestnut and Sage Stuffing, Giblet Gravy TE+&H 645K}, ZEFFEE+
Roast Beef Rib Eye, Black Pepper Jus }&iF4- A AR, HEHkEE+

Hot Entrees ZW8%H
Cantonese Suckling Pig, Barbecued Specialties &5 F, 5% ki 15
(Suckling Pig, Soy Chicken, Barbecued Pork, Roasted Goose) ({LEZ 755 ~ G7HEE ~ 25+ Y ~ BHE EdE)
Roast Lamb Rack, Rosemary Jus $£3£28 « pRikE L+
Grilled Beef Tenderloin, Bordelaise Jus 44l ~ 8724 1+
Japanese Baked Miso Cod P& 5785065 &1
Baked Seafood, Potatoes, Cheese Sauce ¥ 45 1 \F /G L
Steamed Garoupa, Soy Sauce [E &7 A HT
Braised Vegetables, Crab Meat %W?/\Hﬂ,}[
Sautéed Scallops, Broccoli PHEE{EX T
Fried Rice-Tao Li Style $54bk B Ib44is
Indian Prawn Curry, Basmati Rice E[IfEmiEdEER « EIEER

Desserts EHEE
Fresh Sliced Fruits ¥t £ H

Blueberry Cheese Cake BEEEY -kt
Bread and Butter Pudding 2f-;H14i 1 7 )
Apple Financier 35348 ERE
Traditional Christmas Pudding, Brandy Sauce {#4t 5t Amf) ~ &1

Yule Log Cake EEFESIHE &L
Christmas Stolen EEHitEH £
Caramel Custard e
Festive Cookies BEEit i 27

Coffee or tea IfiyEei s

HKD870 per person
Fir A% 870 7T

Price is subject to 10% service charge

M EEEZESIN—R%E
(40 fizEtA E Minimum 40 persons)



