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Minestrone
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served with Bread Rolls and Butter
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Seafood Platter
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(Pnr“awn French Mussel, Baby Cuttlefish i  EEIE A - 2 RF)

Salmon, Tllapla Sashimi
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Japanese Appetizers
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(Seaweed, Spicy Sea Whelk, Tofu with Fresh Salmon Roe
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Smoked Norweglan Salmon
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Fresh Prawn, Avocado Mango with Thai-basil Rice Paper Rolls
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German Cold Cut Platter
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Tomato and Mozzarella Cheese with Toasted Pine Nuts
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Potato Salad with Scallions and Bacon Bits
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Mixed Lettuce Salad served with 4 kinds of Salad Dressing
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(Condiments: Crouton, Parmesan Cheese,

Black Olive, Shredded Onion and Bell-Pepper
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Roasted Striploin of Beef with Gravy
BT 4, BT

Bevorage ¥ f

Coffee and Tea
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2\ 7857 1.1.2026-28.2.2026 & 1.9.2026 - 31.12.2026 B2
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For bookings of a Western wedding buffet during the
period of 1.1.2026 - 28.2.2026 and 1.9.2026 - 31.12.2026
a supplement fee of HK$100 per person applies.

For reservation and enquiry, please contact our banquet team
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Baked Fillet of Netherlands Plaice Fillet, Prawn Mousse
with Fish Maw Lobster Sauce
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Baked King Prawn with Herbs and Cheese Sauce
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Braised Pork Spare Rib with Goulash
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Roasted Duck Breast with Mango Sauce
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Deep-Fried Squid Cake with Flying Fish Roe Q.B. Dip
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Seafood Marinara with Gemellini
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Marinated Chicken with Seasonal Green and Conpoy
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Braised Fish Maw and Fungus with Seasonal Green
in Supreme Brooth
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Fried Rice with Japanese Dried Shrimp, Scallop,
Dried Shredded Pork
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Créme Bralée with Honey Raspberry
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Champagne Mango Mini Puff
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Strawberry Mille Feuille
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Chocolate Jasmine Tea Mousse
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Bamboo Charcoal and Sesame Flavor Swiss Roll with Mango
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Mango Mochi
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Selection of Fresh Pastries
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Fresh Fruit Jelly
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Pandan Leaf Cake
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Bread and Butter Pudding
wetnhaE

Fresh Fruit Platter
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Sweet Soup with Red Bean, Lotus Seeds and Lily Bulb
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BB $4 8 8 per person

(Subject to 10% service charge % U in—fRIEE)
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