Bar & Restaurant

S X PRSI K v e

CHRISTMAS EVE SEMI-BUFFET DINNER “FZ &+ B &E

LOBSTER AND ABALONE PLATTER (PER PERSON) Felkffi a8 (Bl —%)

Half Shell Boston Lobster and Isoyaki Abalone
FROR TIHRE IR R B A A

SEAFOOD ON ICE /KiE/Zf#

Snow Crab Legs, Prawns, Sea Whelks and Clams
RIS EM - iR - I5RB R

APPETISERS AND SALAD BAR S Bfga28 K /D1EIE

Parma Ham with Melon
ESEXEEEZI

Smoked Dill Salmon with Honey Mustard Dressing
EIE =N RREETRT
Duck Liver Terrine on Toast
BSAT RH#tA 2+
Scallop and Egg Pasta Salad
HrHERME
Buffalo Mozzarella Cheese and Tomato with Pesto
BKFZTEREXSTE

Thai-style Seafood Salad

ZRIVBEIDE
Potato Mustard Salad

FAREAF IR

Assorted Garden Greens

RS
Dressings: Vinaigrette Dressing, Thousand Island Dressing, Caesar Dressing,
Balsamic Vinegar, Honey Mustard Dressing
Bt odEEt - TE - 8T - EARNERET - BRI
SOUP &5
Wild Mushroom Truffle Cream Soup
FENERRS
Assorted Bread Roll with Butter and Jam
BB EEFHNRE
HOT DISHES #4%

Signature Pizza
5B
Prawn and Potato Swirl
ERZE 4R

DRV 2 S R

20261224D




Bar & Restaurant

S X PRSI K v e

MAIN COURSE F 3
Sous-vide Turkey Roll with Pancetta Brussels Sprouts, Caramelised Chestnut and Giblets Sauce
IERKHESHIEA/NIS - EEETREMT
or
King Prawns, Crab Paste and Wild Mushroom Risotto
Kig - EERBFEZAFNER
or

Miso Cod Fish with Mashed Garlic Potatoes
ERmRELLEmE S
or
Roasted Provengal Rack of Lamb with Rosemary Jus
BEANEEMFRACKIETET
or

Grilled Australian M4 Wagyu Beef Striploin with Truffle Sauce
BFEBEMNMAFF P02\ BL B ET
DESSERT BUFFET EBIiim
Chocolate Log Cake
KA NBIEER
Cream Cheese Mousse Cake
SRZ TRMER
Raspberry Mousse Cake
A RTFRAERE
Christmas Stollen
ERRFHE
Green Tea Mousse Cake

1

Festive Mince Pie
Col=kE
Christmas Pudding
BEthaE
Seasonal Fruit

RSKR

Selection of Ice Cream

W= SBE S
5 128 B ik

Freshly Brewed Coffee or Tea
BOEZIMMESE & 3%

Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
RETREER OB THTURYVEBRRE - FEREEME

20261224D
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Bar & Restaurant

CHRISTMAS SEMI-BUFFET DINNER E23t 5 BN &

LOBSTER AND ABALONE PLATTER (PER PERSON) FEiR 188 (Bl —&)

Half Shell Boston Lobster and Isoyaki Abalone
FROK TURRE IR R R AR

SEAFOOD ON ICE k#8838
Snow Crab Legs, Prawns, Sea Whelks and Clams
IEI58EH - ik - I5RBRR
APPETISERS AND SALAD BAR S Bi5a2& & /D1EIE

Parma Ham with Melon
EBXEEEZN
Smoked Dill Salmon with Honey Mustard Dressing
BIS = mEEE At
Duck Liver Terrine on Toast
BERT SRR £
Scallop and Egg Pasta Salad
STHERMIVE
Buffalo Mozzarella Cheese and Tomato with Pesto
EMKEZTREXSTE
Thai-style Seafood Salad
ZIBEEIDE
Potato Mustard Salad
RRBIE
Assorted Garden Greens

HIEER

Dressings: Vinaigrette Dressing, Thousand Island Dressing, Caesar Dressing,
Balsamic Vinegar, Honey Mustard Dressing
Bt OBt - TEI - SBUT - BEARNERTT  BEART

SOUP &5
Wild Mushroom Truffle Cream Soup
BRENEZRES

Assorted Bread Roll with Butter and Jam
22X ERRTHNRE

HOT DISHES 2482

Signature Pizza
5 B
Prawn and Potato Swirl
EfZ 441k

DRV 2 S R
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Bar & Restaurant

S X PRSI K v e

MAIN COURSE F 3
Sous-vide Turkey Roll with Pancetta Brussels Sprouts, Caramelised Chestnut and Giblets Sauce
IERKHESHIEA/NIS - EEETREMT
or
King Prawns, Crab Paste and Wild Mushroom Risotto
Kig - EERBFEZAFNER
or

Miso Cod Fish with Mashed Garlic Potatoes
ERmRELLEmE S
or
Roasted Provengal Rack of Lamb with Rosemary Jus
BEANEEMFRACKIETET
or

Grilled Australian M4 Wagyu Beef Striploin with Truffle Sauce
BFEBEMNMAFF P02\ BL B ET
DESSERT BUFFET EBIiim
Chocolate Log Cake
KA NBIEER
Cream Cheese Mousse Cake
SRZ TRMER
Raspberry Mousse Cake
A RTFRAERE
Christmas Stollen
ERRFHE
Green Tea Mousse Cake

1

Festive Mince Pie
Col=kE
Christmas Pudding
BEthaE
Seasonal Fruit

RSKR

Selection of Ice Cream

W= SBE S
5 128 B ik

Freshly Brewed Coffee or Tea
BOEZIMMESE & 3%

Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
RETREER OB THTURYVEBRRE - FEREEME

20261225D
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Bar & Restaurant

NEW YEAR’S EVE SEMI-BUFFET DINNER R BEN &

LOBSTER AND ABALONE PLATTER (PER PERSON) FEiR 188 (Bl —&)

Half Shell Boston Lobster and Isoyaki Abalone
FROK TURRE IR R R AR

SEAFOOD ON ICE k#8838
Snow Crab Legs, Prawns, Sea Whelks and Clams
IEI58EH - ik - I5RBRR
APPETISERS AND SALAD BAR S Bi5a2& & /D1EIE

Parma Ham with Melon
EBXEEEZN
Smoked Dill Salmon with Honey Mustard Dressing
BIS = mEEE At
Duck Liver Terrine on Toast
BERT SRR £
Scallop and Egg Pasta Salad
STHERMIVE
Buffalo Mozzarella Cheese and Tomato with Pesto
EMKEZTREXSTE
Thai-style Seafood Salad
ZIBEEIDE
Potato Mustard Salad
RRBIE
Assorted Garden Greens

HIEER

Dressings: Vinaigrette Dressing, Thousand Island Dressing, Caesar Dressing,
Balsamic Vinegar, Honey Mustard Dressing
Bt OBt - TEI - SBUT - BEARNERTT  BEART

SOUP &5
Wild Mushroom Truffle Cream Soup
BRENEZRES

Assorted Bread Roll with Butter and Jam
22X ERRTHNRE

HOT DISHES 2482

Signature Pizza
5 B
Prawn and Potato Swirl
EfZ 441k

DRV 2 S R

20261231D




Bar & Restaurant

S X PRSI K v e

MAIN COURSE F 3
Sous-vide Turkey Roll with Pancetta Brussels Sprouts, Caramelised Chestnut and Giblets Sauce
IERKHESHIEA/NIS - EEETREMT
or
King Prawns, Crab Paste and Wild Mushroom Risotto
Kig - EERBFEZAFNER
or

Miso Cod Fish with Mashed Garlic Potatoes
ERmRELLEmE S
or
Roasted Provengal Rack of Lamb with Rosemary Jus
BEANEEMFRACKIETET
or

Grilled Australian M4 Wagyu Beef Striploin with Truffle Sauce
BEEMNMAAF LI\ BCBARE T

DESSERT BUFFET S Bl an

Chocolate Truffle Cake
BBk NER
Marble Cheesecake
REAZLER
Mango Mousse Cake
TEREMER
Black Forest Cake
EHEMER
Bread and Butter Pudding
AT B 70 &)

Green Tea Mousse Cake

e

Tiramisu
BANZ L6
Seasonal Fruit

RSKR

Selection of Ice Cream
5 128 ik

Freshly Brewed Coffee or Tea
BOEZIMMESE & 3%

Please inform your server of any food-related allergies as your well-being and comfort are our greatest concern
RETREER OB THTURYVEBRRE - FEREEME

20261231D
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