Gold Coast
PRIME RIB

Gala Set Dinner
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Seared Tuna and Hokkaido Scallop
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Organic Butternut Squash Soup with Parmesan Shaved
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Pan-fried Foie Gras with Pork Wine Sauce
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Crabmeat Pancake with Caviar
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Champagne Sherbet
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Grilled Beef Mignon with Half Lobster
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or =,
Roasted Australian Grass-fed Lamb Chop with Herb Crust
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Pan-fried Turbot Fillet with Asian Butter Sauce
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or =,
Baked stuffed Portobello Mushroom with Lentil du Puy on Herb Tomato Coulis (v)
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(All main courses are served with seasonal vegetables & sautéed potatoes Fii/5 £ 32900 AR i Fo ) 3E)
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Fried Truffle Stuffed Brie Cheese with Cranberry Dip
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64% Dark Chocolate Mousse with Raspberry Filling
with Crispy Stollen Slices
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Coffee or Tea
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Macarons

HRHE

HK$2,018 for 2 persons (£LRifiz )
Inclusive of one glass of selected sparkling wine for each person
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(v) Vegetarian dish Z&%

Serving period {LFERERE: 8pm — 12mn, 31/12/2017
Subject to 10% service charge based on the original price SUSELLAREEHE 2 IT—IREGE
Reservations and Enquiries 7HZ] &z 7 2H): 2452 8636



