
 
 

Christmas Celebration Dinner 

聖誕晚宴套餐 

 

Seared Hokkaido Scallop with Homemade Foie Gras Terrine 

煎北海道帶子配黃金鵝肝批 

**************************** 

Duo of Baked Onion Soup & Asparagus Cream Soup with Crabmeat 

焗法式洋蔥湯拼蟹肉蘆筍忌廉湯 

**************************** 

Baked Thin Sliced Salmon with Vermouth and Sorrel Cream Sauce 

焗薄切三文魚配苦艾酒酸模葉忌廉汁 

**************************** 

Raspberry Sherbet 

紅桑莓雪葩 

**************************** 

Slow-roasted Christmas Turkey Breast 

慢烤聖誕火雞胸 
 

or或 
 

Boston Lobster Thermidor  

波士頓龍蝦米多 
 

or或 
 

Grilled US Prime Rib (8oz) 

 燒美國有骨牛肉 (8安士) 
 

or或 
 

Australian Grass-fed Lamb Chop 

烤澳洲草飼羊扒 
 

or或 
 

Asparagus, Artichoke and Black Truffle Risotto (v) 

蘆筍朝鮮薊松露意大利飯 
 

(All main courses are served with seasonal vegetables & sautéed potatoes 所有主菜均配以時蔬及炒薯) 

**************************** 

Christmas Chestnut Log Cake 

with mixed berries & vanilla sauce 

聖誕栗茸樹頭餅配雜莓雲呢拿醬 

**************************** 

Coffee or Tea 

咖啡或茶 

**************************** 

Christmas Cookies 

聖誕曲奇餅 

 

HK$1,688 for 2 persons (供兩位用) 
Inclusive of one glass of selected sparkling wine for each person 

每位附送有氣葡萄酒乙杯 

 

 

 

 

(v) Vegetarian dish 素食菜式 

Serving period供應時間: 6:30pm – 11pm, 24 – 25/12/2017 

Subject to 10% service charge based on the original price 另收取以原價計算之加一服務費 

Reservations and Enquiries 預訂及查詢: 2452 8636 



 
 

Christmas Celebration Dinner 

聖誕晚宴套餐 

 

Cooked Seafood Platter熟海鮮拼盤 

Boston Lobster 波士頓龍蝦 

Tiger Prawns 虎蝦 

Blue Mussels 藍青口 

Seasonal Fresh Clams 時令鮮海蜆 

Fresh Abalone 新鮮鮑魚 

Poached Scallop with Caviar 烚帶子配黑魚子 

Red Wine Vinegar with Shallot, Cocktail Sauce, Dill Sauce, Curry Sauce, Lemon Wedges 

乾蔥紅酒醋、咯嗲汁、刁草汁、咖喱汁、檸檬角 

**************************** 

Soup湯 

Lobster Bisque with Cognac 干邑龍蝦湯 

Chestnut Cream Soup 栗子忌廉湯 

**************************** 

Deluxe Meat Platter豪華肉類拼盤 

Slow-roasted Christmas Turkey Breast 慢烤聖誕火雞胸 

Roasted Duck Breast with Foie Gras 鵝肝烤鴨胸 

Grilled US Prime Rib 燒美國有骨牛肉 

Roasted Australian Grass-fed Lamb Chop 烤澳洲草飼羊扒 

Slow-roasted Iberico Pork Chop 慢烤西班牙黑毛豬扒 

 

Sauces醬汁 

Gravy, Truffle Sauce, Café de Paris 燒汁、松露燒汁、巴黎牛油汁 

 

Side Dishes配菜  

Sautéed Brussel Sprouts with Bacon 煙肉炒小椰菜 

Caramelized Chestnuts 焦糖栗子 

Braised Red Cabbage 燴紅椰菜 

Truffle Fries 松露薯條 

Pesto Spaghetti 意式香草醬意粉 

**************************** 

Dessert Platter甜品拼盤 

Christmas Chocolate Log Cake 聖誕樹頭餅 

Christmas Stollen 聖誕果子餅件 

Creamy Cheesecake 芝士餅 

Raspberry Tart 紅桑莓撻 

Panna Cotta 意式奶凍杯 

Mini Christmas Minced Pie 迷你聖誕免治批 

Christmas Cookies 聖誕曲奇餅 

Seasonal Fresh Fruit Tower時令鮮果塔 

**************************** 

Coffee or Tea 咖啡或茶 

 

HK$3,388 for 4 persons (供四位用) 
Inclusive of one glass of selected sparkling wine for each person 

每位附送有氣葡萄酒乙杯 

 

Serving period供應時間: 6:30pm – 11pm, 24 – 25/12/2017 

Subject to 10% service charge based on the original price 另收取以原價計算之加一服務費 

Reservations and Enquiries 預訂及查詢: 2452 8636 


