Gold Coast
PRIME RIB

Christmas Celebration Dinner
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Seared Hokkaido Scallop with Homemade Foie Gras Terrine

AUdbET T lC s HEATHL

*hkkkkhkkhkkkhkhkhhkhkhkkhkhkhhhkkhkhhkiikkkk

Duo of Baked Onion Soup & Asparagus Cream Soup with Crabmeat
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Baked Thin Sliced Salmon with Vermouth and Sorrel Cream Sauce
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Raspberry Sherbet
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Slow-roasted Christmas Turkey Breast
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Boston Lobster Thermidor
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Grilled US Prime Rib (80z)
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Australian Grass-fed Lamb Chop
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Asparagus, Artichoke and Black Truffle Risotto (v)
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(All main courses are served with seasonal vegetables & sautéed potatoes F75 3 S2HMC DAIF iR K VPEE)
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Christmas Chestnut Log Cake
with mixed berries & vanilla sauce
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Coffee or Tea
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Christmas Cookies
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HK$1,688 for 2 persons (f£Rifiz )
Inclusive of one glass of selected sparkling wine for each person
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(v) Vegetarian dish Z&352=

Serving period {LfERER: 6:30pm — 11pm, 24 — 25/12/2017
Subject to 10% service charge based on the original price SUxE LR [EETE > hn— IR &2
Reservations and Enquiries FEE] K& #): 2452 8636



Gold Coast
PRIME RIB

Christmas Celebration Dinner

EGEER

Cooked Seafood Platter B EfEHHER
Boston Lobster 57 - TEFE
Tiger Prawns FEify
Blue Mussels E:Z& 1
Seasonal Fresh Clams BF4<- 5/ H
Fresh Abalone ¥ffffiffa

Red Wine Vinegar with Shallot, Cocktail Sauce, Dill Sauce, Curry Sauce, Lemon Wedges
HZRADBES ~ MBIt ~ I ~ vED+ ~ i
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Soup %

Lobster Bisque with Cognac | &= #ElE 5
Chestnut Cream Soup ZE-T-SB&S
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Deluxe Meat Platter ZEZFEAJERE
Slow-roasted Christmas Turkey Breast &JZEE 3 K ZkHfy
Roasted Duck Breast with Foie Gras HEFTFIETEHg
Grilled US Prime Rib EEREHFEHLHA
Roasted Australian Grass-fed Lamb Chop J2& B NS85 2E\
Slow-roasted Iberico Pork Chop &8 PEHT o BB E 55

Sauces #&5
Gravy, Truffle Sauce, Café de Paris 881 ~ FAEREE T+ - 22241

Side Dishes B3z
Sautéed Brussel Sprouts with Bacon Y& A1)/ NMHFZZ
Caramelized Chestnuts £EfEEE+
Braised Red Cabbage J&4I 5%
Truffle Fries FAFEZE (%

Pesto Spaghetti ERX FEEEK
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Dessert Platter FH B
Christmas Chocolate Log Cake BEzitfifGEf
Christmas Stollen E2 i F-E 4
Creamy Cheesecake = --£Jf
Raspberry Tart 41 3%&iE
Panna Cotta =4y # kR
Mini Christmas Minced Pie #E{REZHE oz 43
Christmas Cookies Bt 2565t
Seasonal Fresh Fruit Tower I§4- 5255
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Coffee or Tea miEEEs

HK$3,388 for 4 persons (fIOfir FH)

Inclusive of one glass of selected sparkling wine for each person
LIS IAA RA & ZAF

Serving period {HLFEIFRT: 6:30pm — 11pm, 24 — 25/12/2017
Subject to 10% service charge based on the original price SUxE LR [EETE > hn— IR &2
Reservations and Enquiries FEE] K& #): 2452 8636



