
 

 

 

 

Celebration Set Dinner 節日晚市套餐 

Housemade goose liver and truffle terrine  

鵝肝松露批 

French cream bouillabaisse with asparagus and bird’s nest  

法式海鮮蘆筍忌廉湯拼燕窩 

********** 

Breaded prawn with salmon mousse served with caviar and dill cream sauce 

炸蝦伴三文魚慕絲配魚子刁草忌廉汁 

********** 

Mango and passion fruit sherbet with vodka 

伏特加芒果熱情果雪葩 

********** 

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 

Roasted US prime rib, 8oz 

 燒美國有骨牛肉 (8安士) 

or或 

Grilled Australian grass-fed lamb chops  

烤澳洲草飼羊扒 

or或 

Asparagus and artichoke risotto with truffle (v) 

蘆筍雅枝竹松露意大利飯 (v) 

**All main course are served with seasonal vegetables & sautéed potatoes 

所有主菜配以時蔬及炒薯 

********** 

Christmas Tiramisu log cake with mixed berries and vanilla sauce 

聖誕意大利芝士樹頭蛋糕配雜莓及雲呢拿汁 

Christmas cookies 

聖誕曲奇餅 

********** 

Coffee or tea 

咖啡或茶 

********** 

 

HK$1,788 for 2 persons (供兩位用) 

Inclusive of one glass of selected champagne and red/white wine for each person 

每位附送指定香檳及紅/白酒乙杯 

 

 

 

 

 

 

 

(v) Vegetarian dish 素食菜式 

Serving period供應日期: 24-25/12/2019 

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

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern. 

為閣下健康著想，如閣下對任何食物有過敏反應，請與服務員聯絡。 



 

 

 

 

 

Celebration Set Dinner 節日晚市套餐 

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 時令新鮮海蜆 

Fresh abalone 新鮮鮑魚 

Poached scallop served with caviar 烚帶子配魚子醬 

 

Condiments: red wine vinegar with shallot, cocktail sauce, dill sauce, curry sauce, lemon wedges   

醬汁：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 Christmas duck breast with goose liver 燒鴨胸配鵝肝 

Grilled prime rib 燒有骨牛肉 

Australian grass-fed lamb chops 烤澳洲草飼羊扒 

Slow-roasted Spanish lberico pork chop 慢烤西班牙黑毛豬扒 

 

Sauce: gravy, truffle, Café de Paris   

醬汁：燒汁、松露汁、巴黎汁 

 

Side dish 配菜 

Sautéed brussels sprouts with bacon 煙肉炒小椰菜 

Caramelized chestnuts 焦糖栗子 

Braised red cabbages 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 black forest log cake 聖誕黑森林樹頭蛋糕 

Christmas cheese stollen 聖誕芝士果子餅 

Christmas mixed fruit cake 聖誕雜果蛋糕 

Fresh strawberry tart 新鮮草莓撻 

Tiramisu with mixed berries 意大利芝士雜莓杯 

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$3,588 for 4 persons (供四位用) 

Inclusive of one glass of selected champagne and red/white wine for each person 

每位附送指定香檳及紅/白酒乙杯 

 

Serving period供應日期：24-25/12/2019 

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

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern. 

為閣下健康著想，如閣下對任何食物有過敏反應，請與服務員聯絡。 


