Gold Coast

PRIME RIB
A ——— .

Celebration Set Dinner &iHHER

Housemade goose liver and truffle terrine
HERTAAZEATL
French cream bouillabaisse with asparagus and bird’s nest
BB R T RSP

e 3%

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

Vel A =Rl T TR e R T

e A%

Mango and passion fruit sherbet with vodka

IRFF IS RENE R i

AN AN AN AN

Slow-roasted Christmas turkey breast
PG BRI K iy
or 1y,
Boston lobster thermidor
M TIRREMOR 2%
or 1y,
Roasted US prime rib, 8oz
BEREIA RN (8 Z7t)
or 1y,
Grilled Australian grass-fed lamb chops
NG BN EL I =E
or 1y,
Asparagus and artichoke risotto with truffle (v)
A HERUTTIREE RRAIER (v)
**All main course are served with seasonal vegetables & sautéed potatoes

T SRR D R b

AN AN AN AN

Christmas Tiramisu log cake with mixed berries and vanilla sauce
SRR A Z B EE RO S S R E =T
Christmas cookies
B =T 5

AN AN AN AN

Coffee or tea

myEEcE

AN AN AN AN

HK$1,788 for 2 persons (& {7 )
Inclusive of one glass of selected champagne and red/white wine for each person

AL A5 E BAE AL/ B A

(v) Vegetarian dish Z &3

Serving period & H HH: 24-25/12/2019

Subject to 10% service charge based on the original price. SSUTHIAREETE > h—REZE -

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

Rl MR MR T EHEM &Y A BRUE - FERES SR -



Gold Coast
PRIME RIB

- e

Celebration Set Dinner ffiHHER

Cooked seafood platter FEFEEHHE
Boston lobster i/ TEFE
Tiger prawns i
Blue mussels EZ& [
Seasonal fresh clams HE< it iR
Fresh abalone ¥#rfffitifa
Poached scallop served with caviar &7 FHcfa 4%

Condiments: red wine vinegar with shallot, cocktail sauce, dill sauce, curry sauce, lemon wedges
Bt - HZEADERES ~ DR~ RO - IR~ MR
R—
Soup 5
Lobster bisque with cognac T-&E e 5
Chestnut cream soup ZET-SEES

AN AN AN AN

Deluxe meat platter ZXZERIEH
Slow-roasted Christmas turkey breast J:& 82t K %y
Roasted Christmas duck breast with goose liver fEHSHgFCHE T
Grilled prime rib JEFHF4FRA
Australian grass-fed lamb chops &N ELEE =
Slow-roasted Spanish lberico pork chop 18/&7EHT T BEFEH

Sauce: gravy, truffle, Café de Paris

st gt et Bat

Side dish Fg3E
Sautéed brussels sprouts with bacon JE AP/ NS
Caramelized chestnuts £EfHEEET-
Braised red cabbages &4l
Truffle fries FAFEZ (&

zO\

Pesto spaghetti B EFEEZK)

AN AN AN AN

Dessert platter FmHfi
Christmas black forest log cake EEGit 52 AR TH SR

Christmas cheese stollen EEEiE ™ -5
Christmas mixed fruit cake BZitsfFRIERE

Fresh strawberry tart ¥fif &G fE

Tiramisu with mixed berries ZE AF|Z+HFEER
Mini Christmas minced pie #Kf/REEHE A
Christmas cookies EEEt ff 25 £
Seasonal fresh fruit tower IS fif 515
S——
Coffee or tea WIHJEEAS
HK$3,588 for 4 persons (fft7Ufir )
Inclusive of one glass of selected champagne and red/white wine for each person

AL A5 E BAE AL/ B A

Serving period fit i HHH : 24-25/12/2019
Subject to 10% service charge based on the original price. SSUTHIAREETE > h—REE -

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

Rl MR MR T EHEM 'Y A BRUE - FERES S -



