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Appetizers 28§ Carving #&R
Assorted Seafood and Mushrooms Couscous Roasted Prime Beef Rib Eye with Marjoram-scented Juice
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Parma Ham with Mango and Melons Roasted Turkey with Chestnut and Cranberry Sauce
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BERE=XR Hot Dish
Seafood Terrine with Avocado Salad C%ticken Tg,?i ﬁ?
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Assorted Japanese Sashimi and Sushi Baked Sole Fillet with Bacons, Garlic and Oregano
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. Sautéed Shrimps with Mushrooms
Salads #){# R KR
Caesar Salad Braised Pork Loin with Korean BBQ Sauce
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Seared Beef Salad with Green Mango Roasted Baby Lamb Rack with Thyme and Fresh Peppercoms
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Mediterranean Seafood Salad with Provencal Herbs  Grilled Beef Rib Eye with Red Wine and Brandy Reduction
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Mixed Beans with Herbed Onions Grilled Mixed Vegetables with Herbed Olive Oil
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Apple and Potato Salad Fried Rice with Diced Abalone and Chicken
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Cherry Tomatoes Braised E-fu Noodles with Enoki and Black Mushrooms
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Cucumbgar with Dill
AEEMAK Desserts &
Garden Green Salad Christmas Pudding with Brandy Sauce
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Dressings: Sesame, Ginger with Lime, Caesar and Balsamic Vinaigrette Chnsg%ﬁ'ﬂggj é;](;lﬁ?{i‘eﬁ %0 Cake
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Condiments: Croiitons, Crispy Bacons, Parmesan Cheese and Spring Onion Chnstnzas Sweets
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Iced Seafood kiR BE¥ Chocolate Truffle Cake
Fresh Rock Oysters S IHEIREE
L Fruit and Wine Jelly
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Soup % Chocolate Fondue & Condiments
Lobster Bisque E=PAR |
B Es Mini French Pastries
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Fresh Fruit Platter -
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» In the event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final COﬂE & Tea Station
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