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BEFEREETEREA

Chinese Annual Lunch & Spring Lunch Menu A

P75 f=RERrg
(BB ERBAS - (&S, AEFR. ERF. 88
Assorted Cantonese Barbecue Platter

(Roasted Duck, Chilled Marinated Beef Shank, Roasted Pork Belly,

Marinated Jellyfish)

LRI (ESHUREAR)
Braised Dried Oyster and Pig Tongue with Vegetable

KESREBR (B E R S)
Double-boiled Chicken Soup with Conch and Blaze Mushroom

THAONE (EHEREHNEE)
Braised Goose Web with Black Mushroom and Vegetable

FEERR (FHEKABH)
Steamed Fresh Whole Garoupa

SHREL REFEH)
Roasted Crispy Chicken with Crushed Garlic

THEESE BETEENEE)
Fried Rice with Assorted Seafood, Conpoy and Egg White

EEEWF (ERRIRF R
Braised E-fu Noodles with Yunnan Ham and Bean Sprout

BMREEE #EEEIREEE)
Sweetened Snow Fungus Soup with Red Dates and Dried Longan

EHEREMm
Chinese Petit Four

FREE#
Chinese Tea

ZFEHKS7,388 per table

10 - 12 persons per table, subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours
Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of

HK$400 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the

availability

BEFEREETERES

Chinese Annual Lunch & Spring Lunch Menu B

RNk (BE=XA%I)
Salmon "Lo Hei"
Assorted Shredded Vegetables, Jelly Fish, Sesame Sauce

BFTHIR (BN FEER)
Braised Whole Conpoy with Sea Moss with Garlic

EHEES (ENVERERER)
Double-boiled Chicken Soup with Conch and Blaze Mushroom

BIRIFER (BRIREHE)
Braised Sliced Abalone with Black Mushroom and Vegetable

RRESEF (BRVEESR)
Steamed Fresh Sabah Giant Garoupa

BUSHRES EEMeRIEH)
Roasted Crispy Chicken with Supreme Soy Sauce

SWNEE (B FERENET)
Fried Rice with Quinoa, Shredded Conpoy and Wolfberry

=EENR (FELZEM)
Noodles in Superior Broth with Shredded Yunnan Ham

EREEE EFEEAEYD)
Sweetened Red Bean Cream with Lotus Seed and Lily Bulb

EEhENEm
Chinese Petit Four

FREE R
Chinese Tea

FFEHKS8,888 per table

BF10-120I5t8, ZN—RBE

BIEEREB MK, BT RAEERE2/ )\

BB 2SR O BB RIREMAE, SEMMIEBIE00T
BEHRENBMEREURZEHCE, BLBEREREORER
UEESEEENEM
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BEREREEREREA

Chinese Annual Dinner & Spring Dinner Menu A

EIRERFT (BEALFEBE)
Barbecued Sliced Suckling Pig

HERNER (BaREWELN)
Sautéed Sea Clam with Asparagus Lettuce and Lily Bulb

EfREE (EETEEEK)
Deep-fried Shrimp Mousse Ball with Thousand Island Dressing

AT IR (B MIEAR)
Braised Dried Conpoy with Sea Moss and Vegetable

BEREKXS (BETRBE)
Braised Shredded Fish Maw Soup with Seafood

BEIHFELTF (EEREHNES)
Braised Goose Web with Black Mushroom and Vegetable

FFEERHR (FRBEKENR)
Steamed Fresh Garoupa with Scallion Oil

BiRsRES (BALFTH)
Roasted Crispy Chicken

THEEEE (EEHFUER)
Fried Rice with Scallop and Egg White

TRENTFIER (BIREE AR ITEN)
Braised E-fu Noodles with Shredded Whelk and Chicken

ERYEE OKTEEHAE)
Double-boiled Red Date with Lotus and Aloe

EHEER
Chinese Petit Four

R A
Chinese Tea

S FEHKS9,388 per table

10 - 12 persons per table, subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of
HKS$600 per table

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability

BEBREREERERED

Chinese Annual Dinner & Spring Dinner Menu B

R KE CtR=XAHIE)
Salmon "Lo Hei"
Fresh Salmon, Sea Scallop, Assorted Shredded Vegetable with
Sesame Sauce

EHRAREE (BERENEER)
Sautéed Duo Clam with Sugar Snap Pea

BEERRIK (HElFiRIX)
Deep-fried Mashed Shrimp Ball

BT IR (M FEAR)
Braised Whole Conpoy with Garlic and Sea Moss

LHREEE AEEENEREE)
Braised Bird's Nest Soup with Seafood and Bamboo Pith

FEMALT (BHILEME)
Braised Sliced Abalone with Black Mushroom in Oyster Sauce

ARELF ERERANVEE)
Steamed Fresh Sabah Giant Garoupa in Supreme Soy Sauce

BIBHRES (BALFTH)
Roasted Crispy Chicken

BEEEF FAERMBREAER)
Fried Rice with Roasted Duck Wrapped in Lotus Leaf

MHEEFL EFELFHBRKE)
Shrimp Dumpling and Chive in Superior Soup

KEEBE (I FEREBE)
Sweetened Peach Gum Soup with Lotus Seed,
Dried Longan and Wolfberry

EHERER
Chinese Petit Four

R E S
Chinese Tea

S FEHK$10,888 per table

BF10-120I5t8, ZN—RBE

BIEEREMHEK. BT AEERES/ )\

BB IEHERA OB BRIREMAE, SEAMIEBE00T
BEHRENBMEREURZEHCE, BLBEREREORER
UEESEEENEM
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MEEEANETFEA
Western Spring Lunch Buffet Menu A

Appetizers Fi3E
Smoked Fish Platter with Caper
JE SR PR EC /K A
Assorted Cold Cut Platter with Pickle and Marinated Olive
FEERR PO AR ACBR S I R AT
Cajun Seafood Salad with Sweet Bell Pepper
REEHUBE IR
Waldorf Salad with Smoked Chicken
ERRIDRHIEHRA
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
JIIBRAE &7/
Tomato and Feta Cheese Salad

EmEREZ LR
Fresh Salad Greens #f&fiRikSE

Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
B AR, WM RAIEER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel,
Shredded Carrot and Jade Sprout
BEMNR. EEM. ABE. XN, BE4NETFE
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
Bt BRARET. BERXVRE. ARV RERERXZHRE
Condiment: CroGton, Bacon, Shaved Parmesan Cheese
and Lemon Wedge

okt e, ERN. BEZTHAMESRH

Sushi 55
Assorted Sushi and California Roll
MRS RIMME
Served with Wasabi, Soy Sauce and Pickled Ginger
FeHATTR, EakFE

Soup ;5
Minestrone Soup with Pesto
BAFMEIS
Selection of Slice Bread and Rolls, Grissini
RO

Carving &R
Slow-roasted Crispy Pork Belly
18 K2 Rfe B2 5 R
Served with Apple Sauce and Gravy
FoFAR Rt

Hot Dishes A48
Beef Stew in Red Wine Sauce and Root Vegetable
AUBEFNERERX
Tandoori Chicken with Cucumber Raita
REEIEHHIE NI
Pan-fried Sole Fillet with Dill Cream Sauce
BRERNHEESRT
Sautéed Sliced of Cuttlefish with Broccoli and Bell Pepper
FMARELERA
Braised Dried Oyster and Pig Tongue with Garlic
T RE A
Braised Vegetable with Shredded Yunnan Ham
ERRARY \BFER
Fried Rice with Conpoy, Crab Roe and Egg White
BERErEanEE
Penne with Herbed Tomato Sauce

BEEEMBIERIEY

Dessert &
French Cherry Clafoutis with Vanilla Sauce
EXE R EREERET
Black Glutinous Rice with Coconut Milk
Y E S
Crystal Custard Dumplings
MEKEA
Vanilla Creme Briilée Tart
A RS ERE
Dark Chocolate Truffle Cake
FERAR S NIERR
Verrine with Raspberry and Strawberry Cream
AR TF L LZEFREAT
Blueberry Cheesecake
2R e oy
Fresh Fruit Platter
i RER

Coffee and Tea Station B BhmNrdERz 5%

1L HK$538 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours BIEEREMAETK, B RAGERE2/

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — &EFHAR : 2/ \EHERAI AR EEREME, SUFHEINMIEBI0T
HK$30 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability



HOTEL

o

7)1k

MEEEANEETES
Western Spring Lunch Buffet Menu B

Appetizers Fi3E
Smoked Atlantic Salmon Slice with Traditional Condiment
= i ES R
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAFREZAEREFER
Orzo Pasta Salad with Chorizo and Bell Pepper
PRI ST AR EH R B R VD12

Thai Pomelo Salad with Assorted Seafood

Carving &R
Roasted Australian Sirloin
FE RSN EE2
Dressing: Gravy Sauce and Pommery Mustard
FolEt RO £ TR

Hot Dishes A48
Grilled Duck Breast with Orange and Honey Sauce

I FEEIE e oy
Fresh Salmon "Lo Hei" Salad Roasted Chicken with Porcini Cream Sauce
8= SRR D BRRFFRESET
Black Fungus and Okra Salad with Sesame Ol Braised Pork Knuckle with Sea Moss in Oyster Sauce
REAREZEDE BENRENFEF
Sautéed Shrimp and Green Vegetable with Spicy Sauce
Fresh Salad Greens Fr&¥;ViREES BIEBHIRC
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso Pan-fried Sea Bass with Mussel and Clam Sauce
BN, BMR NAEYR SEFEMNED S O R 4R+
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel, Braised Bamboo Pith with Vegetables
Shredded Carrot and Jade Sprout MEBZYER
SR, BEM. ABT. XA, HEMRIHE Seafood Paella
Dressings: Balsamic Vinaigrette, ltalian, French and Japanese Sesame FaUI S B EIEER
B BEAMERET. BERXVEE. FRXVEEREXZHE Baked Vegetable Lasagne
Condiment: CroGton, Bacon, Shaved Parmesan Cheese IREXMR TR

and Lemon Wedge

okt e, ERN. BEZTHAMESRH

Dessert &
Deep-fried Sesame Ball

Sushi 55 ZIRRRTE(F
Assorted Sushi, Seared Nigiri Sushi and California Roll Chinese Red Date and Longan Sweetened Soup
HiRER. AXEFIARMMNE AEEER
Served with Wasabi, Soy Sauce and Pickled Ginger Purple Potato Mousse Cake
AR ERRTE KERMGER
Osmanthus Pudding with Wolfberry
Seafood on Ice k3Hi Sk IEFETER
Shrimp, Sea Whelk and Mussel Calamansi Meringue Tart
IR, FREBRENO EOERSER
Dressing: Lemon Wedge, Tabasco Sauce, Roselle Chocolate Cake
Red Wine Vinegar with Shallot and Cocktail Sauce BRERGHER
Bt BERA. BT, ERABERKREET Mango Napoleon
TREW®
Soup % Fresh Fruit Platter
Cream of Wild Mushroom Soup FEE SRR
BRSEZ
Selection of Slice Bread and Rolls, Grissini Coffee and Tea Station EBhMIMER 55
R

111 HK$598 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 2 hours BIEEREMAETK, B RAGERE2/

Beverage Upgrade: Unlimited serving of house wine for 2 hours with a supplement charge of — &EFHAR : 2/ \EHERAI AR EEREME, SUFHEINMIEBI0T
HK$30 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability



HOTEL

o

7)1k

MEEZANBEEA
Western Spring Dinner Buffet Menu A

Appetizers & Salads FisERz Vi@
Smoked Fish Platter with Caper
T PR BC K TR
Assorted Cold Cut Platter with Pickle and Marinated Olive
FEER IR A B AR OB S A BBt AE
Thai Chicken and Glass Noodles Salad
ZABRBERI AV
Orzo Pasta Salad with Chorizo and Bell Pepper
Cipgy 2 ra ki Sichy PR
Roasted Cauliflower and Shrimp Salad with Pomegranate
R AE TRV E
Kale and Couscous Salad
PRFEZEKIDE
Roasted Pumpkin Salad with Pine Nut
KEr A FbE
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
JBRARE &R

Fresh Salad Greens ¥ ) iRFHR
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BAER. SR RAIRER
Sliced Cucumber, Cherry Tomato, Red Kidney Bean, Corn Kernel,
Shredded Carrot and Jade Sprout
MR, EEM. 4AET. XN, HE4REFHE
Dressings: Balsamic Vinaigrette, Italian, French and Japanese Sesame
Bt BEXMERT. BERX0EE. EXVEEREXZRE
Condiment: Crouton, Bacon, Shaved Parmesan Cheese, Lemon Wedge

okt e, ERN. BEZTHAMESRH

Sushi & Sashimi FE) KR &
Assorted Sushi and California Roll
MRS RIMME
Assorted Sashimi
MIREHRAR S
(Fresh Salmon, Tuna and Octopus =X . BEHENR /\TA)
Served with Wasabi, Soy Sauce and Pickled Ginger
FEAATTR, EakFE

Seafood on Ice 7kiE:EH¥
Shrimp, Sea Whelk and Mussel
AR, BHRBREAO
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot, Cocktail Sauce
Bt BEA. BT ERADERKRIEET

Soup i
French Onion Soup
EERS
Selection of Slice Bread and Rolls, Grissini
BERmEE
Seafood Soup with Shredded Conpoy
BEETE

Carving &R
Roasted Australian Beef Rib Eye
1 [RGB M P BR
Dressing: Gravy Sauce, Pommery Mustard
BolE+ ROERITT AR

Hot Dishes 2A#%
Pan-fried Lamb Cutlet with Green Peppercorn Sauce
BMFEHEFART
Braised Pork Knuckle with Sea Moss in Oyster Sause
BRI T
Chicken Curry with Onion Tomato and Cream Sauce, Basmati Rice
FREMSFETHEHEENESE
Seafood in Thai Red Curry
Ea AN I epicy
Steamed Fresh Sea Garoupa with Supreme Soya Sause
BEIRIGEHE
Gratinated Vegetable with Cheese
Z TIERRER
Fried Five Grain Rice with Preserved Olive and Okra
MEERLAREE
Farfalle Pasta, Pumpkin & Porcini with Cream Sauce
7 N AT & AR A

Dessert &

Baked Apple Crumble with Vanilla Sauce
IREREEILERES
Chilled Melon and Sago Syrup with Coconut Milk
W+ EIFEKE
Deep-fried Sesame Puff
ZHEOR
Mango Pomelo Sago Pudding
ERMFEKEE
Seasonal Fruit and White Wine Jelly
BB R IENE
Japanese Matcha Cake Roll
BHERE
Banana Chocolate Cake
BERGNERE
Baileys Irish Cream Cheesecake
BAEEZ LE:E
Fresh Fruit Platter

R
MOVENPICK Ice-cream
MOVENPICK 4%

Coffee and Tea Station B BhMIrERz 5%

&1L HK$738 per person

FSIN—IRHE

BIEEREMHEK. BT AEERES/ )\

BB IR OB BEREMHE, SAMMEBIE0T
BEHRENEMEREURZZHCE, BELBEREREORTE
RUERESEENEM

Subject to 10% service charge

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours
Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of
HK$50 per person

Seasonal ingredients on the menu may be subjected to changes, depending on the
availability
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MEEEZANBEEES
Western Spring Dinner Buffet Menu B

Appetizers & Salads FiZERz; Vi@
Smoked Atlantic Salmon Slice with Traditional Condiment
E= A ESR
Parma Ham with Cantaloupe Melon and Honey Dew Melon
BAFREZAEREFER
Chicken with Pickle Lemon, Thyme and Roasted Artichoke Salad
BEERHERAREIDE
Thai Spicy Prawns and Green Papaya Salad
EEREIBRANE
Fresh Salmon "Lo Hei" Salad
B = 3R R
Japanese Potato and Blue Crab Meat Salad
AXEREERDNE
Quinoa Salad with Hazelnuts, Apples and Dried Cranberries
BV RERTF. ARREENE
Marinated Mushroom Salad with Pesto Dressing

HEVRERYEREE

Fresh Salad Greens ¥RV iRHESE
Romaine Lettuce, Tower Mesclun Mixed Greens and Lollo Rosso
BN, BN RAELEX
Sliced Cucumber, Cherry Tomato, Red Kidney Bean,

Corn Kernel, Shredded Carrot and Jade Sprout
BA. EEM. 4T, TXN. HE4RESFHE
Dressings: Balsamic Vinaigrette, Italian,

French and Japanese Sesame
Bit: BARERT. BEX0EE. 2V EEREXZRE
Condiment: Crouton, Bacon, Shaved Parmesan Cheese,
Lemon Wedge

forl: efe. EW. BEEZXRRIEERMA

Sushi & Sashimi FFRFIH
Assorted Sushi, Seared Nigiri Sushi and California Roll
HIRFE. ARFBEIMIIIMNE

Assorted Sashimi

HIEEHRRS

(Fresh Salmon, Tuna, Octopus, Deep Water Shrimp and Surf Clam
(=X, FEA. \NA. HBERILER
Served with Wasabi, Soy Sauce and Pickled Ginger
FeEATTR, EdkFE

Seafood on Ice 7k3HiEEE
Brown Crab, Shrimp, Sea Whelk, Clam and Mussel
PEE, RIR. 53R /KRB0
Dressing: Lemon Wedge, Tabasco Sauce,
Red Wine Vinegar with Shallot and Cocktail Sauce
Bt BEA. Bt ERADEREKRET

Soup &
Seafood Chowder Soup
BEE SRS
Selection of Slice Bread and Rolls, Grissini
RRmaE
Double-Boiled Chicken Soup with Conch and Cordyceps Flower
BRECIEENES

Carving &R
Slow-roasted Prime Rib Eye
18 RIFAFARPIRR\

Dressing: Gravy Sauce and Pommery Mustard
BolE+ ROERITT AR
Slow-roasted Pork Belly
1BERIFERERN
Served with Apple Sauce and Gravy
ECFAREE Rt

Hot Dishes 2h#%
Herbed Chicken Breast with Ratatouille
BERE#HHEREX
Roasted Lamb Cutlet with Tarragon Jus
FEF\BRARIREE
Beef Curry with Biryani Rice
MVE4RECEN N E®
Steamed Fresh Sea Garoupa with Supreme Soy Sauce
BRI IREN
Baked Mediterranean Seafood Pie
IRt R E
Braised Shanghai Brassica with Black Mushroom in Oyster Sauce
IRETEHENVNER
Fried Rice with Shredded Conpoy and Egg White
BEEERNEE
Penne with Asparagus, Artichoke and Sun-Dried Tomato Sauce
EERERE R E M RN

Dessert &

Warm Chocolate Pudding with Vanilla Sauce
ARG NHEARERET
Sweetened Alimond Cream with Egg White
EETCH
Pan-fried Coconut Golden Pudding
BRI E SRS
Raspberry and Coconut Mousse
AZFHFRAE
Jasmine Serradura
RFTEARERE
Hazelnut Parline and Milk Chocolate Cake
BFFHIMARENER
Mango Napoleon
TREWE
Sea Salt Caramel Cheese Cake
BEENEZ T8
Fresh Fruit Platter

BRI
MOVENPICK Ice-cream
MOVENPICKE #

Coffee and Tea Station B BhMIrERz 5%

111 HK$868 per person

Subject to 10% service charge SN—RBE

Inclusive of unlimited serving of soft drinks, chilled orange juice and house beer for 3 hours BIEEREMAETIK, B RAGERENEF

Beverage Upgrade: Unlimited serving of house wine for 3 hours with a supplement charge of ~— &EFHAR : 3/ EHERA AR EEREME, SUHEINMIEBIES0T
HK$50 per person BB FMRHNEMERERSSNEE, FLUBEREKREAT
Seasonal ingredients on the menu may be subjected fo changes, depending on the LU ERRSEENEM

availability



