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COLD DISHES % #

Oysters on Ice LR
Salmon Sashimi = X & % &
Sea Whelk R 35 2 2
Cold Shrimps R B
Smoked Norwegian Salmon with Trimmings and Condiments EHE=ZXA
Assorted Sushi and Rice Rolls B = % 8 & &
Parma Ham with Cantaloupe Melon & EABREEN
Selection of Ttalian Cold Cut E XN M R &
Spicy Squid and Mussels Salad B aftson#

Thai Roasted Chicken Salad & =\, 1& & ) &

Japanese Soba with Condiments B T & & 2 4@

got—— 0 (——4>=3
SALADS

Frisee & -
Butter Lettuce 4 JH £ ¥
Red Leave AL 2 4 ¥
Romaine Lettuce & X &

Tomato 3% Hfi

Carrot H &

Cucumber and Red Onion &  » £ &
Cabbage and Capsicum # 3% ~ B #

Gammon Ham with Pineapple Salad HEXNRDE

Tomato and Cheese Salad E 51 » 2 £ D &2

Ed

French Potato Salad 35 X B F W # : /A
Sotb—+) (————4o=e3

DRESSINGS # # & i
Caesar, Thousand Islands and Herbs Vinaigrette
gt TEHTREERET
Soot— ) (—Hoe3
CONDIMENTS B #

Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions

HEEBN RFC MEAR - ZXTHBREE

Soot— ) (+—4-=e3
SOUPS %

Cream of Black Truffle Soup BRERERE

served with Selection Bread Rolls and Butcer Bl & I\ @
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HOT DISHES # #&

Roasted New Zealand Rack of Lamb 48 78 B 18 ¥ 38
Roast Beef Tendorloin with Herbs and Mustard 3% K & & & 4 #
Barbecued Spare-ribs with Garlic REEBEEE
Chicken Masala with Papadum 5 7 #I % & & ) & & &
Pan-fried Fillet of Sole in Butter Sauce & FI 8 A #) B &4 @ 5
Steamed Fresh Garoupa & % K /8 3
Sautéed Shrimps with Broccoli 4 B 16 ¥ %R 1=
Baked Cheese Potato in Cream Sauce = T AT R E &
Stir-fried Seasonal Vegetables with Garlic mADERE
Braised E-fu Noodle with Crab Meat and Mushroom 2 B & % #\ £ 5@
Fried Rice with Crab Roe and Conpoy & B 3 # BT P&

X
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FROM THE CARVING TROLLEY P #

Roast NZ Rib-eye Steak with Pepper Sauce
BETEBESARE 2T

Soot— ) (b———4o=93

DESSERTS #ff m

Macaroon & 3 /) #f 8
Tiramisu B K Fl & + &
Mango Pudding TEMNE

Marble Cheese Cake K B A X 2 £ &
French Cream Puff 2 R B B 8 %
Chocolate Brownies 5 & & & 5 3 B Hf
Chinese Wolfberry and Osmanthus Pudding B F

Mini Fruic Tartlees 2% {7 8% R #

Assorted Chocolate H 88 K & B
Movenpick Ice-cream Movenpickg 53 (-
Fresh Fruit Placter #7 # £ 2

ER R

Coffee or Tea Wl BE 5 &

f1 % # HK$O28

+10% service charge per person

(Minimum 50 persons)  (Serving for 2 hours)




