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COLD DISHES % #

Salmon and Yellow Herring Fish Sashimi = X B R F B & # &
Cold Shrimps and Mussels R $& + F H
Assorted Sushi and Rice Rolls B =\ 3 % = 7
Smoked Norwegian Salmon with Trimmings and Condiments BEHE=XA&
Salami Milano X B ) % X 5
Parma Ham with Cantaloupe Melon B %2 K B # &
Japanese Soba with Condiments A & & & &
BBQ Pork Knuckle with Jellyfish B EE R
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SALADS # 1
Frisee & B £ ¥
Butter Lettuce 4 JH 4 X
Red Leave 4L 3 4 X
Romaine Lettuce & X 4 ¥
Greek Salad % B W 2
Potato Salad 2 7 ¥
Thai Octopus Salad Z& X N\ /U & ¥ & )
Russian Egg Salad HREHED R /A
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DRESSINGS ¥ # & it

Caesar, Thousand Islands and Herbs Vinaigrette
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CONDIMENTS & #

Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
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SOUPS %
Cream of Black Truffle Soup RNEZES
served with Selection Bread Rolls and Butter B & N 8 &8 & 4 JH

SoA— ) (——4>=23

HOT DISHES # #

Roast Beef Fillet with Onion Black Pepper Sauce ¥ B 2 Wl & 4 #
Roasted Salmon with Japanese Miso B N = X & & R &
Roasted Lamb Leg with Herb & B /& ¥ #
Fried Pork Spare Ribs with Chili & Garlic WEE A B
Indian Chicken Curry with Papadum & Steamed Rice EJ = U1 18 % & & & & B R
Sautéed Scallops with Broccoli 7 B & ¥ & F
Vegetable Mornay 2 = B 7t 8 & X
Braised E-fu Noodles with Enoki Mushroom in XO sauce XO £ & # N F &
Fried Rice with Assorted Seafood, Conpoy & Egg White 32 # 8 8 & B 1 &)
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DESSERTS #f m

Chocolate Brownies ff B A &1 N M B B & %
Chestnut Cream Cake B ¥ B B & #
Marble Cheese Cake K B A 2 + &
Chinese Wolfberry and Osmanthus Pudding 12 F & & %%
Chocolate Puffs & & 1 B X
Strawberry Tartlers T % B 3 R #
Tiramisu 2 K F 2 £ B &

Assorted Jelly 3 & 15 18 =
Movenpick Ice-cream Movcnpick'asﬁn 3 X

Fresh Fruic Placcer 37 #f R &

Coffee or Tea Ml BE = %
fr 7% % HK$528

+10% service charge per person

(Minimum 50 persons)  (Serving for 1.5 hours)




