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Soup Station

Home-made Bread and French Butter (D)
AR o, T
Hokkaido Pumpkin and Seafood Soup

BEENE%

Double-boiled Mushroom Soup with Dates & Cabbages (V) (Chinese Style)
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Appetizers & Salad

: Chilled Seafood on Ice |
A \ Seasonal Rock Oysters, Snow Crab Legs, Mussels, Clams, Chilled Shrimps £
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(Lemon Wedges, Cocktail Sauce, Red Wine Vinaigretie) (A)
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Trout Roe & Soba Noodles, Liquid Green Onion Bonito (A)
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Marinated Pork Knuckles in Spiced Rose Wine (P) (A)(Chinese Style)
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Winter Melon & Bell Pepper with Tomatoes, Orange Dressing (V) (Chinese Style)
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Green Beans & Tuna Nicoise Salad
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BOSEABHYE |
’ Boneless Ham & Oil Noodles Tossed with Spicy Dressing (P) o Ks
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Graviax Salmon & Cold Cuts Platter with Condiments (P)
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( ' Citrus Salad with XO Sauce & Lemon Dressing $r;...\ '
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l Spiced Mushroom & Seaweed Pasta Salad (V)
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Green Garden Corner |
Tomato Mozzarella (D), Roasted Pumpkin, Roasted Chickpea, Pickled Pearl t:)r'fk:’:n.r
Garlic Crouton, Crispy Pancetta (P), Parmesan Cheese (D), Sweet Corn, Carrots, Broccoli,
Cherry Tomatoes, Cucumber, Kale, Romaine Lettuces, Mesclun, Red Cabbages
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Selection of Dressing
Caesar Dressing, French Dressing, Roasted Sesame Dressing (N), Thousand Island,
™ Olive Oil Balsamic, Vinegar

b YEHE, SETHS, SRS, T RIS, Hisbh, EARISE

Handmade Nigiri Platter (A)

Hokkaido Scallop, Salmon, Octopus, Shrimp, Bean-curd Skin, Squid, Egg,
Minced Toro Sushi Rolls, Scottish Salmon & Cucumber Maki, California Rolls
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Fresh Sashimi Platter
Octopus, Tuna with Soy & Sesame Seeds (N)(A), Scottish Salmon, Shapper
(Served with Soy Sauce, Wasabi, Ginger Pickles)
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Thai Red Curry Pork Cheek & Eggplants (P)
R IVALINPE FE SRR A2+
Fried Fish Fillet with Kimchi & Onion Mayonnaise (D)

MR FRERS
Korean Fried Chicken with Spice Dressing
REIEHRIFE
Fried Rice with Seasonal Greens and Egg White (V) (Chinese Style)
EANERER
Wok-fried Egg Noodles with Soy Sauce & Cuttlefish (N) (Chinese Style)
Bm el
Caramelized Chestnut with Orange and Cinnamon (A)(V)
ERRIERRERT
Honey Glazed Pumpkin and Sweet Potatoes with Fleur de Sel (V)
ZiEr /L, T
Sautéed Brussels Sprouts & Bacon (P)
%N JE R R P ST
, Seared Shrimp Gyoza
ety M ENE#RERF A &
| Pistachio Honey Glazed Duck Dumplings with Mustard (A) (N)
| FARFIOREFEIREIA
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™~ Chinese BBQ Station
Peking Duck Carving, Condiments (A) Maltese Glazed Pork (P) (A)
bR A 2, Bok BRI B
Spiced Soy Sauce Chicken (A) Red Pork Sausages (P) (A)
-y STE:E 7KEKEIAL B
Qiye (Cooking Station
Sautéed Fresh Clam Penne Pasta with Basil, White Wine, Garlic (A)(D)
/5 , RS EEEEE AR EBN
( Furikake Duck Meat Rice with Spring Onions & Soy Sauce in Pot (N)
, RSB BT IR A
/ Carving Station
, | Chrls’rmqs Turkey with Chestnut Stuffing, Gravy, Cranberry Chutney (A) (D)
/ RN, BT B8, T, A8 |

- Slow-roasted Beef Striploin, Garlic Jus (A) (D)
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Nutella Brioche (N) (D) (v)
ZS=PAL Y
Candied Fruit Panettone (D)(N)(A)(V)

EEK R 2
Chocolate Caramel Yule Log (N)(D)(V)
R IR ERRARER:
Hazelnut Whipped Ganache, Pecan Praline (V)(D)(N)

BRFRL IR
Pistachio Cupcake, Lemon Curd (V)(D)(N)

SR ODRM TR
Baked Cheesecake, Dark Cherry Kirsch Compote (V)(D)(N)

BN IES AR
Chestnut Mont Blanc, Cassis Confit (V)(D)(N)

RTFEER
Blue Velvet, Bubble Gum Cheese Frosting (N)(D)(V)

RIS BN E /e
- Cream Cheese Stollen (D)(N)(A)(V)
8 \ BN AE
. Mini Mince Pies (D)(A)(V)
ety . ZEKRE]
‘ Sticky Pear Pudding, Toffee Caramel Sauce (D)(V)
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- Gingerbread Mousse, Streusel (D) (V)

' B R
Champagne Jelly, Green Grapes (N)(D)

e FERRRE
Christmas Candy Cane (V)

ERENE
Selection of X'mas Cookies (N)(D)(V)
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Sweet Jiye Station

Baked Alaska Flambé (N)(D)V)(A)
¢ NIBE LR
Banana Split (N)(D)(V)
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- Selection of Haagen-Dazs Ice-cream (N)(V)
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Il - Gingerbread Waffle with Assorted Condiments (V)
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