The Mird

HONG KONG

PLATED SOUP 5% (81i)

Double-boiled Chicken Soup with Morel Mushrooms and Abdlone @

FHEBRHES
APPETIZERS & SALAD miRi¥#

CHILLED SEAFOOD ON ICE

Fresh Rock Oysters, Snow Crab Legs, Mussels, Shrimps, Clams
(Served with Cockiail Sauce and Lemon Wedges)
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Sliced Gravadlax and Smoked Salmon with Condiments ©
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Selection of Cold Cuts and Cheese with Pickles @ ®
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Roasted Chicken with Papaya & Pineapple Salad
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New Potato, Pormery Mustard and Green Onion Salad @
FERED ST RER FREE

Tuna Nicoise Salad &
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Spicy Sausage, Bell Pepper, Pesto and Pasta Salad @
SR BHHNESEERGVE

HANDMADE NIGIRI SUSHI©®

Salmon, Octopus, Shrimp, Minced Toro Rolls, Bean-curd Skin,
Egg,Salmon & Cucumber Rolls, California Rolls @
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FRESH CARVING SASHIMI©

Soy Gravy Tung, Salmon, Scallops, Tilapia
(Served with Soy Sauce, Wasabi and Ginger Pickles)
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GREEN GARDEN CORNER:

Mozzarella @ , Roasted Pumpkin, Roasted Chickpea, Pickled Onion,

Red Cabbages, Grilled Vegetables, Sweet Corn, Mesclun, Carrots,
Cherry Tomatoes, Kale, Romaine, Rocket Lettuces, Cucumber, Garlic Croutons,
Crispy Pancetta@® , Parmesan Cheese @
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Selection of Dressings:
Caesar Dressing @ , Roasted Sesame Dressing, Thousand Island, Olive Oil & Balsamic
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CARVING STATION #ER

Slow-roasted Australian Wagyu Beef with Creme Mushroom @ ©
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HOT ENTREES 28

Baked Whole Oyster with Garlic, Onion & Herbs © ©
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Beer Batter Fish Fillet with Pickle Mayo ® ©
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Braised Chicken with Mushrooms and Bacon, Madeira Cream Sauce®@ 9 @
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Roast Baby Potatoes with Parmesan, Lemon and Thyme @ O
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Fried Rice with Conpoy, Egg White and Seasonal Vegetables (Chinese Style) @
EERGRE QA E

Poached Seasonal Vegetables with Wolfberries and Superior Broth (Chinese Style) @
Limie 72 IS

Wok-fried Udon Noodles with Seafood and Spring Onions (Chinese Style) @
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Sweet Corn Chowder with Potato, Cheese, Beer and Bratwurst @ O Q@
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Selection of Bread and French Butter
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ITALIAN PARMA HAM & PARMESAN CHEESE 0@

Served with Honeydew Melon and Hami Melon
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CHINESE BARBECUE CORNER = z{ &Rk

Peking Duck Carving with Accompaniments,
Honey-glazed Barbecued Pork @, Dark Sugar Soy Chicken @
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FRENCH FOIE GRAS STATION % B #5 BT

Pan-seared Foie Gras with Balsamic & Toast @
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DESSERT BUFFET ¥imB B &E
Candied Fruit Panetione Z# KR 00 Q

Yuzu White Chocolate Dice #FB%&5H ©
“NYE" Caramel Mousse, Popcorn Crunch B ERHF 00
Sweetened Bean-curd with Condiments 2 /E1¢ K Bl @
Chocolate Fountain with Condiments % & 1 2 & G #l
Popcorn Station 415 @
New Year's Eve Macaron Tower E0EEFEE O ©
Fresh Cut Fruits 3ifif k32 O

SOFT ICE CREAM STATION EXSZ 534

Lemon Coke Flavour or Preserved Plum Flavour
Served with Accompaniments
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CHILLED DESSERT /R &l an
Dulcey Panna Cotta, Mango =&t HIR OO0 ®

Signature Amaretto Tiramisu IR R KGO OO

CANDY CORNER BRE
Candy Canes #ERF#

New Year's Eve Cookies Selection BBiEHENHHhTH 00
Festive Chocolate Bonbons Bi B4 E HEES000
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