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“A SYMPHONY OF LIGHTS” DINNER CRUISE MENU
F{%aE L. BEIBRE

I/ — VEGETARIAN =3 — SIGNATURE DISH 1/ T1RhE 3
Soup MINESTRONE BXRFZE V
| SWEET CORN & FISH Maw Soup RORBptE
SALAD SWEET CORNS, KIDNEY BEANS, ASPARAGUS, FUSILLI PASTA £3E., 41[ET. E4.
A= & CHERRY TOMATOES V// BRAAM R EERR 1/
CAESAR SALAD I/ g E Vv
FRENCH VEGETABLE SALAD // ERFEROE V
GERMAN POTATOES SALAD I/ EREEFDE V
SMOKED SALMON WITH ITALIAN BELL PEPPER SALAD BERE= XA E

CONDIMENTS  BACON, CRISPY BAGUETTE(), BLACK OLIVES(1), GHERKIN(), HEXER. B8 wm.

[T = CAPERS(1), WALNUTS (/& PARMESAN POWDER RIKAB v BB )
KK ERkE
BEEEZT#H
DRESSING CAESAR, HONEY MUSTARD, JAPANESE SESAME AND S ZEHETAR. HRN
® 8 OIL VINAIGRETTE =R R BE T
APPETIZERS  CHILLED PRAWNS, NEW ZEALAND MUSSELS, YABBIES & iR, AAESO.
BB CANADIAN WHELKS INEIR R INE K I53R42
SpicY KOREAN MARINATED MUSSELS ERNFEHRSOA
MOZZARELLA WITH TOMATO IN BALSAMICO OLIVE OIL I/ EEAE A FIK A= TEC RS
18/
ROASTED BEEF AND GERMAN COLD CUTS S AR R AR
SMOKED SALMON AND MACKEREL 1l =SB R SE R f
JAPANESE ASSORTED JAPANESE SUSHI HiRSal
HXxZ® JAPANESE CoLD NOODLES I/ HX%%
BABY OCTOPUS WITH SESAME SEEDS Z R\
SPICY WHELK IR
SEAWEED SALAD V/ FREEDE |/
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BEEF, PRAWNS, FIsH BALLS, CUTTLEFISH, FRIED FISH CAKE,

¥ % hioM o
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DRIED BEAN CURD(V), BEAN SPROUT (1), OYSTER
MUSHROOMS (1), SEASONAL VEGETABLES (), EGG

NOODLES (1) & VIETNAMESE RICE VERMICELLI(V)

PRAWNS, MUSSELS, BEEF SATAYS, CHICKEN SKEWERS &

MiX VEGETABLES (V)

ROASTED RIB EYE OF BEEF
PEKING Duck

SAILOR’S LAMB CURRY
MOROCCAN BRAISED BEEF

MEDITERRANEAN ROASTED CHICKEN

BRAISED EGG PLANT IN TOMATO & CHILI SAUCE V/
BRAISED VEAL SAUSAGE & CHICKPEA IN NUTMEG SAUCE

MIXED VEGETABLES CONSOMME [/

CAPTAIN’S BRAISED OXTAIL

PAN-FRIED NEW ZEALAND BLACK MUSSELS IN WHITE WINE &

TomATO CREAM SAUCE

BAKED ASSORTED SEAFOOD WITH MASHED POTATO IN

CREAM CHEESE SAUCE

BAKED FILLET OF SOLE IN GINGER & ORANGE SAUCE

ASSORTED CHINESE BBQ PLATTER

ROASTED SPANISH PORK BELLY ROLL

CRISPY DUCK IN SWEET & SOUR SAUCE
BAKED POTATO IN MUSTARD CREAM SAUCE [/

BRAISED GANODERMA MUSHROOM AND SEASONAL

VEGETABLE IN OYSTER SAUCE V/

BAKED PENNE WITH SALAMI, TOMATO AND CHEESE

FRIED RICE WITH DRY SCALLOPS AND SHRIMPS

STEAMED RICE I/
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DESSERTS CHOCOLATE FOUNTAIN WITH MARSHMALLOW & FRESH FRUIT Sk HIE RECHETENE R it R

i M NEW YORK CHEESE CAKE A= 18
GERMAN CHEESE CAKE EE=18
BLACK FOREST CREAM CAKE ERNZEE
MANGO MOUSSE CAKE TERFAAE
CHOCOLATE MOUSSE CAKE NS Y
STRAWBERRY MOUSSE CAKE T BRR A48
ASSORTED FRENCH PASTRIES SE S
COFFEE AND COCONUT CAKE EIFERUINE] 322
MANGO PUDDING =RHE
COCONUT PUDDING B F
FRUIT JELLY HESR BN
BREAD PUDDING 5675
FRESH FRUITS PLATTER BEERAE

BEVERAGE COFFEE il]3

X m TEA #*

MENU IS SUBJECT TO CHANGE DUE TO AVAILABILITY OF FOOD SUPPLY
KENEFREREEXARBIELMAEL R

ADULT XA @ HK$470*
CHILD /\EE : HK$300*

* ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE BULII—IRFEE
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