i Christmas Dinner Cruise Menu ‘\

Xit/Z3 EEERE

V-Vegetarian &%

Soup  Mashed Potato and Leek Cream Soup AmEERED
b Shredded Chicken and Dried Scallop Soup XoeeIEfEE
Salad  Greek Salad ) wmEEnE )
W #  Smoked Turkey Waldorf Salad MR KRG LEERR D1
Potato Salad with Mixed Herb and Olive )~ BEHHEDE )
Mixed Tomato Salad " =\esmnE )
Caesar Salad SELE )
French Vegetable Salad ) ERRFEDE )
Mixed Pepper Salad with Veal Sausage S {rinrtuLeE
Fresh Asparagus Salad EELE )V
Appetizers New Zealand Mussel, Cold Prawn, Brown Crab, AR=F0 X MEXAEHSE,
st #  Crayfish and Golden Apple Snail ZIMFREEIR
Mozzarella Cheese & Tomato with Balsamic Vinegar & Olive Oil BEARIK4Z 1 t¥5iE BEGHH
Smoked Salmon and Mackerel M= & KRIARE
Smoked Duck Breast, Cold Roast Beef & Black Pepper Beef YRS, FREFANREMFAZ
Roasted Turkey and Smoked Chicken Platter 152 K 3G B JH RS 17 22
Japanese Assorted Sushi FRET
HXX®B@m Cold Noodles BxX2®E V
Baby Octopus Zht/\Mm&
Spicy Whelks FIRE A
— Seaweed Salad )" hiEibE )
Wagon Roasted Stuffed Turkey FRER XY
tIARERE Roasted Prime Ribeye AT =5 NRN
Italian  Capellini or SquidInk Pasta or Farfalle REEE 5 2ETE =i Wk
BAF=ER with fic
Bolognese (Beef) or Tomato Mushroom Sauce 7 or AE = BHHEET )V =

Assorted Seafood Champagne Cream Sauce BIRBH TR
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Dessert
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Grilled Fish with Lemon and Herb, Mixed Vegetables };
Grilled chicken YAKITORI, Prawn, Cuttlefish and Scallop

Assorted Seafood in Tomato Pesto Sauce

Braised Oxtail in Red Wine Sauce
Prawn Cutlet with Tartar Sauce
Roasted Lamb Rack in Rosemary Sauce
Roasted Suckling Pig with Vegetables
Assorted Chinese BBQ Platter

Braised Rice with Squid and Vegetables

Steamed Rice

Indian Chicken Curry

Braised Lamb in Tomato and Cumin Sauce

Mediterranean Grilled Spring Chicken
Loewen Vegetables Platter )

Grilled Potatoes with Herbs and Olive OQil

Mixed Vegetables Consommé )/

Assorted Christmas Cookies
Christmas Pudding
Christmas Stollen

Chilled Plum Wine Grape Jelly
Coffee and Coconut Cake
Bread Pudding

Assorted French Pastries
New York Cheese Cake
Tiramisu

Black Forest Cream Cake
Strawberry Tart

Mango Mousse Cake
Mango Pudding

Mango Napoleon
Chocolate Fountain

Fresh Fruit Platter )

Coffee

Tea

EESIES, BARRE ),
BEIBAE, AIF, B&EFREN

AL Bt hnisiE et
LB

&5 R M fth it 5
REREMREET
REBERDE
BRI

B8 RIRTR
“Eaik )V

ENJZ MWz 38

8 Hnis FIaF M
thopiBIEES
SHHRE )
BEMMHERE )

BERARER )

R R ST
EiEhma
BAZRERE
BERFRE
220 1132 g
HEHE
AR
AANZLTER
BERMZLER
RRMNER
LR
ERERLER
ER%E
ERERE
Ko AMBER
BRE )

e

% EE’E}
i



