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HALLOWEEN X “A SYMPHONY OF LIGHTS"

Creamy Pumpkin Soup @

Sweet Corn & Fish Maw Soup

Sweet Corns, Kidney Beans, Asparagus,
Fusilli Pasta and Cherry Tomatoes V

Caesar Salad V

French Vegetable Salad V

German Potatoes Salad V

Smoked Salmon with Italian Bell Pepper Salad
Tuna Salad

Bacon, Crispy Baguette(V), Black Olives(V),
Gherkin(V), Capers(V) , Walnuts(V) and
Parmesan Powder

Caesar, Honey Mustard, Japanese Sesame and
Oil Vinaigrette

Chilled Prawns, New Zealand Mussels,

Yabbies and Canadian Whelks

Spicy Korean Marinated Mussels

Mozzarella with Tomato in Balsamico Olive Qil V
Roasted Beef and German Cold Cuts

Smoked Salmon

Assorted Japanese Sushi
Japanese Cold Noodles V

Baby Octopus with Sesame Seeds
Spicy Whelk

Seaweed Salad V

Beef, Prawns, Fish Balls, Cuttlefish, Fried Fish Cake,

Dried Bean Curd(V), Bean Sprout(V), Oyster

Mushrooms(V), Seasonal Vegetables(V), Egg Noodles(V)

and Vietnamese Rice Vermicelli(V)
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DINNER CRUISE MENU
BEE "J¥REL, BEIKRE

I/ Vegetarian &3
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HALLOWEEN X “A SYMPHONY OF LIGHTS” DINNER CRUISE MENU

BEE "4I¥REL, BEIRE

Prawns, Mussels, Beef Satays, Chicken Skewers & Mix
Vegetables(V)

Roasted Rib Eye of Beef
Peking Duck

Sailor’'s Lamb Curry

Moroccan Braised Beef

Braised Mutton in Mid-East Style

Braised Egg Plant in Tomato & Chili Sauce V

Grilled Chicken Chop with Gravy and Nuts Sauce
Mixed Vegetables Consommé V

Baked Assorted Mushroom in Herb and Chesee Sauce

Captain’s Braised Oxtail
Roasted Spanish Pork Belly Roll

Baked Fillet of Sole in Mushroom and Herb Cream Sauce

Bloody Bolognese Spaghetti @
Braised Squid Ink Pasta with Clams and Cream @

Pumpkin Tempura @

A
Deep-fried Chicken with Tomato and Black Olive Sauce ¢«

Pan-fried New Zealand Black Mussels in White Wine and
Tomato Cream Sauce

German Mixed Meat in Soup (Ox-tongue, Turkey Ham, Veal

Sausage) with Sauerkraut

Grilled Short Rib’s with Black Pepper Sauce
Assorted Chinese BBQ Platter

Baked Potato in Mustard Cream Sauce V

Braised Ganoderma Mushroom and Seasonal Vegetable in

Oyster Sauce V

Pan-fried Penne with Pesto

Fried Rice with Dry Scallops and Shrimps
Steamed Rice V
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HALLOWEEN X “A SYMPHONY OF LIGHTS” DINNER CRUISE MENU
BEE "4I¥REL, BEIRE

Desserts Eyeball (Blueberry and Coconut Pudding) Mango Mousse @ EE%E%%%%%@
& m Cake
2\
Human Skull (white chocolate) Blueberry Mousse Cake @ BHEBEAAENESE#ER (5
A

Halloween Tiny Cake @& B0 675 \E/E.I.Ig
Halloween Fruit Tarts @ EE A %}g@d
Chocolate Fountain with Marshmallow & Fresh Fruit S HBEREEICE R R
New York Cheese Cake AT TERE
German Cheese Cake B T ERE
Black Forest Cream Cake RN ERER
Chocolate Mousse Cake KENRHER
Strawberry Mousse Cake THIRMRIAER
Assorted French Pastries ATV
Coffee and Coconut Cake HAB 2 10 D5 556
Coconut Pudding 7 &)
Coffee Pudding IMLE# &)
Peach Crumble EHEE
Bread Pudding e
Fruit Jelly HRIEIE
Fresh Fruits Platter fREE

Beverage Coffee Mk

EX m Tea B3

Menu is subject to change due to availability of food supply
*ENEREERNVRBE ML

Adult BEA : HK$470*
Child /M& : HK$300*

* All prices are subject to 10% service charge SUWIN—REE

20180917



