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Vegetarian Shark Fin and Green Bean Cream Soup ) Z8&5S =25 )

Crabmeat and Dry Scallops Egg Drop Soup

Salad Vi

Caesar Salad )/

French Vegetable Salad

Greek Salad )/

Smoked Turkey Waldorf Salad

Potato Salad with Mixed Herbs and Olive )
Mixed Tomato Salad }/

Mixed Pepper Salad with Veal Sausage

Fresh Asparagus Salad )

Appetizers FE#
Roasted Turkey and Smoked Chicken Platter

Smoked Salmon and Mackerel

New Zealand Mussel, Prawn, Brown Crab
Crayfish and Golden Apple Snail
Smoked Duck Breast

Cold Roast Beef

Black Pepper Beef

Mozzarella Cheese and Tomato with

Balsamic Vinegar and Olive Oil

Italian BXFIES
Capellini or Squid Ink Pasta or Farfalle
with
Bolognese (Beef) or
Tomato Mushroom Sauce V' or

Seafood Champagne Cream Sauce

Teppan k%%
Fish with Lemon and Herbs,
Cuttlefish, Chicken Yakitori,

Prawn, Scallop & Mixed Vegetables )

PIERBREREBBN - ARTRABITEH - The above information is subject to change without prior notice.
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Wagon tARE
Roasted U.S.A Tenderloin

Roasted Spanish Duroc Pork Collar

Hot Dishes Z&%
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Grilled Spring Chicken in Mushroom Cream Sauce & # R R =BT

Roasted Boneless Iberian Pork Loin in Balsamic Sauce

P EEH) 21 YRR Fe AR EE T

Baked Vol-au-vent with Cheese and Assorted Mushroom = R E AN K=

Broccoli and Abalone Mushroom in Oyster Sauce 15 £ #if 53\ FRET

Baked Assorted Seafood in Cream Cheese Sauce

Pan-fried Lamb Chop in Cumin Sauce
Grilled Potato with Herbs and Olive Oil )
British Beef Broth

Indian Beef Curry with Papadum

Assorted Chinese BBQ Platter

Steamed Sea Grouper

Mixed Vegetables Consommé )/

Braised Rice with Squid and Vegetables
Steamed Rice )

Dessert #Himm

New York Cheese Cake
Tiramisu

Black Forest Cake
Mango Mousse Cake
Chocolate Fudge Cake
Chilled Plum Wine Grape Jelly
Assorted French Pastries
Mango Pudding

Mango Napoleon

Mixed Fruit Swiss Roll

Fresh Fruit Platter )/

Beverage 8Rfm
Coffee

Tea

BUABNE\+TTEGEWRIN—REE)

HK$480 per person (10% service charge)
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Asparagus and Crabmeat Cream Soup

Fish and Jinhua Ham Soup

Salad Vi

Grilled Tomato and Cheddar Cheese Salad
Caesar Salad

French Vegetables Salad

Smoked Salmon and Peppers Salad
Smoked Turkey Waldorf Salad

Mixed Tomatoes Salad

Potato Salad with Herbs and Olive

Arugula and Orange Salad

Appetizers FE#

New Zealand Mussel, Cold Prawn,

French Brown Crab, Crayfish,

Gold Whelk and Alaskan King Crab Leg
Norway Smoked Salmon and German Mackerel
Cold Beef Shank and Black Pepper Beef
Black Pepper Tuna

German Assorted Cold Cuts Platter

Japanese HXER
Assorted Sushi

Japanese Cold Noodles )
Spicy Whelk
Baby Octopus with Sesame Seeds

Seaweed Salad

Shabu Shabu H= X8

Fresh Eel, Okinawa Agu Pork, Marbled
Angus Beef, Fried Fish Cake, Enokitake,

Maitake, Mushroom and Vegetables

Teppan ###RJE
Fish with Lemon and Herbs, Mixed
Vegetables, Chicken Yakitori, Salmon,

Tiger Prawn, Cuttlefish and Scallop
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Member of Hang Kong Fery Group.
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Wagon tIARE
Roasted Angus Rib Eye Steak

Roasted New Zealand Lamb Leg

Hot Dishes Z#%

Braised Osso Buco
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Fried Areolate Grouper in Shark Fin and Mushroom Sauce ;A 1£2 5

Stuffed Crabmeat and Cream in Vol-au-vent

Roasted Lamb Rack in Rosemary Sauce
Chinese Chiu Chow Style Steamed Chicken

Indian Chicken Curry with Papadum

Crispy Suckling Pig and Assorted BBQ platter
Roasted Boneless Iberico Loin in Balsamic Vinegar

Braised Sliced Whelk and Broccoli in Oyster Sauce

Cream Cheese Baked Seafood and Penne

Baked New Potato in Mustard and Cream Sauce

Loewen Vegetables Platter
Mixed Vegetables Consommé )/
Braised Rice with Squids and Vegetables

Steamed Rice

Dessert #Hmm

New York Cheese Cake
Tiramisu

Black Forest Cake
Chocolate Fudge Cake
Opera Cake

Green Tea Almond Puff
Assorted French Pastries
Mango Pudding
Mango Napoleon
Mixed Fruit Swiss Roll
Fresh Fruit Platter 7/

Chinese Sweet Soup

Beverage B8R
Coffee

Tea

BEBEAE/N\+TEGWN—RFE)
HK$680 per person (10% service charge)
BUERNBRENEEBY - AASERSTEA -

The above information is subject to change without prior notice.

ERRRBRE
FEFEREIEET
MBI RES
1) 52 Mhn PEB 4 B e 5
FLFE GER 88
EPLEA IR B AT
B2 R\
ZLEHREEN
AR RESREHNE
ZEITETEESRE )
MR )
FESEEEBLIBER
HEAR )V

MRZ+ERE
BARZ SR
HNER
KENEIESE

REIFTE L
BRBE(CEx

ETURE B
TEREE
EREWMH
HRImtSE
BRE )
thaiEK

20190329



