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2019 Lunar New Year Fireworks Dinner Menu

=EMFZETCBERE 2019

Braised Vegetarian Shark's Fin Soup »

Cream of Pumpkin with Crab Meat Soup

Fung Shan Sui Hei

Smoked Chicken with Avocado Salad s
Caesar Salad » "

French Vegetables Salad 1

*
5 \ 1N\
Shrimp and Fresh Fruit Salad W «/
’ — -’.l

Potato Salad with Mixed Herb and Olive v

Mixed Cherry Tomato Salad »

Arugula Salad »

Honey Mustard, Japanese Sesame,

Sour Cucumber Thousand Island and Caesar

Chilled Prawn, New Zealand Mussel,
Bread Crab, Yabbie, Golden Whelk

Norway Smoked Salmon

German Mackerel

Grilled Tomato with Cheddar Cheese

Smoked Duck Breast
Cold Roasted Beef

Pepper Beef
Black Pepper Tuna

Assorted Sushi

Inaniwa Cold Noodles v
Baby Octopus

Spicy Whelks

Chuka Salad

Okinawa Agu pork, Angus Marbled Beef, Fish Sliced,
Fish Sliced, Mushroom, Enokitake, Maitake,
Seasonal Vegetables

with  Udon or Noodles

V' — vegetarian &3
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2019 Lunar New Year Fireworks Dinner Menu

=EMFZETCBERE 2019

V' - vegetarian &3

TEPPAN Grilled Fish with Lemon & Herb, Salmon, BEEEEER . =AM .
b RYES Tiger Prawns, Cuttlefish, Scallop, RiR . E2RAF BB
WAGON Roasted Angus Rib's Eye LR ER
YN tRE Roasted New Zealand Lamb Leg A TAEE RS
HOT DISHES 4 A#I%k Captain’s Braised Oxtail feRIgFE
o & 238 ¥ = Roasted Spring Chicken with White Wine Boletus Sauce EEZHCEBSTET
FEEF R Steamed Ling Fillet with Ham and Black Mushroom PR DT 158
E2047754F ™ Braised Lotus Root, Dry Oyster and Pork Knuckle EREFE
K K5 EERA Pan Fried Prawns with Ginger & Pepper Sauce £ MK R
84575 5 %K Escargot Au La Vent JaHIZEA =
B E E)57¥ Grilled Lamb Chop with Cumin Sauce BRAAEFN\EEET
&R &M= Chinese B.B.Q Platter TR
= [EINFTE Spicy Chicken Curry with Steamed Rice EERINNE 2 425 HER
N5 %M HE Spaghetti Bolognese EMRERN
#iZE EE 5 Loewans Vegetables Platter 1/ ZERTHTEZE v
=% TE&M Deep Fried Potato Wedges v BREEH v

i@1% =% P9 Pan Fried Mixed Vegetables "Lo Hon" Style » EELR Vv
220437 T Glutinous Rice with Chinese Preserved Meat far & JE R R K Bl

DESSERT Chinese New Year Pudding I EF LR

m S New York Cheese Cake AT TERE
Tiramisu BARNZTERK
Mango Mousse Cake TREHENE
Black Forest Cream Cake EHRMTERER
Fudge Cake KA NETBEERE
Assorted French Pastries ATURERH
Mango Pudding. TERME
Chilled Plum Wine Grape Jelly ERFRE
Swiss Fruit Rolls HERTE
Fresh Fruit Platter » FERAE

BEVERAGE Coffee Mk

T Tea S

HK$630 and 10% service charge per person
BB NBE=1TITERN—REE
* PERBRBEREEENR AR ARSBITEE - All the above menu items are subject to change without prior notice. 20190117
* D FEMRERAR 2019 £ 2 B 6 BWEBHEZEHEBEKRE - This menu is only applicable to Lunar New Year Fireworks Display Dinner Cruise on February 6", 2019.



