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 New Year’s Eve Countdown 海上除夕倒數 31 / 12 / 2019 

Dinner Buffet Cruise Menu 自助晚餐菜單 

V - Vegetarian 素菜 

   

Soup 

湯 

Mushroom Cream Soup 野菌忌廉湯 

Seafood and Vegetarian Shark Fin Broth Soup 海皇素翅羹 

 
  

Salad 

沙  律 

Fruit and Prawn Sal d 果大蝦沙律 

Smok  Turkey aldorf Salad 煙 雞華 夫沙律 

to S d h ixed Herbs and OliveV 草欖 薯仔沙律 V 

Sala V 凱 沙律 V 

French Vegetable ladV 式雜 沙律 V 

Mixed Cherry Tomato Salad 三色鮮茄沙律 

Veal Sausage Mixed Pepper Salad 牛仔腸雜椒沙律 

Thai Pineapple SaladV 泰式菠蘿沙律 V 

 
  

Appetizers New Zealand Mussel 紐西蘭青口 

頭  盤 Col  Prawn 蝦 

 Cold rab 麵 蟹 

 Yabbie 蝦仔 

 Golden Whelk 黃金螺 

 Tomato and Buffalo Mo zarella with  

Balsamic Vinegar and Olive Oil 

鮮茄意大利水牛芝士 

配黑醋欖油 

 Smoked Salmon and Mackerel 煙三文魚及煙鮫魚 

 Smoked Duck Breast 煙鴨胸 

 Cold Roasted Beef and Pepper Beef 凍燒牛肉及黑椒牛肉盤 

 Smoked Turkey and Smoked Chicken 煙火雞及煙雞 

   

Japanese Assorted Sushi 雜錦壽司 

日式食品 Cold NoodlesV 日式冷麵 V 

 Baby Octopus 芝麻八爪魚 

 Spicy Whelks 味府螺肉 

 Seaweed Salad 中華沙律 
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 New Year’s Eve Countdown 海上除夕倒數 31 / 12 / 2019 

Dinner Buffet Cruise Menu 自助晚餐菜單 

V - Vegetarian 素菜 

 

Wagon 

切肉銀車 

Roasted Stuffed Christmas Turkey   燒釀聖誕火雞 

Roasted Prime Ribeye 燒紐西蘭連骨肉眼扒 

   

Italian 

Noddle 

Counter 

意大利美食 

Angel Hair  or  Squid k Pasta  or  Farfalle 天使麵 或 墨魚汁麵 或 蝴蝶粉  

            with 配 

Bolognese (Beef)  or  T to Mushroom Sauce V  

Assorted Seafood Cham e Cream Sauce 

醬 或  鮮茄雜菌汁 V  或  

檳海鮮忌廉汁 

 
  

Teppan 

鐵板燒 

Foie Gras, Grilled Fish ith Le n and Herb, Grilled  

Chicken Ya ori, Cuttlef h, Scallop and Mixed Veg tabl s 

法式煎鵝肝﹑燒香草檸檬魚﹑燒雞肉串﹑ 

墨魚仔﹑扇貝﹑意大利雜菜, 

   

Hot Dish 

熱 盤 

Baked Lobster in Cheese and Cream Sauce 忌廉芝士焗龍蝦 

Captain’s Braised Oxta  船長燴牛尾 

Sailor’s Curry Lamb 水手咖喱羊 

French Baked Esc gots 法式焗田螺 

Roasted Lamb C op with Rosemary Sauce 羊扒配迷迭香汁 

Roaste uckling g with Herbs and Vegetables 雜菜香草 豬 

Steamed Seabass Fi t with Black Mushroom and Ham 麒麟班塊 

Assorted Seafood in T mato and Pesto Sauce 栢士圖鮮茄燴海鮮 

Assorted BBQ platter 中式燒味拼盤 

Loewans Vegetable PaltterV 羅旺斯雜菜 V 

Braised New Potato with Mixed Herbs and Olive OilV 香草欖油燴新薯 V 

Mixed Vegetable in ConsomméV 清湯雜菜盤 V 

Fried Rice with Shrimp and Crabmeat 蟹肉蝦仁炒飯 

Steamed RiceV 絲苗白飯 V 
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 New Year’s Eve Countdown 海上除夕倒數 31 / 12 / 2019 

Dinner Buffet Cruise Menu 自助晚餐菜單 

V - Vegetarian 素菜 

   

Dessert 

甜  品 

Assorted Christmas Cookies 聖誕雜錦曲奇 

Christmas Pudding with B ndy Sabayon 聖誕布甸配白蘭地汁 

Christmas Stollen 德式聖誕蛋糕 

Assorted Festive Pasti s 雜錦聖誕西餅 

Christmas Fruit Pie 誕雜果批 

Bread Pudding 布甸 

New York Cheese C e 約芝士蛋糕 

Tiramisu 意大利芝士蛋糕 

Black Forest Cream Cak  黒森林蛋糕 

Mango Mousse Cake 芒果慕絲蛋糕 

Mango Pudding 芒果布甸 

Mango Napoleon 芒果拿破崙 

Fresh Fruit PlatterV 鮮果盤 V 

 Ice C am 雪糕 

 
  

Beverages  

飲  品 

Coffee 

Tea 

Soft Drink 

Chilled Orange Juice 

House Beer 

House Red Wine 

House White Wine 

Whisky  

Vodka 

Gin 

咖

汽水 

果汁 

啤酒 

紅酒 

白酒 

威士忌 

伏特加 

氈酒 

 

 

*以上內容及資料若有更改，本公司恕不另行通知。 The above information is subject to change without prior notice. 


