
 

[V] Vegetarian 素菜      Menu is subject to change due to availability of food supply 

[G] May contains gluten 可能含麩質      菜單或會因應當天的採購情況而作出調整 

[N]  May contains peanuts/nuts products 可能含花生/堅果產品 

 
If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices. 

如閣下有任何食物敏感或飲食限制，請直接與本餐廳職員聯絡。 Effective date: 2024-04-01 

 

維港明珠宴 Pearl Fusion Menu 

 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - -席上菜式 DISHES SERVED ON THE TABLE-- - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 鴻運乳豬全體*  Roasted Whole Suckling Pig* 

 蟹肉竹笙雞絲翅*  Braised Shark's Fin Soup with Shredded Crab Meat and Bamboo Pitch* [G] 

 金錢蠔皇鮑片*  Braised Sliced Abalone with Vegetable and Mushroom* [G] 

 芝士焗龍蝦伊麵*  Baked Lobster with Cheese and E-Fu Noodles* [G]

 
 

自助餐食物 BUFFET AREA 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -湯  S O U P - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 西蘭花海鮮忌廉湯 Broccoli and Seafood Cream Soup [G] 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 沙 律  S A L A D - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 大蝦鮮果沙律  Fresh Fruit with Prawn Salad 

 車厘茄沙律  Cherry Tomato with Herbs Salad [V] 

 芝麻法邊豆沙律  French Bean Sesame Salad [V] [N] 

 凱撒沙律  Caesar Salad [V] 

 田園鮮雜菜沙律  Mixed Garden Salad [V] 

 鮮露筍伴芥籽洋醋汁沙律  Fresh Asparagus in 

Pommery Vinaigrette [V] [N] 
 煙三文魚及洋薊沙律 Smoked Salmon with Artichoke 

Salad 

 提子黃金粟沙律  Kernel Corn with Raisin Salad [V] 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 頭 盤 A P P E T I Z E R  - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 法式焗田螺  Baked Escargots in French Style  燒牛肉伴胡椒牛肉  Roasted Beef & Pastrami Pepper 

 煙三文魚及煙鮫魚  Smoked Salmon & Smoke 

Mackerel 

 雜錦日式壽司  Assorted Japanese Sushi [G] 

 凍蝦, 紐西蘭青口及蟹腳  Chilled Prawn, New Zealand Mussel and Crab Claw 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 熱盤 H O T  S E L E C T I O N - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 烤中東羊扒  Roasted Lamb Chop in Middle-East Style [N] 

 清蒸大海斑  Steamed Fresh Garoupa 

 泰式雞片配蝦球 Sautéed Sliced Chicken with Shrimp 

Ball in Thai Style 

 西檸牛仔骨  Roasted Short Ribs in Lemon Sauce [N] 

 蟹肉酥盒    Crab Meat Au-La-Vent [N] 

 米蘭式豬扒  Pork Milanese 

 當紅炸子雞  Deep-fried Crispy Chicken 

 蠔皇花菇鮑螺片  Braised Sliced Sea Whelks Shell with 

Black Mushroom in Oyster Sauce 

 葡汁焗時蔬  Baked Vegetables with Portuguese 

Sauce [V] 

 瑤柱海皇蛋白炒飯  Fried Rice with Assorted Seafood, 

Shredded Conpoy and Egg White [G] 

 香草意大利粉  Spaghetti in Pesto Sauce [V] [G] 

 絲苗白飯  Steamed Rice [V] [G] 

- - - - - - - - - - - - - - - - - - - - 切 肉 銀 車 C A R V I N G  W A G O N - - - - - - - - - - - - - - - - - - - - 

 燒美國帶骨牛肉及燒原隻香草火腿  Roasted U.S. Prime Rib and York Bone Ham 

- - - - - - - - - - - - - - - - - - - - - - - - - 鐵 板 燒 T E P P A N - - - - - - - - - - - - - - - - - - - - - - - - - 

 大蝦、三文魚扒、豬扒、腸仔、牛仔骨、墨魚仔、多春魚  Prawn, Salmon Steak, Pork Chop, Sausage, Short Rib, Squid, Capelin 

- - - - - - - - - - - - - - - - - - - - - - - - - - - - - 甜 品 D E S S E R T - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 

 美國芝士餅  American Cheese Cake 

 德國芝士餅  German Cheese Cake 

 檸檬芝士餅  Lemon Cheese Cake 

 黑森林忌廉餅 Black Forest Cream Cake 

 士多啤梨慕絲餅  Strawberry Mousse Cake 

 朱古力慕絲  Chocolate Mousse 

 迷你鮮果撻  Mini Fruit Tarts [V] 

 士多啤梨塔  Strawberry Tower 

 心形芒果布甸  Heart Shaped Mango Pudding 

 心形中式紅豆糕  Heart Shaped Red Bean Pudding 

 中式甜點  Chinese Petits Fours [N] 

 雜錦布甸  Assorted Pudding 

 鮮果拼盤  Fresh Fruit Platter [V] 

 楊枝甘露  Chilled Sago Cream with Grapefruit and Mango 

- - - - - - - - - - - - - - - - - - - - - - - - - 任 飲 飲 品 B E V E R A G E - - - - - - - - - - - - - - - - - - - - - - - - - 

可口可樂 Coca Cola      橙汁 Chilled Orange Juice      啤酒 House Beer      咖啡 Coffee      茶 Tea 

 
 

附注: 除席上菜式將由專人分菜外, 其他環球美食將以自助形式供應* 

Remarks: Most menu items will be served on the buffet tables, except items marked with*. 


