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FESTIVE SET LUNCH A ___k!v
Available from 2 December 2019 (12:00 - 14:00) »"
201912828 /%6

DAILY CHEF SALAD and SOUP STATION
EIENIRED R K 85

MAIN COURSE T3

Please select one BiEiE—ia

ROASTED NEW ZEALAND RIB EYE
Honey Chestnut, Gravy

AMRRRYEY & sreEnet
or

BAKED BUTTERBALL TURKEY ROULADE
Honey Chestnut, Giblet Sauce

REHONEHE & =TEERaPAH
or
PAN SEARED AUSTRALIAN PINK SNAPPER

Ginger and Lime Hollandaise
RORMKR R & srseamt
or

¥ PORTOBELLO MUSHROOM SPAGHETTI

Pesto
AFEFEIN & s

or

ROASTED 50 DAYS DRY AGED OKINAWA PORK
Apple Mint Salsa

EBh1+ XA ANDER » amsmss

Dessert Buffet by CHEF LEO
LTSN

Coffee or Tea
2f [F35E

$288 per person
s $288

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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FESTIVE SET LUNCH B .__kh,u
Available from 2 December 2019 (12:00 - 14:00) »"
201912828/

DAILY CHEF SALAD and SOUP STATION
EIENIRED R K 85

MAIN COURSE F3

Please select one BiEE—iE

ROASTED 90 DAYS DRY AGED USDA PRIME RIB EYE

Merlot Jus

BN+XEZ XA RPARG I & gt

or
PAN SEARED HAMACHI FILLET

Sea Urchin Foam
REBE &N & smak
or

INDIAN LAMB DOPIAZA

Basmati Rice
EEFRIEFA ® mHraEs:k
or

¥ OVEN BAKED PUMPKIN LASAGNA

Parmesan Cheese, Tomato Coulis

ZRAMNTEHE # rEEst, Emnis
or

BAKED BUTTERBALL TURKEY ROULADE
Chestnut Stuffing, Giblet Sauce

REBNHE & TFR2EHH+

Dessert Buffet by CHEF LEO
LTS N

Coffee or Tea
2f [E32E

$288 per person
s $288

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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FESTIVE SET LUNCH C .__kh,u
Available from 2 December 2019 (12:00 - 14:00) »"
2019512828/

DAILY CHEF SALAD and SOUP STATION
EIENIRED R K 85

MAIN COURSE T3

Please select one BiEiE—ia

ROASTED 90 DAYS DRY AGED USDA PRIME RIB EYE

Merlot Jus

BN+XERAMEBIGRARGI & gt

or

SEARED SUPREME OF GUINEA FOWL
Stewed Apple in Red Wine

SRIZBEE hE & astaas
or

OVEN BAKED DUTCH WILD HADDOCK
Crab and Miso Jus

IR RLRES & rrrgneis
or

ROASTED 50 DAYS DRY AGED OKINAWA PORK
Apple Mint Salsa

Bh1+ XA ANDERE ® amsess

or
¥ LINGUINE WITH QUINOA

Tomato Coulis
RESAN R & S

Dessert Buffet by CHEF LEO
LTS N

Coffee or Tea
2f [E32E

$288 per person
s $288

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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FESTIVE SET LUNCH D ___k!v
Available from 2 December 2019 (12:00 - 14:00) »y
2019F128328/%6

DAILY CHEF SALAD and SOUP STATION
EIENiRED R K 85

MAIN COURSE T3

Please select one BiEiE—ia

BAKED BUTTERBALL TURKEY ROULADE
Honey Chestnut, Giblet Sauce

REHNEHE & =reERaPfit
or
INDIAN MIXED VEGETABLE MASALA

Basmati Rice

ENERFNE & EmepEsk
or

ROASTED 90 DAYS DRY AGED USDA PRIME RIB EYE

Merlot Jus

BN+ XEZAANERBRRAERFI & wsit

or
PAN SEARED SALMON FILLET

Sea Urchin Foam

RI— XA & sk
or

PENNE NAPOLEON

Truffle Cream, Parmesan Cheese
ERaREN ¥ 2nEsE PEE=T

Dessert Buffet by CHEF LEO
LTSN

Coffee or Tea
yf 78

$288 per person
s $288

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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