
 

 
 
 
 
 

 
 
 

Chinese Set Lunch Menu 
 
 
 

荔茸鮑魚酥、蝦餃、珍菌餃 
Abalone & Taro Puff, Shrimp Dumpling, Mushroom Dumpling 

 
� 
 

松茸海螺燉雞湯 
Double Boiled Chicken Soup, Sea Conch, Matsutake Mushroom 

 
� 
 

辣汁帶子蝦球 
Wok Fried Prawn and Scallop, Chilli Sauce   

 
� 
 

清蒸海青衣 
Steamed Green Wrasse  

 
� 
 

鮑粒福建燴飯 
Braised Fried Rice with Assorted Meat “Fujian” Style 

 
� 
 

楊枝甘露 
Chilled Mango Cream, Pomelo, Sago 

 
 
 
 
 
 
 

HK$9,488 + 10% service charge per table of 12 persons 
  
 
 
 
 
 
 



 

 
 
 
 

 
 

 
 

Western 3 Course Set Lunch Menu 
 
 
 
 

Garden of Senses  
Baby Vegetable, Cress, Salad Cream  

 
� 
 
 

BBQ Chicken  
Breast, Fried Potato, Coleslaw, BBQ Sauce  

 
 

� 
 
 

Lemon Tart  
Berries, Mint, Ice Cream  

  
 

� 
 
 

Arabica Coffee or Selection of Tea 
Mignardise  

 
 

HK$788+10% service charge per person 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 

 
 

 
International Lunch Buffet 

 
Selection of Hors d’oeuvres 

Buffalo Mozzarella, Sicilian Mountain Tomatoes, Balsamic Vinegar   
Grilled Vegetable Platter 

Scottish Smoked Salmon, Horseradish, Caper Berries  
Mandarin Selection of Fresh Sushi, Sashimi  

Steamed Prawn with Papaya Salad, Coriander Dressing 
 Fingerling Potato Salad with Smoked Bacon, Shallot Dressing 

Thai Beef Salad, Lemongrass and Chilli Dressing 
 

From the Garden 
Rocket Leaves, Cos Lettuce, Curly Endive, Lollo Rosso, Cresses  

Condiments 
Italian Vinaigrette, Balsamic Vinaigrette, Thousand Island, Caesar Dressing, Reggiano Flakes,  

Crisp Bacon, French Bread Croutons, Olives, Sun Dried Tomatoes, Red Onion 

From the Terrine 
Clam Chowder, Clam, Vegetable 

 
Hearth Breads 

Raisin Whole Wheat, Garlic Focaccia, Butter Milk Bread 
Creamy Butter 

 
From The Trolley 

Roast Prime Rib of Beef, Horseradish Cream, Natural Jus 
 

From the Chaffing Dish 
Potato Mash, Nutmeg Butter 

Braised E-Fu Noodle, Mushroom, Yellow Chive 
Sautéed Market Vegetables, Fresh Herbs 

Miso Glazed Seabass, Teriyaki Sauce 
Seared Grouper Fillets, Yellow Coconut Curry Sauce 

Chicken Tikka Masala, Garlic Naan, Spiced Indian Yoghurt 
Roast Medallions of Beef, Mushrooms, Gherkins, Silver Skin Onions, Mustard Jus 

Selection of Hong Kong Dim Sum 
 

Selection of International Farmhouse Cheeses 
 Brie de Maux, Stilton Cheese, Emmental  

Condiments 
Walnuts, Dry Apricot, Grapes and Crackers  

 
Desserts 

Mixed Fruit Salad, Strawberry Tiramisu, Baklava Cake, Devil Chocolate Cake 
Mixed Berries Cream Cake, Almond Danish Ring, Assortment of French Pastries 

Mango Cheesecake, Butterscotch Tart 
 

HK$788+10% Per Guest 


