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MANDARIN ORIENTAL
HONG KONG

Chinese Set Lunch Menu

2 e TR~ AT TSRS
Abalone & Taro Puff, Shrimp Dumpling, Mushroom Duimg

™R

F 2 Y RV S
Double Boiled Chicken Soup, Sea Conch, Matsutakehvhom

™R

B+ ﬁ%fﬁﬁﬁ*
Wok Fried Prawn and Scallop, Chilli Sauce

™R

NS I
Steamed Green Wrasse

™R

HERE KR T A
Braised Fried Rice with Assorted Meat “Fujian” &tyl

™R

AT 5

Chilled Mango Cream, Pomelo, Sago

HK$9,488 + 10% service charge per table of 12 perso
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MANDARIN ORIENTAL
HONG KONG

Western 3 Course Set Lunch Menu

Garden of Senses
Baby Vegetable, Cress, Salad Cream

™R

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
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MANDARIN ORIENTAL
HONG KONG

International Lunch Buffet

Selection of Hors d’oeuvres
Buffalo Mozzarella, Sicilian Mountain Tomatoes, Bsamic 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, ShallBtessing
Thai Beef Salad, Lemongrass and Chilli Dressing

From the Garden

Rocket Leaves, Cos Lettuce, Curly Endive, Lollo BmsCresses
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, Natudais

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 gourt
Roast Medallions of Beef, Mushrooms, Gherkins, ®ihSkin 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 Cak Devil Chocolate Cake
Mixed Berries Cream Cake, Almond Danish Ring, Assoent of French Pastries
Mango Cheesecake, Butterscotch Tart

HK$758+10% Per Guest



