EXPERIENCE THE ART OF THE PLATES.

TO LIVE A TRUE MOMENT AT THE TABLE,

BEGINS WITH A DREAM AND CONTINUES
ON TO SIMPLICITY.



BEVERAGE

WINE

GLASS BOTTLE

CHAMPAGNE & SPARKLING WINE

NV VEUVE CLICQUOT YELLOW LABEL BRUT 180 928
NV RUINART 'R DE RU INART', CHAMPAGNE, FRANCE 220 1190
NV PROSECCO, BOTTER “VIA DELLE CAMELIE, ITALY 130 630
2022 CHABLIS DOMAINE OUDIN, FRANCE 190 9200
2018 CHARDONNAY, STARMONT, CALIFORNIA, U.S.A. 150 720
2022 SAUVIGNON BLANC, CLOUDY BAY, 170 580

MARLBOROUH, NEW ZEALAND

RED

2020 FAIVELEY BOURGOGNE ROUGE BURGUNDY, FRANCE 220 1080

2016 GRAN RESERVA, LAN, RIOJA, SPAIN 170 800
120 580

2023 CABERNET SAUVIGNON, CANYON ROAD, USA

WATER

ACQUA PANNA [750ML] 78

SAN-PELLEGRINO [750ML] 78

SOFT DRINKS

COKE, DIET COKE, SPRITE, GINGER ALE, GINGER BEER 65

JUICES

ORANGE, CARROT, MANGO, GRAPEFRUIT, APPLE 75

Prices are in HKD and subject to 10% service charge.
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NEW YEAR'S EVE FULL BUFFET DINNER

fr& BB &

S $1288 per person
RE[SEL11X]|SNL $688 per child [aged 5 to 11]

APPETISER A
E

SEAFOOD ON IC
By 2 KSR B B

LOBSTER, ABALONE, CRAB LEG, SEA WHELK,
PRAWN, OYSTER, CLAMS
R A EH VBRI EB VR

SALMON CAVIAR, SMOKED FISH SELECTION
=X A BEZEER
ANTIPASTI HE

FOIE GRAS PATE & TERRINE SELECTION
BT ERR PR

SALAD & ANTIPASTI
DERELRIR

ASSORTED CHEESE & COLD CUT SELECTION
BEZTRLSE
DAILY SOUP ZHIFES
CARVING STATION #5EEE
BEEF WELLINGTON EEIB4H
PISTACHIO CRUSTED LAMB RACK RO RMERKRFEZE
ROASTED CANADIAN PORK ENMEZEAERN

BRUSSEL SPROUT WITH BACON FHERER

STEWED LENTILS HBRE

GRILL ASSORTED VEGETABLES ER%HKX
BBQ STATION iBEEE

SIGNATURE PECKING DUCK & SUCKLING PIG
BRI IR R L5

SERVED WITH PANCAKE, BAO, LEEK, CUCUMBER,
MELON, AMUR CAVIAR
ERF XN RE-BFIEL-AEHERATE

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
[MIFRh2 [V] 2R [G] A2 HE [D] I WM [SS] AJFFERM N] SBRR [C] BRE
MEHERAEYERHREHATEAMBEENTH FRR IR ML
FIEEBEUBEHERBM—REE-



NEW YEAR'S EVE FULL BUFFET DINNER

fr4& BEhERE

HOT SECTION FFEHE

ROASTED DUCK BREAST WITH GREEN PEPPERCORN SAUCE
IERS I EC B ST

BUTTER ROASTED KING PRAWNS WITH SAFFRON SAUCE I[sslic]
&4 RIRBCELALTE T [ssllc]
SCALLOP THERMIDOR GRATIN
ERE LIRS F

POTATO GNOCCHI WITH MORELS & TRUFFLE
EIREREFHERRNE

N

JEL IR

WOK FRIED YAM, ASPARAGUS & LILY BULB
geEL EEREE

ASIAN SECTION i}

CRAB MEAT GRATIN [ss]ic]
JBIEBE A [sslic]

E-FU NOODLE WITH LOBSTER, TRUFFLE & CHEESE [sslic]
S+ENBIBREIRMFEE ssic)

WOK FRIED BEEF & FOIE GRAS GARLIC BLACK PEPPER SAUCE
B RN F AR

KIDS STATION REfEE

i

FRIED CHICKEN YE%
FRENCH FRIES Zf§
HOMEMADE PIZZA S HHEH
MAC & CHEESE Z+@&Op

MINI BURGER (R EE

SWEET &H& [V]

ASSORTED CAKES & PETIT PATISSERIE
BB R

ICE CREAM STATION

[M] Signature [V] Vegetarian [G] Gluten Free
[D] Dairy Free [SS] Sustainable [N] Contain Nuts [C] Crustaceans
Please let us know if you have any food allergies or special dietary requirements.
Prices are in HKD and subject to 10% service charge.
[MIFRh& [V] =& [G] A2 % HE [D] AWM [SS] AIFFERM [N] 2ARR [C] BFRE
MEHEAEYERRREATEAMBEENLH FRR IR M-
FIEEBEUBEHERSIM—RESE-



