Soup
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Salad
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Appetizers
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Japanese
HXN&Em

Shabu Shabu
B0k 18
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== . Harbour Crlu'sc - Bauhinia
g Kong Ferry Group

Member of Hors

“Pearl of Oriental” Dinner Cruise Menu

"RAZK . BHBRE

Borsch Z&R5

Crab Stick & Chicken Soup with Black Fungus 211 Z# 44 KE 2

Smoked Chicken Fusilli Salad (& Z 24405 /D12
Tuna Fish Ball Pepper Salad &8 0E
Sweet Corn and Kidney Bean Salad £ZT4IEG/VE
Caesar Salad Sl
Garden Green Salad HEV#E
Kimchi Salad #E85/0#E#
.

Fresh Asparagus Salad #gE &)/
Cherry Tomato Black Oliver Salad /KB B #E

New Zealand Mussels ZAFRES
Stuffed Cucumber with Crab Meat ZREEZ=S /I

Assorted German Cold Cuts {EEIZE R
Cold Roasted Beef & Smoked Pepper Roasted Beef
EFRFEEMF AR

Japanese Assorted Sushi HZAZIR=T]
Japanese Cold Noodles H= /%%
Baby Octopus = fiii) \/T\fa

Spicy Whelks TRATIEA

Chinese Salad HZEbiE

Mixed Japanese Fish Roll, Beef Ball, Mixed Mushrooms,
Seasonal Vegetables, Udon and Chinese Noodles
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s Harbum‘ Cl‘lLiSC - BathizLia
Member of Hong Kong Ferry Group

2

Teppan Chicken Wings, Pork Chops, Korean BBQ Pork, Sausage

15 A5 & Mixed Vegetables # 2 - &Y\ - BN EMR - BB ASIIE

Wagon Roasted Duck with Pita Bread 456

YN EREE

Hot Dish Pan Fried Pork Chop in Black Pepper Cream Sauce
BRI B EMZET

2 58

Chicken ALaKing BET#HZE

Typhoon Shelter Shishamo with Garlic & Chili #EEmEZSER

Typhoon Shelter Shredded Squid % @ EmEESE

Pan Fried New Zealand Mussels with Chili Sauce ‘Korean Style’

BRIVEUTRARES O

Baked Penne with Assorted Seafood Cheese Tomato Sauce
BT TRBEHER

Deep Fried Samosa E&MIIER

Fried Rice with Shrimps & Almonds & F 1R1_ V&R

Steamed Rice ##EER

Halal Corner

g e .
REXR Braised Meat Ball (Lamb) with Fennel Tomato Sauce &fFiEI&EEERA

Roasted Beef Curry in “Indian Style”  E[E INNE 4

Baked Pumpkin with Cinnamon Cream Sauce T 2B TERN
Braised Veal Sausage w/Hummus Bean Cardamom Tomato Sauce
eI EHTE

Pan Fried Mixed Vegetable with Garlic rr & ES28%

Pan Fried Potato with Masala & Herb & F/V U=

Pita Bread & Papadam 568 & ENE i 6
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Desserts
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Strawberry Mousse Cake +XIRFIR 44
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Harbour Cruise - BaLLIIUL}a

Member of Hong

A

B

Mango Mousse Cake TERE#487

Mango Pudding TR#hE
Coffee Pudding BE?h &
Coconut Pudding ¥ &
Fruit Jelly ZfSREENE

Peach Crumble F=E kA
Fresh Fruit Platter f#5R#&

Chinese Sweet Soup DI #EK

Beverages Coffee TNMHE

R m

Tea %

PIERBRENBBER - ARTRA51TEF - The above information is subject to change without prior notice.
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Menu is effective from October 2015 until further notice.
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