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“A Symphony of Lights” Dinner C;UISE Menu 2017
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SOuUP

Pumpkin and Mashed Ginger Cream Soup with
Crispy Bacon

Black Fungus and Glass Noodles Vegetarian Fin
Soup v

SALAD

Cherry Tomatoes, German Potatoes, Greenhouse
Cucumbers, Red Kidney Beans, Shredded Onions,
Sweet Corns, White Asparagus, Fusilli, Bangia,

Red Leaf Lettuce, Gracilaria and Romaine Lettuce v

CONDIMENTS
Crispy Baguette, Black Olives, Gherkin, Loofah,
Pine Nuts, Walnuts, Capers and Parmesan shavings v

Crispy Bacon

DRESSING

Caesar, Honey Mustard, Japanese Sesame and
Oil Vinaigrette v

APPETIZERS

Thailand Prawns, New Zealand Mussels and
Snow Crabs

New Zealand Smoked Salmon and Mackerel
Roasted Beef and Assorted German Cold Cuts
Marinated Mussels with Korean Spices

JAPANESE

Assorted Japanese Sushi
Japanese Cold Noodles v

Baby Octopus with Sesame Seeds
Spicy Whelk

ASIAN NOODLES

Assorted Fish Balls, Beef Balls, Seasonal Vegetables
and Assorted Noodles

TEPPAN

Prawns, Mussels, Cuttlefishes, Chicken Wings,
Korean BBQ Pork and Mixed Vegetables
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WAGON
Roasted US Prime Rib Eye of Beef
Peking Duck

HALAL
Middle Eastern Braised Lamb
Baked Pumpkin with Cinnamon Cream Sauce v

Braised Chickpeas Fennel v
Braised Red Kidney Beans and Chicken Sausages

HOT DISHES

Assorted Chinese BBQ Platter

Braised Ox Tail in Red Wine Sauce

Indian Lamb Curry with Papadam

Roasted Spanish Pork Belly

Roasted Chicken with Mushrooms in Yogurt Sauce
Wok-fried Pork Fillet with Enoki in Black Pepper Sauce

Fried Prawns in Asam Sauce
Grilled Sole Fillet in White Wine Sauce
Grilled Salty Capelin

New Zealand Mussels in Tomato and White Wine Sauce
Baked French Mustard New Potatoes in Creamy Sauce v

Fried Potato and Cauliflower with Hyssopus v

Mixed Vegetables Consommé v

Vegetarian Samosa v

Baked Penne with Cheese and Assorted Vegetables v

Shanghai Fried Noodles v
Shanghai Vegetables Rice v

DESSERTS

Assorted Cheese Platter
Chocolate Fountain

Chocolate Brownie Napoleon
German Cheese Cake

New York Cheese Cake
Chilled Plum Wine Grape Jelly
Mango Mousse Cup
Strawberry Mousse Cup

RENHE Peach Crumble
Fresh Fruit Platter
SE s Ice-cream
K, HO. =&, HE,
BB R &SR
BEVERAGE 8% &
Coffee MNME Tea &%

HK$ 470 + 10% service charge per person
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*Menu is subject to change due to availability of food supply. 38 5 & R R E KAV RIS B M (E B -

YIARE
BEBEE
tRA S

BEER
FRIEER
FHEZETHRRER v
eEEH LS v

1A IES 25

mag

PREREER
AUEEYRE
ENEEWMVE = O EN B E &
POEZT JEFE RGP

& O RS 2
ERIETEFEN
EERIFIR
=iy
HiExER
HMEEEAARSO
FERTREREHE v
SREVEFBREE v
EIRERE v
RRER v
RZLTHSEREN v
LigHEr v

e EIESE v

LS 7N

B e

ZHi
RENER
=Wk =R
EEZ= et
Mz et
HERTRR
ERFLH
THMBER LN
SHEMA
R

HCB2017



