
[A] – Contains Alcohol  含酒精 [B] – Contains Beef  含牛肉 [D] – Contains Dairy Products 含奶製品 

[N] – Contains Nuts  含乾果 [P] – Contains Pork  含豬肉 [V] – Vegetarian 素菜 

 

*To be enjoyed by the whole table 需全桌一同享用 

Price is in HKD and subject to 10% service charge 價目以港幣計算及需另收加一服務費  (B) 

 
New Year ’s  Eve Fireworks  

Set Dinner   
31 December 2026  

除夕煙花節慶晚餐 

2026 年 12 月 31 日 
 

成人 每位  $ 1,188  per adult  

1 Amuse Bouche  + 1 Starter + 1 Second Course + 1 Third Course + 1 Soup +  
Unlimited Festive Carving Station + 1 Dessert + Free -flow Beverages  

1 餐前小點 + 1 頭盤 + 1 第二道菜 + 1 第三道菜 + 1 湯 +  

無限供應節慶主菜+ 1 甜品 + 無限添飲指定餐飲 

 
小童 每位  $ 63 8  per child (ages 3 -11 歲) 

1 Amuse Bouche  + 1 Third Course + 1 Soup + Unlimited Festive Carving Station  +  
1 Dessert + Free -flow Beverages  

1 餐前小點 + 1 第三道菜 + 1 湯 + 無限供應節慶主菜+ 1 甜品 + 無限添飲指定餐飲 

 
Amuse Bouche 餐前小點   
Balik Smoked  Salmon  with Kristal Caviar  
巴利克煙燻三文魚配 Kristal 魚子醬 

 

Potato  with Pike Caviar  

薯仔配梭子魚子醬 [D]  
 
Black Truffle Croque Monsieur  
黑松露法式三文治 [D] [P] 

 

STARTER 頭盤  
World Seafood Tower 環球海鮮塔  
Snow Crab Leg, Sake -marinated Abalone, Sea Prawn, Sea Whelk , Oyster  

雪蟹腳、清酒鮑魚、海蝦、海螺、生蠔 

 

Unlimited Seasonal Oyster (Additional  $198 )* 

無限享用時令生蠔  (另加 $198 )*  

Includes Selected Shooters:  精選特色生蠔雞尾酒 

 

Second course 第二道菜 
Red Prawn Carpaccio withSea Ur chin  
紅蝦薄片配海膽  
 

Third course 第三道菜 
Lobster Thermidor  
法式焗龍蝦 [D] 
 

Soup  湯 
Chestnut Soup   
栗子濃湯 [D] 
 
Seafood Chowder  
海鮮周打湯 [D] 



[A] – Contains Alcohol  含酒精 [B] – Contains Beef  含牛肉 [D] – Contains Dairy Products 含奶製品 

[N] – Contains Nuts  含乾果 [P] – Contains Pork  含豬肉 [V] – Vegetarian 素菜 

 

*To be enjoyed by the whole table 需全桌一同享用 

Price is in HKD and subject to 10% service charge 價目以港幣計算及需另收加一服務費  (B) 

Unlimited Festive Carving Station  
無限供應節慶主菜 
 

Grilled Grass -fed Lamb Rac k 

烤草飼羊架 

 
Grilled Prime Rib  of Beef  

烤特級牛肋扒 
 
Smoked Honey Ham  
煙燻蜜糖火腿 
 
Served with Gravy, Black Pepper  Sauce , Truffle Sauce , Potato, Corn, Brussels Sprouts, Carrot, 

Broccoli  

配燒汁、黑椒汁、松露汁、薯仔、粟米、抱子甘藍、甘筍、西蘭花 
********** 

Add-ons 滋味升級  
 
Pan -fried Foie Gras (1 pc) (Additional $ 88)  
香煎鴨肝 (1 件) (另加 $88 ) 

 
Grilled Fresh Lobster  (half ) (Additional $ 12 8)  
烤新鮮龍蝦 (半隻) (另加 $128 ) [D] 

 
Grilled Fresh Lobster  (whole ) (Additional $ 208 ) 
烤新鮮龍蝦 (1 隻) (另加 $208 ) [D] 

 
DESSERT  甜品 

Free -flow GODIVA Soft Serve    

無限享用 GODIVA 軟雪糕 [D] 

 

********** 

Add-ons 滋味升級  

 

Dessert  of the Day (Additional $ 48)  
是日精選甜品 (另加 $48 ) [D] [N] 

Free - flow Beverage  無限添飲餐飲  

Wine 葡萄酒 Selected Sparkling, White or Red Wine  
精選氣泡酒、白酒、紅酒 

Sake  清酒 Selected Japanese Sake  精選日本清酒 

Mocktail  
無酒精雞尾酒 

Tropical Paradise  熱情天堂 
Pineapple Juice, Guava Juice, Grenadine  
菠蘿汁、番石榴汁、石榴糖漿 

Juice 果汁 Orange  Juice  橙汁 

Coffee  咖啡 Selected Coffee 精選咖啡 

Tea 茶 English Breakfast, Grand Jasmine, Chamomile  
英式早餐茶、高級茉莉花茶、洋甘菊茶 

 


