GREEN

NEW YEAR EVE FIREWORKS
“SIBERIAN CLASSIC CAVIAR”
SEMI-BUFFET 2INNER
31 RECEMBER 2025

BFER (AaFERRT ) ¥aMBsE

2025 §£12 5§31 0

mAEN BL,188 per adult
N\&fgh BB38 per child (ages 3-11 )

1 Seafood Appetizer with Caviar (10 g) + Buffet Station + 1 Main Course
+ 1 Drink + 1 Coffee or Tea

1EEERE RRFEN0R) + BiIEER +1 32+ 1 eiG + 1 MoE o &

SEAFOOD APPETIZER j5itoRis

Boston Lobster, Canadian Snow Crab Leqg, Sake-marinated Abalone
RTIEER - IIEASER S0 ER 1

Beach Glass Pacific Oyster (4 pcs)
BRBANFELER (4 &)

Unlimited Beach Glass Pacific Oyster (Additional $88)*#
HRZHBRBATYFLER (S0 $88)*#
Includes Six Signature Oyster Shooters: BUELL T G EHET
Bloody Mary, Blue Margarita, Cosmopolitan, Coriander Pineapple, Mandarin Banana, Gin Cucumber
MIZIERE - EIBRER - AHE - itk  B555% E05M

BUFFET STATION gpxa

SEAF00D }ﬁﬁ
Sea Prawn, Cooked Clam, Blue Mussel, Canadian Sea Whelk
BB - 298 &80 - NIERER

SGUP 5
Lobster Bisque
BEIRZ (A1D]

Double-boiled Chicken Soup with Show Fungus and Fresh Coconut
EEMF LS P

[A] - Contains Alcohol 245 [B]- Contains Beef =47  [D]- Contains Dairy Products S35
[N]- Contains Nuts =825  [P]- Contains Pork =% [V]- Vegetarian =¥

*To be enjoyed by the whole table F& £ —E=F
*0rigin of oysters is subject to availability and may change without prior notice

SEENRYHEBERME  WBEN  MAIDTER
Price is in HKD and subject to 10% service charge BELUEHEETE KFRUN—IRFSE



Caesar Salad )4 [DIIN] Parma Ham with Melon B2 S WARIHZEM [P

Crab Meat Salad with Diced Avocado Assorted Cold Cut and Cheese Platter
SMSREEPYDE (D] DREWEEHZ THIEE [B1ID]INI[P]
Mixed Green Salad FSZUM2 NIV Smoked Salmon B—=17&

Spinach and Egg Quiche ATV EAL  Tuna Tartare with Wasabi Soy Dressing
Chicken Satay PSS [N] MEFFEBSE=RAMAM [N]
Vegetable Spring Rolls Z=3Z2E5 IN1V] Duck Liver Terrine 855FE4¢ [A]1[D][N]
Potato Salad &{57) Fruit Salad XS0

A Selection of Over 10 Desserts /8181 FISHEH 5 [D1IN]
GODIVA Soft Serve 81 #E D]
Haagen-Dazs™ Mini Cups Ice Cream ZK{FAE4E D]

Japanese Kobe Beef Steak with Foie Gras Port Wine Sauce (Additional $80)
B AT B A\ BRI AT (530 $80) [A1181 D1 [N

Grilled Herb Baramundi Fillet with Asparagus Risotto
EEEEEY b EEEANER (A1DIIN]

Australian Signature Black Angus M4+ Beef Tomahawk
(1.2 kg for 4 persons) (Additional $288)
BONBLZASHT MA+FEEH (1.2 2T ~ BIRIA) (5310 $288) 1a1181
Grilled Grass-FedLamb Rack with Thyme Red Wine Sauce
BB B[ EFADEIT A1D1IN]

Australian Black Angus M4+ Beef Rib Eye Steak (300q for 2 persons)
BN LAEHT M4+PRERH (300 T2 ~ £ 2 A7F8) [A1[B1 D1 IN]

Grilled Half Lobster Tail with Fusilli Lunghi Bucatini in Cream Sauce
B ERRELE R AANEERY A1D]

Wild Mushroom Risotto with Black Truffle
BINE B IS = AR [A1IDIINI V]

Add-ons FEEKFHR
Pan-fried Foie Gras (1pc) (Additional $68)
BRERAT (1 #F) (5310 $68)

Charles de Cazanove Brut N.V., Christmas Mulled Wine, Red Wine,
White Wine, Beer, Juice, Soft Drink
JUHESE « BEFRGDE - ADE - 58 - 88 - 251 /K
Upgrade for just $298 per person to enjoy our free flow !
210 $298 TFHk= FAFREIRIAER |

[A] - Contains Alcohol 2% [B] - Contains Beef =47  [D] - Contains Dairy Products %53

=

[N1- Contains Nuts  =8% [P]- Contains Pork =%M  [VI- Vegetarian 3%
*To be enjoyed by the whole table £2 £ —[E=F
*0Origin of oysters is subject to availability and may change without prior notice
S EEMRIHEBERMNE - BB - BARSTEA

Price is in HKD and subject to 10% service charge BERUSHESIE REDIN—IRIEE



