A Taste of Easter "Egg-cellence”

Semi Buffet
FEHPE
Appetiser 8823 / Salad /P 7#3Z / Soup of the Day @ H& 5
Chilled Seafood on Ice K83
Assorted Sushi ##%255] / Assorted Dim Sum P &4 /0
Assorted Hot Entrée =5 Z & / Carving Station B AE[2
Dessert & i / Ice-cream 1%

Freshly Brewed Coffee or Tea BlJEEINESE 25
HK$398 per person S1I/&%53987T

ADDITIONAL MAIN COURSE F/NZE:%

Please choose one i5iEE—7

Western Main Course 75T 3¢

Pan-fried Salmon Steak Grilled Australian Roasted Australian
(1309) Beef Tenderloin (140g) Rack of Lamb (1809)
R =& EE B A ) KR BN = 8
Seasonal Vegetable & Potato Seasonal Vegetable & Potato ~ S¢@sonal Vegetable & Potato
Saffron Cream Sauce Red Wine Shallot Sauce BalsaTc Reduction
RFoBEX  BLACSRE LB B4 RSB BEE
HK$150 HK$150 HK$200

Asian Main Course oz )

/7 Roasted Tandoori Chicken %wGrilled Vietnamese Lemongrass Pork Neck
ENTU kS % Steamed Rice
Naan Bread ENEET SR - BKEEkR
ENFE 8t
HK$100 HK$100
Korean Style Braised Beef Short Rib Steamed Sabah Giant Garoupa Fillet
Sweet Soy Sauce Steamed Rice
Steamed Rice BFVEEEE - #EHER
BERSME  #4EAR Preserved Vegetable & Bonito Flakes
RETotgse
HK$150 HK$150

If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order
MBETIRAER - BYBHNBYAMIE - FRUZFENEBERGE
All prices are in HKD and subject to 10% service charge M F1E B LUBHEETE - BUWNN—IRISE

/4 & h]
/i Chef's Recommendation =& H#7T //ﬁ’ Contains Pork 2B %% % Vegetarian Z& i_,-‘-‘n Spicy ¥



LOB Hwh‘

A Taste of Easter “Egg-cellence”

Semi Buffet Menu
(Available on 3-7 April 2026)

COLD SELECTION

SALAD BAR J/DfI[H
(Daily 5 Items - On Rotation & H 5 #XHim i ALIE)
Our Famous Salad Bar & Salad Dressing
Red Oak Lettuce, Green Oak Lettuce, Red Coral Lettuce, Green Coral Lettuce
SIS E, SRiGE B, STHIHRAE 52, SR A 2
Crystal Green Romaine, Red Chicory, Yellow Frisse, Arugula, Baby Spinach
HERARSE, ALEER, UK, DKER, T

TOPPING Fit}
(Daily 8 Items - On Rotation - H 8 ZKiif 7 L FE)
Red Cabbage Julienne, Sweet Corn, Red Kidney Bean, Grilled Green & Yellow Zucchini
&IHRSE4%, SR, AL S, ek m RFIE L
Carrot Julienne, Red & Yellow Bell Pepper, Cpnfit Red OnionlkCauIirower, Broccoli
Ha 4%, AL, HURALERE, M5E4E, PEREAE
Kenya Bean,_RaQi;h, Roaﬁed Mushroom, Pimento, Beetroot,
BB, e, EERERGE, PR S/ INERML, 4110,
Artichoke, Heirloom Tomato, Sun-dried Tomato, Cucumber, Sliced Egg, Fennel
HERZ T, 00, T hnkz, BN, #EER, BE
Camembert Cheese, Mozzarella Cheese, Cheddar Cheese, Parmesan Cheese
SR, BB, B EREEE A

Raisins, Bacon Bits, Cheese Powder, Crouton, Walnut

te Tz, AW, Z 18, BERG, SHk

Asian Cured Pork Sausage, Pork Belly, Prosciutto Ham, Coppa Ham, Salami
Crispy Bacon Cube, Smoked Turkey Breast, Smoked Salmon, Smoked Duck Breast
Grilled Chicken Breast, Tuna, Prawn
TERS, FEMR A, B RFEEKAR, S KR, TDEEZERS
FEEE A, JEE K SR TAL, =S, ENEHE, ISRy, B2, i

DRESSING & DIP #k}
(Daily 4 Items - On Rotation &5 H 4 #Kiia i (L 1E)
French Dressing, Sesame Dressing, Balsamic Vinaigrette, Caesar Dressing
EFOVERLE, ZROOVEE, BEDT, S0 ERE
Thousand Island Dressing, Italian Vinaigrette, Honey Mustard
T &V, BUMES T, iR
Thai Sweet Sour Chili Dressing, Mint Yogurt, Apple Cider Vinaigrette
RRRES, S AR, SR
Ginger Turmeric Mayonnziife Dressing, Pesto Dressing, Berries Vinaigrette, Honey Yuzu Dressing
EnEwE BYE ERET BEMTE

If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order

WHEMFHIER - BYISHEEYANHE - 5FR RS BRI R A R
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COLD DISH 5%

Chilled Seafood on Ice JHi EfEER%
Snow Crab Leg LA
Sake Abalone & it (&

South China Sea Shrimp it
Mussel &1

Cocktail Sauce, Spicy Tomato Mayonnaise, Lemon Wedge J&fE 1, M 5w i, g
Assorted Sushi Fi$5=15]
Chilled Sob Noodle, Crab Stick H ZEEH[1,5 %
Chilled Bean Curd, Scallion H =X (L 5 &
Smoked Salmon, Honey Mustard & = <7 &, Z5HETT R
Prosciutto Ham &= A FIK i
Yuzu Gravlax Salmon, Green Apple Vinaigrette = f, H4aE LT

COMPOSED SALAD Yh %
(Daily 6 Items - On Rotation & H 6 i i ALFE)
Marinated Octopus, Green Asparagus, Olive Salad /\ T\ & &y & /D1
Roasted Pumpkin, Carrot, Quinoa Salad frd JI\ H &2 28/ MR
Thai Prawn Glass Noodle Salad ZE= At fn45 MEE
Grilled Chicken, Peach, Apple Salad ZEHkBE S G EE /DR
Marinated Jellyfish, Black Fungus, Cucumber Salad Z i /&8 BAKH &L/ D
Thai Beef Green Mango Salad ZEH &5 T 4 AR
Shrimp, Fennel & Dill Salad fifify/ N E /DR
Waldorf Chicken Salad FEH[ e [A/ME
German Potato Salad {2 (/D {E
Sausage Cheese Salad = -5 /D{E

Tomato, Mozzarella Cheese Salad i /K4-2 1-/bfE

Sesame, Octopus, Bean Salad ZJiiii /T &)/ DR

Roasted Mixed Mushroom Salad 5 &)/ D1
Beetroot, Orange, Fate Cheese Salad 4 S2BE &6 7 fe = 10/ MF
Peppered Tuna Nigoise Salad [EHT&EE £/ E#
Crab Meat & Roe, Avocado, Fruit Salad B2 [A], B8fT, 4= H SR, /K /DE
Prawn, Celtuce and Citrus Salad &%7 Al - Al
Boiled egg and ham salad with mayonnaise kK BREEZE 2R, B =

SOUP &
White Borscht (Poland) 7/ [ 27K % Or B
Chinese Soup - Chestnuts and Black Chicken Soup ;5 - &Rk E &5
The Baker’s Basket (Hot cross bun), Butter, Margarine Zif1 8z, 4~, f2¥4-H

DIM SUM !E\%ﬂ 7%,%“ /[\\
(Daily 3 Items - On Rotation & H 3 ZXifim i ALFE )
Shrimp Dumpling, Pork Dumpling, Beef Dumpling
IRER, FEREEE, S
Barbecued Pork Bun, Egg Custard Bun, Mini Glutinous Rice with Chicken
N, Yys, SRR R #E

If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order

WHEMFHIER - BYISHEEYANHE - 5FR RS BRI R A R
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HOT ENTREE Zyi%
(Daily 3 Items - On Rotation 75 H 3 2Kl L FE)

Roasted Provencal Spring Chicken, Thyme Jus &‘E?Eff%kﬁﬁ%ﬁ, HEET
Assorted Sausage, Mustard Sauce JEHESE ARG, TR
Seafood Paelal @fﬂ:ﬂi/t@ﬂfﬁﬁ
Steamed Fresh Sabah Giant Garoupa /g71< VEFEE
Deep-fried Pork, Pear, Chinese Black Vinegar M52 R G 4]
Sautéed Shrimp & Vegetable, Black Truffle Sauce FEFAFEZEZVDER(—
Braised Bamboo Pith, Green Vegetable 7149\ FZ
Hainanese Chicken, 5 %t
Scotland Egg with cheese dressing = - axf& i &

Egg Benedict, Smoked Salmon & JE & E =
Pan-seared Halibut, Crustacean Ginger Sauce Z&FiiH- ﬂ f, FElRE,

Orange Marmalade Sliced Ham Glaze f&+& )(Hf;

CARVING STATION ¥ZA] (LIVE STATION)
Roasted Prime Beef Rib Eye
Red Wine Shallot Sauce EEAHE, $P%QI@/{“
Roasted Australia Lamb Chop
Passion Fruit Balsamic Reduction

FEBMN=ED\, BVE RN T

DESSERT #H '

Assorted Ice Cream Cup THEEFR
Marshmallow cream cake ¥e{CHE S B &L
Bunny muffin {8)EEIFA SR
Carrot cake #HZE 5 SkE
Lemon tart FEfERE
Warm Apple pie #5541t
Raspberry almond crumble 4 S F+H {48
Mint brownies S# a7/ EHE

If you have any special dietary requirement or food-related allergies, please inform your server upon placing your order

WHEMFHIER - BYISHEEYANHE - 5FR RS BRI R A R
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