
Subject to 10% service charge based on original price.
Add on items based on original price and cannot be used in conjunction with other promotional offers

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

另收加一服務費，以原價計算。

加配食品價格以原價計算及不可與任何其他優惠同時使用。

為閣下健康著想，如對任何食物有過敏反應，請與服務員聯絡。

SEMI-BUFFET DINNER
半自助晚餐

Seafood and Salad Buffet

自助海鮮及沙律吧

Daily Soup

是日餐湯

Choose One of the below Main Course  選擇一款以下主菜

ADD ON ITEM 添加選項
+$20 Häagen-Dazs Ice-cream 雪糕

• Rock Salt Grilled Japanese A5 Wagyu Beef Ribeye Steak with Shallot Glaze

岩鹽烤日本岩手縣 A5 頂級和牛肉眼扒配乾蔥汁

$468

• Grilled U.S. Angus Beef Ribeye Steak with Veal Jus

烤美國安格斯牛肉眼扒配牛仔汁

$328

• Pan-fried Salmon Fillet with Smoked Salmon in Ginger Cream Sauce

香煎三文魚柳伴煙三文魚配薑忌廉汁

$288

• Seared Abalone & Scallop with Ricotta & Spinach Tortellini

煎鮑魚及帶子配芝士菠菜戒指雲吞

$278

• Roasted Spring Chicken with Fresh Herbs & Thyme Jus

香草燒春雞配百里香草汁

$268

• Smoky Glazed Spare Ribs with Cola Barbecue Sauce

煙燻豬肋骨配可樂燒烤汁

$258

Dessert Buffet

自助甜品

Coffee or Tea

咖啡或茶

Set A



Subject to 10% service charge based on original price.
Add on items based on original price and cannot be used in conjunction with other promotional offers

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

另收加一服務費，以原價計算。

加配食品價格以原價計算及不可與任何其他優惠同時使用。

為閣下健康著想，如對任何食物有過敏反應，請與服務員聯絡。

SEMI-BUFFET DINNER
半自助晚餐

Seafood and Salad Buffet

自助海鮮及沙律吧

Daily Soup

是日餐湯

Choose One of the below Main Course  選擇一款以下主菜

ADD ON ITEM 添加選項
+$20 Häagen-Dazs Ice-cream 雪糕

• Rock Salt Grilled Japanese A5 Wagyu Beef Ribeye Steak with Shallot Glaze

岩鹽烤日本岩手縣 A5 頂級和牛肉眼扒配乾蔥汁

$468

• Grilled U.S. Angus Beef Ribeye Steak with Red Wine Glaze

烤美國安格斯牛肉眼扒配紅酒汁

$328

• Roasted Halibut Fillet in Miso with Steamed Rice

西京燒比目魚柳伴香苗白飯

$288

• Linguine with Abalone & Langostino in Garlic Cream Sauce

鮑魚及阿根廷紅蝦香蒜忌廉汁扁意粉

$278

• Roasted Spring Chicken with Fresh Herbs & Thyme Jus

香草燒春雞配百里香草汁

$268

• Slow-cooked Canada Pork Rack with Pineapple & Mint Salsa

慢煮加拿大豬鞍配菠蘿薄荷沙沙醬

$258

Dessert Buffet

自助甜品

Coffee or Tea

咖啡或茶

Set B



Subject to 10% service charge based on original price.
Add on items based on original price and cannot be used in conjunction with other promotional offers

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

另收加一服務費，以原價計算。

加配食品價格以原價計算及不可與任何其他優惠同時使用。

為閣下健康著想，如對任何食物有過敏反應，請與服務員聯絡。

SEMI-BUFFET DINNER
半自助晚餐

Seafood and Salad Buffet

自助海鮮及沙律吧

Daily Soup

是日餐湯

Choose One of the below Main Course  選擇一款以下主菜

ADD ON ITEM 添加選項
+$20 Häagen-Dazs Ice-cream 雪糕

• Rock Salt Grilled Japanese A5 Wagyu Beef Ribeye Steak with Shallot Glaze

岩鹽烤日本岩手縣 A5 頂級和牛肉眼扒配乾蔥汁

$468

• Grilled U.S. Angus Beef Ribeye Steak with Black Truffle Glaze 

烤美國安格斯牛肉眼扒配黑松露燒汁

$328

• Grilled Grass Fed Lamb Chop with Rosemary Reduction

烤草飼羊架配迷迭香濃汁

$308

• Pan-fried Garoupa Fillet in Orange Cream Sauce

香煎石斑柳配香橙忌廉汁

$288

• Angel Hair Pasta with Fresh Abalone & Crab Meat in Fresh Tomato Sauce

蟹肉天使麵配香煎鮑魚及鮮蕃茄汁

$278

• Crispy Fried Pork Knuckle with Mustard Glaze

香脆燒豬手配芥末汁

$258

Dessert Buffet

自助甜品

Coffee or Tea

咖啡或茶

Set C



Subject to 10% service charge based on original price.
Add on items based on original price and cannot be used in conjunction with other promotional offers

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.

另收加一服務費，以原價計算。

加配食品價格以原價計算及不可與任何其他優惠同時使用。

為閣下健康著想，如對任何食物有過敏反應，請與服務員聯絡。

SEMI-BUFFET DINNER
半自助晚餐

Seafood and Salad Buffet

自助海鮮及沙律吧

Daily Soup

是日餐湯

Choose One of the below Main Course  選擇一款以下主菜

ADD ON ITEM 添加選項
+$20 Häagen-Dazs Ice-cream 雪糕

• Rock Salt Grilled Japanese A5 Wagyu Beef Ribeye Steak with Shallot Glaze

岩鹽烤日本岩手縣 A5 頂級和牛肉眼扒配乾蔥汁

$468

• Grilled U.S. Angus Beef Ribeye Steak with Shallot Glaze

烤美國安格斯牛肉眼扒配乾蔥汁

$328

• Grilled Grass Fed Lamb Chop with Rosemary Reduction

烤草飼羊架配迷迭香濃汁

$308

• Black & White Truffle Risotto with Pan-fried Foie Gras & Abalone

黑白松露意大利飯伴香煎鮑魚及鵝肝

$288

• Pan-fried Tiger Prawn with Roasted New Potato & Sautéed Spinach 

in Saffron Cream Sauce

香煎老虎蝦伴燒新薯及炒菠菜配紅花忌廉汁

$278

• Oven-baked Barramundi Fillet with Pistachio Provencal

with Black Truffle Cream Sauce

開心果保雲酥焗深海盲鰽魚配黑松露忌廉汁

$258

Dessert Buffet

自助甜品

Coffee or Tea

咖啡或茶

Set D


