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SUNDAY BRUNCH BUFFET
EHERTE

SEAFOOD ON ICE 7ki&ight
Lobster, Crab, Prawn, Clam, Crayfish, Catch of the day
BEIR BB N KIR 1R/ NBEIR S Wi RE

JAPANESE SASHIMI AND SUSHI BRI & =7
Assorted Sashimi, Sushi, Maki and Temaki Rolls
EERNE 28 - EYRFSE

COLD CUT AND CHEESE SHIEREZ+
Assorted Cheeses from Around the World and Cold Cut Platter
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APPETISER FE#
Foie Gras Terrine, Herbed Scallop with Asparagus,
King Prawn with Peach
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EGG STATION ZZERIE
Classic Eggs Benedict with Lobster and Butter Brioche
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PASTA E#
Seafood Caserecci with Garlic and Olive Oil, Penne Carbonara with Bacon,
Spaghetti Bolognese with Parmesan Cheese
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SOUP i
Double-boiled Abalone and Fish Maw Soup, Alaskan Crab Soup, White Asparagus Soup
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LIVE GRILL IRIEBHZXIEA
Foie Gras, Boston Lobster, Pan-seared Onyx Rib Eye,
Porchetta-Style Roast Pork, Pan-seared Atlantic Cod, Duck Confit
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INDIAN DELIGHTS ENEXE&
Tandoori Chicken Tikka, Butter Chicken, Biryani Rice,

Kadai Gosht Lamb Rack, Fish Amritsari, Channa Chaat, Dal Tadka, Naan Bread
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ASIAN DELIGHTS %8
Singapore Chilli Crab, Steamed Tiger Garoupa,
Deep-fried Chicken with Chilli, Sweet and Sour Pork,
Fried Rice with Scallop and XO Sauce, Wok-fried Sautéed Prawn,
Sliced Abalone with Oyster Sauce, Geoduck with Mushroom
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CHINESE BARBECUE STATION Fz{ &Rk
Steamed Chicken, Roasted Duck, Roasted Crispy Pork Belly, Barbecue Pork with Honey
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TRADITIONAL SOUP NOODLES E4#5E
Laksa, Fish Broth or Pork Broth Noodle Served with a Selection of Toppings
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CHINESE DIM SUM Rz B

Steamed Shrimp Dumplings, Xiao Long Bao, Egg Custard Bun, Black Sesame Bun
IBREE IR NEE SRV E S ME S
SWEET TEMPTATIONS 3 &iHim
Mango Pudding with Mango Salsa, Bird’s Nest Kunafa, Chocolate Pot de Créme, Tiramisu,
Caramelised Chocolate Banana, Assorted Cookies, Chocolate Praline, Peanut Wrap,
Berry Vanilla Verrine, Chocolate Raspberry Custard Wanton, Waffle,

Yuzu Praline Tart with Raspberry Sphere
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Adult can elevate the experience with a supplement of HK$200 for free-flow Prosecco or
a supplement of HK$580 for free-flow Veuve Clicquot Ponsardin Brut Champagne and
Mimosas Sherbet Cocktail.
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HK$688 per adult
HK$344 per child (aged 3 to 11)
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The above menu items are served on a rotation basis and are subject to change due to seasonality and availability without prior notice.
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*The items are served at dinner only*
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Prices are in Hong Kong dollars and subject to a 10% service charge
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