
Black Truffle Mashed Potato | Oven Roasted Portobello Mushroom
Roasted Green Vegetables with Basil Pesto | Mixed Garden Greens Salad 
黑松露薯蓉 | 香烤大蘑菇 |  烤雜菜配羅勒青醬 | 田園雜菜沙律

Side Dishes 配菜

Qty
數量

Total (HK$)
總數 (港幣)

Price (HK$)
價錢 (港幣)

Sous Vide Roasted Prime Rib Eye (1,000g) served with black pepper sauce 
慢煮特級肉眼扒(1,000克) 配黑椒汁

Roasted Rack of Lamb (1,000 g) served with rosemary and garlic jus   
香烤羊架 (1,000克) 配迷迭香及蒜蓉汁

Oven Roasted French Chicken (1,700g) served with caramelised shallot jus   
法式烤焗雞 (1,700克) 配焦糖乾蔥汁

Herb Crusted Organic Salmon Trout  (800g) served with lemon butter cream   
香草焗有機三文魚 (800克) 配檸檬牛油忌廉

Main Course 主菜

$2,200 

$1,800

$1,500

$1,200

Traditional British Mince Pie 
傳統英式餡餅

Christmas Pudding with Dried Fruit and Orange  
香橙乾果聖誕布甸

Caramel Mix Nut Tart  
焦糖果仁撻

Dessert 甜品 Qty (Choose four items per set)
數量 (每份套餐可選擇4項)

Qty (Choose four items per set)
數量 (每份套餐可選擇4項)

Lobster Bisque 
龍蝦湯  

Wild Mushroom Soup 
野菌忌廉湯  

Soup 湯

Christmas Takeaway Set Menu for Four 聖誕外賣四人套餐
Savour the season with the finest gourmet delights, freshly crafted by The Fullerton's culinary team to evoke the warmth and 

joy of sharing. 品嚐由富麗敦廚師團隊新鮮烹製的節慶派對美食，與摯愛分享節日的溫暖和愉悅。



For orders and enquiries, please call +852 2166 7406 or email the completed form to fop.festive@fullertonhotels.com. 

如欲預訂或查詢，請致電+852 2166 7406 或填妥此表格後透過電郵發送至fop.festive@fullertonhotels.com。

1. Kindly order 72 hours in advance for Christmas takeaway set and 48 hours in advance for the Fullerton Christmas Yule Log Cake.
聖誕外賣套餐需提前72小時預訂，富麗敦聖誕樹頭蛋糕則需提前48小時預訂。

2. The takeaway set is available for self-pickup at Festive Counter, located on 1/F of the Hotel, on the chosen date between 3:00 p.m. and 6:00 p.m. from 16 December 2022 to 1 
January 2023. The Fullerton Christmas Yule Log Cake is available for self-pickup at Lighthouse Lounge, located on 1/F of the Hotel, on the chosen date between 11:00 a.m. and 
8:00 p.m. from 5 to 27 December 2022.  
賓客可由2022年12月16日至2023年1月1日期間於選定提貨日期下午三時至晚上六時到酒店一樓節日專櫃領取外賣套餐, 或於2022年12月5日至27日上午十一時至晚上八時於酒店一樓星耀廊領取富麗
敦聖誕樹頭蛋糕。

3. The takeaway set is available for pick up at Festive Counter, located on 1/F of the Hotel, on the chosen date between 3:00 p.m. and 6:00 p.m. 
from 16 December 2022 to 1 January 2023.  
賓客可由2022年12月16日至2023年1月1日期間於選定提貨日期下午三時至晚上六時到酒店一樓節日專櫃領取。 

4. Please inform us of any food related allergies as your well-being and comfort are our greatest concern. 
為閣下健康著想，如閣下對任何食物有過敏反應，請告知我們。

5. Please present the confirmation email in printed copy for redemption. 
請出示打印版電子確認郵件作核實用途。

6. The order is non-refundable and cannot be exchanged for cash in part or full, any other products, vouchers or services.
此預訂不可退款、不可部分或全部兌換現金、任何其他產品、服務或禮券。

7. Each confirmation email is valid for one-time redemption and must be redeemed and used on the selected date and time.
每封電子確認郵件僅可用於一次兌換，且僅可於指定領取日期和時間使用一次，逾期無效。

8. Photos are for reference only. 
圖片只供參考。

9. The Fullerton Ocean Park Hotel Hong Kong will not be obliged to replace the confirmation email in case of loss.
如遺失電子確認郵件，香港富麗敦海洋公園酒店概不補發。

10. In case of any dispute, The Fullerton Ocean Park Hotel Hong Kong reserves the right of final decision. 
如有任何爭議，香港富麗敦海洋公園酒店保留最終決定權。

Terms & Conditions 條款及細則:

Name
姓名: 

Contact Number
聯絡電話: 

Email Address
電郵地址:  

Time of Collection
領取時間:

Date of Collection
領取日期: 

Electronic Payment Method: If you wish to settle the payment by credit card, an online payment link will be sent to you within 24 hours after receiving 
this order form. Please complete the payment within 48 hours to confirm the order.

電子付款方式：如欲使用信用卡付款，您將於遞交訂單後24小時內收到網上付款連結。請於48小時內完成付款以確認訂單。

Contact and Payment Details 聯絡方式及付款詳情 

Qty
數量

Total (HK$)
總數 (港幣)

Price (HK$)
價錢 (港幣)

Sparkling Wine                                                                                                                 
Champagne Henri Giraud, Blanc De Craie, France, NV 

White Wine                                                                                                                     
Marsannay, Le Clos, René Bouvier, Monopole, Burgundy, France, 2018 

Red Wine                                                                                                                                                                                                                                         
Barbarescco, Francesco Versio, Piedmont, Italy, 2017

Wine Selections 酒

$880 

$520

$628

Sommeliers’ Favourites 侍酒師推介

Qty
數量

Total (HK$)
總數 (港幣)

Price (HK$)
價錢 (港幣)

Sous Vide Roasted Prime Rib Eye  (1,000g) with black pepper sauce    
慢煮特級肉眼扒 (1,000克) 配黑椒汁
Served with black truffle mashed potato, oven roasted portobello mushroom, 
roasted green vegetables with basil pesto and mixed garden greens salad

配黑松露薯蓉、香烤大蘑菇、烤雜菜配羅勒青醬及田園雜菜沙律

Roasted Rack of Lamb (1,000g) with rosemary and garlic jus    
香烤羊架 (1,000克) 配迷迭香及蒜蓉汁
Served with black truffle mashed potato, oven roasted portobello mushroom, 
roasted green vegetables with basil pesto and mixed garden greens salad

配黑松露薯蓉、香烤大蘑菇、烤雜菜配羅勒青醬及田園雜菜沙律

Oven Roasted French Chicken (1,700g) with caramelised shallot jus    
法式烤焗雞 (1,700克) 配焦糖乾蔥汁
Served with black truffle mashed potato, oven roasted portobello mushroom, 
roasted green vegetables with basil pesto and mixed garden greens salad

配黑松露薯蓉、香烤大蘑菇、烤雜菜配羅勒青醬及田園雜菜沙律

Herb Crusted Organic Salmon Trout (800g) with lemon butter cream
香草焗有機三文魚 (800克) 配檸檬牛油忌廉
Served with black truffle mashed potato, oven roasted portobello mushroom, 
roasted green vegetables with basil pesto and mixed garden greens salad

配黑松露薯蓉、香烤大蘑菇、烤雜菜配羅勒青醬及田園雜菜沙律

Fullerton Christmas Yule Log Cake (1.5 lb)
富麗敦聖誕樹頭蛋糕 (1.5 磅) 

Dishes 菜式

$1,980

$1,600

$1,350

$1,080

$450

A LA CARTE SELECTIONS 單點美食

Traditional Roast Turkey 
(4.5 to 5kg for 6 to 8 persons) 
傳統香烤原隻火雞（4.5至5公斤，6至8人用）
Served with chestnut bread stuffing, 
seasonal root vegetables, baby potato, 
sautéed mushroom, stewed brussels sprout, 
turkey jus and cranberry sauce

配栗子麵包餡料、時令蔬菜、迷你馬鈴薯、
炒蘑菇、燉椰菜仔、火雞汁、小紅莓醬

$1,288


