LIGHTHOUSE
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CHRISTMAS FEAST DINNER BUFFET
ERREBNBRE

24 & 25 & 31 December 2023
2023412824 2531 1HFE

SEAFOOD ON ICE k&5t
Alaskan King Crab Leg, Abalone, Sustainable Lobster, Brown Crab,
Cooked Prawn, Mussel, Sea Whelk
SHEN A AFEEENEARE EEE AR 5058

LIVE CARVING OF SASHIMI IRZENEIH &
Live Carving of Whole Sustainable Yellowtail
RSB REAFEEREREEA

JAPANESE SASHIMI HXX# &
Salmon, Tuna, Hamachi, Octopus, Scallop, Surf Clam, Red Prawn
=XB-FEAGHEE)\NA- T T LFE AR
MAKI ROLLS £
Selection of Sushi Maki, Temaki, California Hand Rolls
BESY FFE - MNFS
SELECTED SALADS AND COLD STARTERS &) #EN S5
Flamed Daily Fish, Tuna Tataki, Crab Roe Salad, Chilled Okra Salad,
Hiyayakko Tofu, Takowasabi
KNXBZE - NXBER B E XM -BUFRZE - B/ \NA
CHARCUTERIE AND CHEESES SN RZ+
48 Months Iberico Hand Carved Ham, Serrano, Parma Ham, San Danielle Ham,
Air Dried Beef, Salchichdn, Chorizo, Selected Europe Cheese
48fE B FUIFLLFIGEREFENE A FAEFENEE  ERENER A AR B2
AV AN - B ERANG RN
FRUITS k&
Watermelon, Pineapple, Honeydew Melon, Apple, Orange, Pear, Grapes
BB -RELBAR B R 2T
DUCK LIVER STATION #&/F
Pan-fried Duck Liver Served with Seasonal Fruit Compotes and Condiments
SRBHERSKRRERE AR

JAPANESE DELIGHTS HX =&
Tempura (Capelin, Prawn, Squid)
RimE (ZER R -HMA)

JAPANESE TEPPANYAKI Hx{#iik /&

Fried Garlic Steak Bites, Beef Short Rib with Black Pepper Served with Japanese Seafood Fried Noodles

AR BT B BB
SOUPS %

Truffle Mushroom Soup, Lobster Bisque
WEBEES RS

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
AETRESE E THEASYERNRRRE HENERERS -

Prices are in Hong Kong dollars and subject to a 10% service charge.
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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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CARVING STATION #&EER
Roasted OP Rib, Angus Beef Striploin, Whiskey & Marmalade Glazed Ham with Roasted Pineapple,
Turkey with Stuffing, Brussel Sprouts & Roasted Root Vegetables
BENRY - ZREES BRRED T RIENRACKE#E N THERSERK

WESTERN DELIGHTS AA{ES®
Sucking Pig, Roasted Whole Duck, Yellow Chicken with Truffle, Grilled Lamb Rack,
Italian Pork Porchetta, Black Truffle Risotto, Braised Beef Angus Top Blade,
Lobster Thermidor, Miso-glazed Sustainable Toothfish, Baked Cod with Truffle,
Sake Steamed Clams, Grilled Scallop, Marinated King Prawn
FE N EB - NBEEHEE BFER - EAREEHEAS RNRBEARER BRI RE
ERZLIREER AR TR IMBRIRER EEAR Y BB T EER

ASIAN STATION TEHER
Stewed Lamb with Bean Curd Stick, Stir-fried Prawn with Salted Egg Yolk,

Braised E-fu Noodles with Mushrooms and Truffle, Pork Shank with Spicy Cumin,
Homemade Deep-fried Chicken, Deep-fried Cuttlefish with Xiao Tang Choi, Fried Crab Claws,
Slow-Braised Lamb Shank in Curry Sauce, Sichuan-style Stewed Chicken Pot,

Xiao Long Bao, Braised Beef Short Rib, Wonton Chicken, Steamed Prawn with Truffle,
Chinese Herbal Chicken, Sticky Rice with Preserved Meats,

Fish Maw & Coconut, Black Chicken Soup, Steamed Egg White with Bird’ s Nest
RMFERE BB NETRNGAE  RERE  VFF2 BRNE S VFEESH ~ IR E - 70127
INEEE ARG IR BEH  MBARR EREER ERGKR - HMFIERESH5 REAEA

TRADITIONAL SOUP NOODLES Z#i# %
Singaporean Laksa, Spicy Coconut Broth Noodles Served with a Selection of Toppings
ENHD - ERB 5 AR B ER R

CHINESE BARBECUE STATION Az{ &Lk
Steamed Chicken, Barbecued Pork, Roasted Duck, Crispy Pork, Brine Pigeon,
Roasted Peking Duck Served with Pancake, Cucumber, Scallion, Hoi Sin Sauce
B TDHE ~ ME ~ (EES S ERE T~ AeB b RIBHS Bic B B RE S BEE

SWEET TEMPTATIONS #f& {5
Yule Log, Yoghurt Mousse with Lychee, Red Berries with Greek Yoghurt,
Caramel Citrus Delight, Chocolate Banana, Pistachio Vanilla Profiterole,
Apple Pie with Vanilla Sauce, Strawberry Rhubarb Crumble, White Forest Cake,
Gingerbread Custard, Fresh Fruit Tart, Strawberry Trifle, English Fruit Cake,
Vanilla & Blueberry Cream Roll, Mont Blanc, Christmas Stollen, Mince Pie, Christmas Cookies,
Panettone, Christmas Pudding, Fresh Baked Cookies, Fresh Berries with Cream,
Assorted Macaron, Assorted Praline, Canelé, Crépe, Ice Cream, White Chocolate Fountain
ERABEER HEABRRM ASHEILR ERERER ERFERF MR NRA - FHOREREEX
BREMHAZRET AETZTRASE AHMER B S L RIE L 2BAERM B KRER
ERZESTES ZHHAETERS BARLEE  Hegs Dllds EXAELEEHE  Bithe -
ST HERE BRE-RCAL N RS BROES SR BRI NER

Served with your choice of coffee or tea EEEMBEI S
HK$1,288 per adult | HK$688 per child (aged 3 to 11)
MAEAEY 1,288 7T | RESAIE 688 7T (3 E115%7)

Your well-being and comfort are our utmost priority. Please inform our service team of any food allergies or special dietary requirements that you may have.
AR TRESE NETHEASERSRE FENEEHS.

Prices are in Hong Kong dollars and subject to a 10% service charge.
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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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