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Christmas Day Dinner 2021

Silky Cauliflower Soup, Quiail Egg, Kristal Caviar, Celery and Ricotta “Saltimbocca”
SBHEERICRS
HOEREE - R TE P AR L

* * %

Poularde Galantine, Black Truffle, Pistachio, Parma Ham, Tarragon
BN
SEPATE - B R - B

* * %

Pan-seared Hokkaido Scallops
Pumpkin Gnocchi, Parmesan Foam, Iberian Ham, Sage Butter
RULEET T
LGSR AT ~ ZE0KR -~ FPEEFEKAR - BREA

* k%

Butter-poached Turbot
White Vermouth, Caviar, Baked and Spiced Fennel Bulb
e E L E A
EESOE ~ BT - FEHREE

or/,

Black Angus Beef Tenderloin
Pan-fried Foie Gras, Rigatoni Alfredo, Charred Onion, Port Wine
BT
R ~ Z Lm0 - BROBER - TR

* * %

The Christmas Deer
Five Spices Cream, Caramel Toffee, Vanilla Sauce, Thin Chocolate Shell
SR Gt
TESER - AL - BUESI T MRS TME

* k%

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Christmas Chocolates
Uk ~ S EAE I AR RS
Rt

1,988 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
iz 1,988
SR LUBTTA B S — AR
AR T REE MRS a2 HE - SEMaITs SR AR R
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Christmas Day Dinner 2021

Vegetarian Menu

Silky Cauliflower Soup
Poached Quail Egg, Hazelnut Pearls, Celery, Ricotta Saltimbocca
RERRSEACR S
HBENEE ~ BRTOMER C PO R Z L

Slow Cooked Organic Egg Yolk
Potato Textures, Black Truffle, Green Asparagus Salad
P EARES
B - AR - BEE

Roasted Fennel en Papillote
Tarragon Chimichurri, Pine Nuts, Charred Onion
AR
RESEEE AT B

Pumpkin Gnocchi
Sun Blushed Tomatoes, Parmesan Foam, Sage Butter

LGSR E AT
g~ ZK - BREEAH

The Christmas Deer
Five Spices Cream, Caramel Toffee, Vanilla Sauce, Thin Chocolate Shell

e HIREy (it i
LA SAR - SHEAL - EVEst  HERE e

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Christmas Chocolates
mngk ~ SRR E I
B E

1,988 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
iz 1,988
HEELETTA E R m i — s e
WA N AR g el - B P Mrvikes SR IVARIE R
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Christmas Day Early Dinner 2021

Poularde Gallantine
Black Truffle, Pistachio, Parma Ham, Tarragon
BRAEE - BROSE - AR OKER - HEE
or/&4

Pan-seared Hokkaido Scallops
Pumpkin Gnocchi, Parmesan Foam, Iberian Ham, Sage Butter
REEET T
BNVESRZAT ~ 208K - FELFIEEKHE - EREEA4H
or/g,

@ Silky Cauliflower Soup
Poached Qualil Egg, Hazelnut Pearls, Celery, Ricotta Saltimbocca
SBEERICRS
HRERE - BRTmER PO - HFEZ L

* k%

Butter Poached Turbot
White Vermouth, Caviar, Baked and Spiced Fennel Bulb
AteE L EH A
HESOE ~ BT - FEHREE
or/=
Black Angus Beef Tenderloin
Pan-fried Foie Gras, Rigatoni Alfredo, Charred Onion, Port Wine
BRI
FHUGHT ~ Za 0 ~ SRR - TR
or/=

@ Pumpkin Gnocchi
Sun Blush Tomato, Parmesan Foam, Sage Butter

BESRENT
REEEA - Z Ak - R4

* k%

The Christmas Deer
Five Spices Cream, Caramel Toffee, Vanilla Sauce, Thin Chocolate Shell
B R
AE AR - SR - BRI - SEAR TG

* k%

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Christmas Chocolates
Uk - S EAE I AR RS
£ S LY

1,488 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
11 1,488
SR LUBT T R S — AR
W N R Rl etk - S Mrvikes St ARTER
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Christmas Eve Gala Dinner 2021

Irish Giant Razor Clam Salad
Blood Orange, Kristal Caviar, Chlorophyll Herbs, Ginger
MR
% - B TS A E

* *x %

Foie Gras Mi-cuit, Hazelnut, Quince Jelly, Figs, Thin Brioche
HESHH AR AL
BT~ ARBUEE ~ SEFER ~ A e

* *x %

King Crab Leg, Sea Urchin, Orzo Pasta, Crab Cloud
7 FBER
EIE ~ RIPH  BESMIR

* *x %

Poularde de Bresse, Champagne, Sweet Potato, Ricotta, Black Truffle
TEERAT B
I - EE - EZ L B

* *x %

Halibut and Red Prawn, Bouillabaisse Extract, Potato Confit, Rouille Toast
ERERYSER
TS  HEEERE  RELICE S L
or/,
Kagoshima Beef, Buckwheat, Egg Yolk, Pumpkin, Matsutake Mushroom
JEE 5L A4
HE - EE BN IRE

* k%

Santa Sleigh
Candied Fruits, Nuts, Dark Chocolate, Bailey’s
SR E T (it
MRS - B BARE T BAENE

* k%

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Christmas Chocolates
mngk ~ SRR E I
ECH 7 S|

2,988 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
iz 2,988
HEELETTA E R m i — s e
WIS TR g ere ke - B P Mrvik s SR IVARIE R
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Christmas Eve Gala Dinner 2021

Vegetarian Menu

Lactose Free Pumpkin and Coconut Soup
Pear Variation, Poached Quiail Egg, Saffron
USRS T 5
ERUOR - S5  RELAT

* *x %

Semi Cooked Matsutake Mushroom
Harry's Bar Dressing, Capers, Wild Rocket
FRELR IVEE
FAE ~ NEE KR

* k%

Warm Winter Roots Salad
Kale, Red Cabbage, Escabeche Dressing
£ RS
PIACHEE ~ 4THRSE - PEL IS

* k%

Fennel Bulb “en Papillote”
Braised Buckwheat, Miso, Marinated Egg Yolk
EAREEEE
YO ~ MY - MER

* *x %

Black Truffle Risotto
AN vl

* *x %

Santa Sleigh
Candied Fruits, Nuts, Dark Chocolate, Bailey’s
SRR B e o
HEEZKR ~ FZ ~ RS ~ EFENE

* *x %

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Christmas Chocolates
minE - pEAE R B
ECH I L]

2,988 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
iz 2988
B LUBTTE T R N S n— AR
AR T REE MRS a2 HE - SEMaITs SR AR R
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Festive Set Dinner 2021

Poularde de Bresse and Black Truffle Velouté
Salsifies, Shallots, Slow Cooked Egg Yolk
EEIAT TR T AN TR
BEEMS - B BEE

* k%

Foie Gras en Torchon

Potato Crisps, Orange Compote, Apple Relish, Balsamic Vinegar
WA At
HEeEheR - B - ARE - BE

* k *

Felix-style Rock Lobster Cardinale
Felix fF (0 el

* k%

Turbot Pan-roasted on the Bone

Grilled Tomato Tartar, Salmoriglio Sauce, Olive Oil Variations
BELE A

JEF it ~ BAFIFE R 1 ~ MU h Ak
or/g,

Dry-aged, Rubia Gallega Sirloin
Piquillo Pepper, “Piparra”, Black Garlic, Potato Fondant
PEIEAZR A+ A
EARPERET ~ AT oe AR - B - TTELESE

* k%

Champagne Pavlova

Candied Grapes, French Meringue, Sauternes Wine Jelly
AR B
gty AAEONE - S

* k%

Coffee or Proprietary Peninsula Teas
Petits Fours
uE e B R B S
JESILEAE

1,688 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
£ 1,688
HEELETTA B R m I — s
W N R R Rl etk - Shma P Mrvikes St ARTER

THE PENINSULA
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Festive Set Early Dinner 2021

Foie Gras en Torchon

Potato Crisps, Orange Compote, Apple Relish, Balsamic Vinegar
R
BfffeR - BEE - R - R

or/g,

Felix-style Rock Lobster Cardinale
Felix R HE IR

or/g,

Poached Organic Egg
Potato Textures, Black Truffle
BEAWAE
Bk - IR

* k *

Turbot Pan-roasted on the Bone

Grilled Tomato Tartar, Salmoriglio Sauce, Olive Oil Variations
BELE A
JEB AL ~ BRI R T WO

or/g,

Dry-aged, Rubia Gallega Sirloin
Piquillo Peppers, “Piparra”, Black Garlic, Potato Fondant
PEHLA 2
SHHRPERLY, ~ Moo/ N~ B ~ JT ELE$E

or/=,

Pumpkin Gnocchi
Sun Blushed Tomatoes, Parmesan Foam, Sage Butter

BESRENT
REEEA ~ Z Ak - R4

* k%

Champagne Pavlova
Candied Grapes, French Meringue, Sauternes Wine Jelly
EEECON
EEE T AAEONE - SR

* k%

Coffee or Proprietary Peninsula Teas
Petits Fours
Uk BAE BT
EIVARSCS

888 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
51z 888
HSELUBT T R S — R
W TR EMR RS Btk - S Mriks BRIV AR ER
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New Year's Eve Gala Dinner 2021

Kristal Caviar, Light Wasabi Curd, Avocado, Dill, Potato Crisp
A TE
BT EREERR ~ AR - BREE - S EHER

* k *

Langoustine Crudo, Mizuna, Coconut, Lime Dressing, Chili Pearls
e o
K~ BT~ A - BRAUHER

* k%

Poached Organic Egg Yolk
Potato Textures, Foie Gras, Black Truffle
BEAWES
FRRE M) ~ WRAT - BN

* k%

Blue Lobster Stew, Caviar, Sea Urchin, Fennel
JEEEREIR
B OB EHE

* k%

Red Garoupa Fillet, Plankton Creamy Rice, Black Garlic, Roasted Cauliflower
LA AR
ERGCRI - BT~ JSHREAT

* k *

Baby Lamb Loin
Liquorice, Salt Baked Beetroot, Cumin Heirloom Carrots
T
HE ~ BRI - SORHE

* k%

Blood Orange and Grand Marnier Sorbet, Cinnamon Cloud
Mg K TS HE b
AR

* k%

Felix New Year’s Eve Celebration Dessert

Felix B4/ 5 (it i

* k%

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Felix Chocolates
U ~ 2R EAR B SRR
FENLARET)

4,388 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
i1 4,388
S LUETTEH E R S I — R E
AR T REE MRS a2 HE - SEMaIss SR AR &R

THE PENINSULA
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New Year's Eve Gala Dinner 2021
Vegetarian Menu

Potato and Truffle Soup, Mature Buffalo Cheese, Hazelnut Pearls
ERERNES
BPKAEZ L~ Bl

* k *

Winter Roots Salad, Coconut, Lime Dressing, Avocado, Mizuna
IR b
ISR S P A e

* k%

Poached Organic Egg
Potato Textures, Black Truffle
BEAWAE
BREIE - BT

* k%

Sweet Potato Risotto, Ricotta, Black Garlic, Purple Shisho
BEAMEREAFN
FOEZ - AR - RERE
* ¥ %

Baked Cauliflower, Tomato Confit, Chilli, Basil, Pine Nuts, Black Olives
SRR
SHEFEAD - B 2B~ AT - SR

* k *

Sweet Onion Cep and Black Truffle Tart
Roasted Pumpkin, Caramelised Plums, Goat Cheese
i pE et R MR YN
RN - R T R L

* k%

Blood Orange and Grand Marnier Sorbet, Cinnamon Cloud
il G R =Y BT
ESEERIENZN

* k%

Felix New Year’s Eve Celebration Dessert
Felix B4/ Bl i

* k%

Coffee, Proprietary Peninsula Teas or Herbal Infusions
Felix Chocolates
)11 R S - =P = N S
JESI RS

4,388 per person
Price is in Hong Kong dollars and is subject to 10% service charge
Please advise our associates if you have any special dietary requirements
FF{ir 4,388
SR LUBT T R R S — R
W R TR AIRE B 2otk > 5F B MRS Rie AR ER

THE PENINSULA

HONG KONG




