Festive Set Menu
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Chef's appetiser trio
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Deep-fried fresh abalone
with garlic and pepper
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Chilled wax apple

Roasted foie gras
with plum wine jelly

with barbecued pork
and eryngii mushroom
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Double-boiled dried pearl meat soup with blaze mushroom and sea conch
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Crispy snow crab claw with minced shrimps and bread
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Roasted pigeon leg with pan-fried fillet and soft-boiled egg
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Braised winter melon with assorted mushrooms and fungus
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Inaniwa udon with fish maw, shredded chicken and vegetables in supreme soup
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Chilled coffee pudding
Glutinous rice rolls with mango and cream

HKS$1,388.00+ 10% service charge per person

Please advise our associates if you have any special dietary requirements
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New Year's Eve Gala Dinner
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Chef's appetiser trio
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Chilled razor clam 2B B Chilled foie gras
with minced ginger Smoked barbecued Hungarian  with Chinese yellow wine

mangalica pork with honey and French onion
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Double-boiled fish maw soup with bamboo pith, matsutake mushroom and sea conch
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Steamed Sicilian shrimp with egg white and caviar
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Braised crispy sea cucumber with whole 25-head Middle Eastern abalone in abalone sauce
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Pan-fried Kagoshima Wagyu beef rolls with chive and morels
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Pan-fried vermicelli with spotted garoupa and spring onion sauce
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Sweetened bird’s nest with ginger, coconut, red dates,
sesame, papaya, kiwi and butterfly pea juice
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Chinese petits fours

Deep-fried milk and egg white puffs
Glutinous rice rolls with strawberries and cream

HK$2,988.00+ 10% service charge per person
Please advise our associates if you have any special dietary requirements.
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New Year's Eve Gala Dinner - Vegetarian Menu
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Chef's appetiser trio
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Golden mashed taro with Roasted gluten with honey Chilled cherry tomato
assorted vegetables with plum powder
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Double-boiled matsutake mushrooms soup with bamboo pith and Chinese cabbage
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Steamed green bean sheet rolls with carrot,
asparagus and tea tree mushrooms
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Braised eryngii mushroom with assorted fungus
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Deep-fried bean curd stuffed with assorted fungus and rice crackers
S
Pan-fried vermicelli with assorted vegetables and black truffle
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Sweetened Imperial bird's nest with ginger, coconut, red dates,
sesame, papaya, kiwi and butterfly pea juice
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Chinese petits fours
Deep-fried milk and egg white puffs
Glutinous rice rolls with strawberries and cream

HK$2,988.00+ 10% service charge per person
Please advise our associates if you have any special dietary requirements.
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