> pm‘kling ﬁOinter: ‘ g =5 |
Chyistmas &/New Year Parey Fease Dinner Menu I#& 558 A

COLD DISHES %1% CARVING STATION EPJJ#E
Parma Ham with Cantaloupe Melons BB ABREZZ I Roasted Turkey with Chestnut Stuffing and Cranberry
Black Pepper Tuna 2HEZA Sauce & NHECEEFIT

Smoked Salmon [E/E =
Avocado stuffed with Fresh Seafood and Abalone HOT DISHES 2h%FE

TS EER MR Grilled Spring Chicken with Red Wine Sauce
Grilled Assorted Mushrooms with Pesto JEERHADET
PHEHEEE Mediterranean Seafood Gratin /8= TIF/E4F
Asparagus Salad with Shrimps &R & 277V 12 Roasted Beef Ribeye with Morel Mushrooms and Port
Japanese Cold Noodles B4 % Wine Sauce ERBRI\FFALE MHET

Sautéed Garoupa with Vegetables in XO Sauce
SALADS BAR 7){EMH XOEMEIOBEIK
Potato and Apple Salad Z{FER )12 Stir-fried Seasonal Vegetables in Superior Broth
Seafood Pasta Salad with Bell Peppers Lk
55 B B AR 72 Linguine with Clams and Herbs ZEE 1B AR =
Tomato and Red Onion Salad ZEAAT &) Fried Rice with Conpoy, Crab Roe and Egg White
Cucumber with Dill ZESF/RA ERERERNR *

Chicken Curry M2z
Grilled Lamb Chop with Rosemary Jus JEF 2B+
Baked Oysters with Cheese = 1/F1%

Mesclun Mix EHEFES D12

Dressings: Ginger-lime Vinaigrette, Balsamic Vinaigrette with Olive Oil, Caesar
Dressing and Sesame Dressing

B+ EREERET. BANRRIEER. St RBXNZ/RE

[= N =
Condiments: Cro(ton, Crispy Bacons, Powdered Cheese and Spring Onions DESSERTS M
Bk MEMEEAL. MEEA. SHHRER Christmas Chocolate Log Cake E2:itskth /111 B8 E 1
Christmas Pudding with Brandy Sauce
SASHIMI & SUSHI BAR #! S6E Enitfr BRI
Assorted Japanese Sashimi B\ i8% & Christmas Stollen B3;iE5R ¥
Assorted Japanese Sushi B3R5 5] Homemade Cheesecake BHRHMZ TEK
Mango Napoleon =R E
SOUP i& Tiramisu BAFIZ L84
French Pigeon and Cépe Mushroom Velouté with Christmas Cookies ZE5EEh &
Herb Croiitons Fresh Fruit Platter ¥ R
AR B R R i EE ekl
Coffee and Tea MMz

o NSRRI, BTN, BASBITEM « The dishes are on rotational basis and subject to change without prior notice
o ZHERMEFRAAMBIAIR « Terms and conditions apply
o WEEMFE, SEERBEERFRZRIZREE o Inthe event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final
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Sparkling Ninter.
Christmas & New Lfear Pavty Feast

" Dinner Menu BR&X5E B

COLD DISHES 2%§ CARVING STATION EMJIER

Fresh Fruit Lobster Salad R ReMRVE Roasted Prime Beef Ribeye with Marjoram Juice
Parma Ham with Cantaloupe Melons BEAARERZE T BEEARSI

Assorted Smoked Fish with Condiments ¥#fE & Roasted Turkey with Chestnut Stuffing and Cranberry

Smoked Duck Breast and Green Apple Salad Sauce BN ZECE BT

HRARIERKDE

Hamachi Salad with Passion Fruit Vinaigrette HOT DISHES ZAE

HHE S EARERIMES T Terriyaki Chicken B =\ FR 24

Green Mango Salad with Seared Beef in Thai Style  Pan-fried Barramundi with Herb and Garlic Olive Oil

R READE BRI BEC & IS H

Mediterranean Seafood Salad with Provencal Herbs ~ Sautéed Shrimps with Mushrooms 3 & kb #rIk

R E B et Braised Pork Loin with Korean BBQ Sauce 52T &55H0
Grilled Lamb Rack with Thyme and Fresh Peppercorns

SALADS BAR )21l BERFR

Caesar Salad #5012 Grilled Beef Ribeye with Red Wine and Brandy

Mixed Beans with Herbed Onions }¢EERE & ¢m  Reduction AUET BRI AR :
Fresh Pineapple and Potato Salad fF (72 Stir-fried Asparagus with Mixed Vegetables in XO

A 71 =
Cherry Tomatoes E[E7ii Sa_luce )_(ngﬁf%glﬁﬁ* _
Diced Cucumber with Yoghurt Salad ZLE& & /I7) 42 Fn;d,R”IEe,l\vflth Diced Abalone and Chicken
Mesclun Mix FHES)1E EFREERILD

Homemade Lasagna B RX&IERAET B4

Dressings: Ginger-lime Vinaigrette, Balsamic Vinaigrette with Olive Oil, Caesar Baked OySterS with Cheese Zj:lﬁﬂg
Dressing and Sesame Dressing

Bt EnEEhET. AT RREREEE. ST RkBEXZRHE B &

Condiments: Cro(ton, Crispy Bacons, Powdered Cheese and Spring Onions DESSERTS :H.DEE

ERk: MMEEAL. MER. ZEHRER Christmas Chocolate Log Cake E2:ftskth /1181 2E & ¥
Christmas Pudding with Brandy Sauce

SASHIMI & SUSHI BAR RIS K =5]E B0 75 4 1 E B M

Assorted Japanese Sashimi BV ER%RI & Christmas Cookies B2 ZF

Assorted Japanese Sushi A 3R 5] Tiramisu EKFIZ T84
Mixed Berry and Mango Napoleon & =R 2K &

SOUP ;& Chocolate Truffle Cake sk /1H#EAB =

Lobster Bisque BElRES White Wine Jelly with Fresh Fruit &5 [ EMEIE

Mini French Pastries MR{Rix T3 8H#
Fresh Fruit Platter 7% 2t

* Coffee and Tea MIMER &

o NSRRI, BTN, BASBITEM « The dishes are on rotational basis and subject to change without prior notice
o ZHERMEFRAAMBIAIR « Terms and conditions apply
o WEEMFE, SEERBEERFRZRIZREE o Inthe event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final
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