'X mas Eve Dinner Buffet at Club Peak Winhg " < % _
24 Dec 2024, Tuesday 6:30pm to 9pm - &
(wuth Gift-giving Session by Santa Claus & & Ak &%) JO > ” *7

* o,

. On Arrival

Complimentary of Isoyaki Abalone & Lobster Roll (Per Person)
EEEARNAEBEREBRE B

. Salad and Appetizer VR 4%
, Avocado & Quinoa Salad R R & 04
Assorted Cold Cut Platter with Smoked Chicken 355 B & )& 18 & Ay 3t %

h © Tomato and Mozzarella Cheese Salad with Balsamic Dressing & #aK & 2 + /b t6ie st
Fresh Shrimp & Melon with Thousand Island dressing ¥ & i+ % A\ S 204
Smoked Norway Salmon with Dill & Mustard Dressing MBJE= X &AL A kit
Waldorf Salad # $ k 4
German Potato Salad & B %1+

i : v
Garden Green with Condiments 8 & )4 X RE 8 B X5 % % Q

‘ Seafood Bar G & #t &
Iced Crab Leg, Prawn, Mussels, Half Shell Scallops and Sea Whelk on Ice -
Served with Cocktail Sauce and Lemon " . 3 ‘
B, B, A0, FAFF. B3R RERTRER

-

Soup & .

Whelk Head Soup with Cordyceps militaris # % L4855 '., *
Porcini & Chestnut Cappuccino with Black Truffle EMEFHBRF5

Served with Assorted Soft Roll 14 # &

X Carving Station ¥ &

) Roasted Tom Turkey with Stuffing, Cranberry Sauce and Gravy £%&K§ﬁf¥$5ﬂ’+&%’+

* R Honey Glazed Farmer Ham with Gravy % itk KA# _ h?
Roasted Aust. Beef Rib Eye ¥R ¥ P uR 2 4L 75T

Chafing Dishes &

. Pan-fried Lamb Chop with Rosemary Gravy & # $ I\ & %56 #i :+
+ Steamed Sabah Garoupa # VB %

. > Deep Fried Tiger Prawns with Salt and Pepper # & %% .

_ Pan Fried Salmon with Saffron Sauce M = X & &AL 2 A+ al
. ! Pan Fried Kurobuta Pork Chop with Raisin Marsala Sauce & & R ##t 32 485+ -
)'( ; Nyonya Curry Chicken R % i@ £ _ T .

. Braised E-Fu Noodles with Assorted Mushroom & Shrimp Roe & ¥ 3 é K 17 4 x

x . Wok-fried Sea Cucumber Intestine & Osmanthus Clam with Broccoli & XO Sauce 3 ﬁxo%»ﬁg it
. «Sautéed Brussels Sprouts with Bacon & Onion 28 &} MER

Assorted Dim Sum Platter %<& " +.

Black Truffle Mashed Potato EMEZ% . .

Desserts # &
‘ ' Christmas Yule Log % ##5A% # . .
Christmas Fruit Cake 2241+ R &4
Traditional Italian Pandoro # K #] %4 % ¢ #80 e
Mango Passion Cake ZR#AHEREH e !
Tiramisu Cake 232 K 3k & £ "' ¢
‘ Créme Brulée i X &K & s
» » Panna Cotta & X 47K R . .
. Christmas Cookie %24 ) & ‘ .
. Assorted Jelly Cubes w924 : :
; Ice-Cream Cup & ##

Deluxe Fruit Platter & £ 4 R # % . .
Chinese Sweet Soup P X# K . ’ +

Beverage k& . d
. Coffee or Tea k&, % '

HKD738 per adult and HKD458 per child (aged 4 to 12 & under 140cm)

BAGEBH738 R MNEGE 128 R 140&%%1‘)5‘115&#4587&
*% W m— AR 7% & No Service Charge*

» . * g . .
Pictures are for reference only. A Rt & 42 M. e * ¥




