
Pan-fried Salmon with Hollandaise Sauce 香煎挪威三文魚荷蘭汁
Pan-fried Salmon with Hollandaise Sauce 香煎挪威三文魚荷蘭汁

3 working days advance ordering required | Available while stocks last
請提前至少3個工作天預訂 | 數量有限 售完即止 

$388

Thanksgiving & Christmas 
Party Gourmet

Italian Classic Pandoro Traditional
意大利傳統聖誕蛋糕

Roasted AUS. Lamb Rack with Rosemary Gravy
燒澳洲羊架配露絲瑪利燒汁

Available during 7.11 - 28.12.2024

Roasted U.S. Thanksgiving/Christmas Turkey with Stuffing & Gravy 
感恩節 / 聖誕節美國火雞配燒汁

$1,080

Roasted U.S. Honey Glazed Bone-in Gammon Ham with Gravy 
燒美國蜜汁有骨火腿配燒汁

$1,580

$1,380
Roasted AUS. Wagyu Tomahawk Steak with Red Wine Gravy
烤澳洲和牛斧頭扒配紅酒汁

For inquiry or ordering, please contact Lobby Lounge at 2989 9075 or Dining Room at 2989 9017. 
Pictures are for reference only. 
歡迎致電2989 9075 (灣畔餐廳) 或 2989 9017 (朗峰餐廳) 查詢及預訂。 圖片只供參考。

$880

$338

(5.5-6.5 kg)

(4.5-5.5 kg)

(Approx. 1.2 kg/ Rack)

(Approx.1.2 kg/ Rack)

(1 kg)

Available during 28.11 - 28.12.2024

Pan-fried Salmon with Hollandaise Sauce
香煎挪威三文魚配荷蘭汁 (Approx. 2 kg)

$1,180

Mixed Dried Fruit Loaf Cake 
雜果乾磅蛋糕 (310-330g)

$338

Black Forest Yule Log Cake
黑森林樹頭蛋糕 (1 kg)

美酒搭配 Additional Wine Pairing
Champagne
Charles de Cazanove, Tradition Millesime Brut      $880     $688   /Bottle  

Red Wine
Hands of Time, Stag’s Leap, Napa Valley                  $780      $588  /Bottle     

感恩節及聖誕節美食


