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SUNDAY BRUNCH BUFFET MENU 

週日自助早午餐菜譜  

 

Includes free-flow sparkling wine per adult 每位成人尊享無限量供應氣泡酒 

 

COLD SECTION 

NZ Pacific oysters on the half-shell on ice (S) 紐西蘭生蠔 

Chile mussels (S) 智利青口 

Poached prawns with cocktail sauce and lemon (S) 大蝦配雞尾汁及檸檬 

Smoked salmon with traditional condiments (S) 煙燻三文魚配傳統配料 

Smoked duck breast with foie gras mousse 煙鴨胸拼鵝肝醬 

 

JAPANESE COUNTER 

Sashimi: Norwegian salmon and snapper (S) 刺身: 挪威三文魚及鯛魚 

Assorted sushi and maki roll (G, S, D) 雜錦壽司及卷物 

(Condiments: pickled ginger, kimchi, pickled daikon, pickled vegetables, wasabi, soy sauce 

配料: 日式酸薑、韓式泡菜、黃蘿蔔、日式漬物、芥末、豉油) 

 

SALAD 

Individual Caesar salad in bowl (P, S, G, D) 凱撒沙律 

Assorted fresh garden green salad bar (V) 田園沙律 

(Mesclun salad, cherry tomato, green house cucumber and sweet corn with homemade dressing) (N, D, G)  

(沙律菜、車厘茄、溫室青瓜、甜粟米配自家製沙律醬汁) 

Mozzarella (D) and tomato (V) 意大利水牛芝士配番茄 

 

BAKERY SECTION 

Assorted Danish pastries, croissants, muffins, sliced white and brown toast bread, sourdough (G, D)  

雜錦丹麥酥、牛角包、鬆餅、白麵包及麥包、酸種麵包 

 

CONGEE 

Chicken congee with condiments 

香滑雞粥及配料 

 

 



  

V = Vegetarian 素食 / G = Gluten 含麥類及麩質 / D = Dairy 含奶類 /  

N = Nuts 含果仁 / S = Seafood 含海鮮 / P = Pork 含豬肉 

 
Applicable for Staycation Brunch Buffet to be served on 27 Feb 2022  

適用於住宿計劃並於 2022 年 2 月 27 日享用自助早午餐 

 

EGG STATION 

Eggs Benedict with smoked salmon, spinach, hollandaise, English muffin (S, G, D)  

英式班尼迪蛋伴煙三文魚、菠菜、荷蘭醬、英式鬆餅 

 

LIVE EGG STATION 

Omelette 即煮西式奄列 (P, D) 

Scrambled eggs with truffle 松露炒蛋 

 

CARVING STATION 

Roasted NZ beef ribeye 

with red wine gravy/black pepper gravy/dijon mustard/pommery mustard (G, D) 

烤紐西蘭肉眼扒配紅酒汁、黑椒汁、法式芥末醬、芥末籽醬 

 

HOT SECTION 

Carbonara style penne pasta (G, D) with Parma ham (P) 巴馬火腿卡邦尼長通粉 

Grilled barramundi with tomato, fennel, and seafood sauce (G, S, D) 香煎鱸魚柳伴番茄茴香配法式海鮮忌廉汁 

Roasted shoyu chicken thighs with Japanese Teriyaki sauce (G, S, D) 日式照燒雞扒 

Steamed broccoli (V) with mushroom sauce (G, D) 西蘭花配蘑菇汁 

Pork sausage and chicken sausage (P, G, D) 雞肉香腸及豬肉香腸 

Streaky bacon (P) 煙肉 

Hash browns (V) 脆香薯餅 

Shanghai-style soup dumplings (P, G, D) 上海小籠包 

 

SWEET 

MÖVENPICK ice cream (chocolate/strawberry/vanilla) (D) with condiments 

MÖVENPICK 雪糕 (朱古力/士多啤梨/雲呢嗱) 及配料 

Pistachio strawberry layer cake (G, D, N) 開心果士多啤梨蛋糕 

Strawberry New York cheese cake (G, D) 士多啤梨芝士蛋糕 

Black and white milk tea mille feuille (G, D, N) 黑白奶茶千層酥 

Strawberry panna cotta (D) 士多啤梨奶凍 

Kumquat coffee chocolate mousse (D) 金橘咖啡朱古力慕絲 

Tie guan yin plum wine jelly (V) 鐵觀音梅酒果凍 

Assorted cut fruits (V) 雜錦鮮果 

 

Coffee or Tea 咖啡或茶 


