CORDIS

HOTELS & RESORTS

HONG KONG CHINESE NEW YEAR BRUNCH BUFFET MENU
WrEE R Essh

o

Includes free-flow sparkling wine for adults ¢ A\ EIESMRENR & L E R
Includes free-flow soft drinks and chilled orange juice for kids /NE R FEHEE B HHE X =05K &8+

CHINESE NEW YEAR SPECIAL

Barbecued pork loin, braised abalone with black mushroom and shanghai pakchoi in clay pot (per adult) (P,S,G)

B RN TERRIRTE—mELE (RN - fEe - J06 - NER)

SEAFOOD AND COLD SECTION
NZ Pacific oysters in half-shell on ice (S) 4f 75 4 i

King tiger prawns with cocktail sauce and lemon (S) FEIERACISEE - B g5
Jade whelks (S) 52242
Lobster claws (S) BElEsH

Smoked salmon with traditional condiments (S) Y& =~ fa i E4L HORH

Parma ham with melon (P) =B kK BEAEIGZEE T
Assorted fruit yoghurt and Yakult (D, V) 5SS K515

JAPANESE COUNTER
Assorted sushi and maki rolls (G, S, D) #$f=5] &Y

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

ok H(EREE - w0 ~ 5885 - H=URY) 7R ~ BOH)

SALAD
Caesar salad (P, S, G) Sl /'\{?—
Assorted fresh garden green salad bar (V) H&E/M#
(Mesclun salad, cherry tomato, green house cucumber and sweet corn with homemade dressing) (N, D, G)
(DEESE ~ B FHIN ~ SHFORECE 8V ERET)
Tomato and mozzarella (D) & AFI/KA2+Ei
Quinoa, chick pea, shitake mushroom and spinach salad (V) JE3EfEEEZR - [EME T G FiL)/ M

BAKERY SECTION

Assorted Danishes, croissants, muffins, sliced white and brown toast bread, sour dough (G, D)

FESRPTACER ~ PR RO DB ARRE - IREEE

Ssoup
Cream of mushroom soup (V, D, G) WHE B
Assorted bread rolls (G, D) ¥#RAH L

V = Vegetarian & /G = Gluten &Z8H K458 /D = Dairy 4708 /
N:Nuts Z B~ /S =Seafood &5 /P =Pork &5EA

Applicable for Staycation Brunch Buffet to be served on 2 Feb 2022
BRI A TR 2022 42 2 F 2 A AEBRFS
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HOTELS & RESORTS

HONG KONG

LIVE OMELETTE STATION
Bl PE=(A%1 (P, D)

EGG STATION
Egg Benedict on smoked salmon, spinach, truffle hollandaise, English muffin (S, G, D)
FEAPUEMEMHE =0 - 3535 ~ MBI - SRR e
Scrambled egg (D) WhEE
Boiled egg (D) 7/K&EE

CARVING STATION
Roasted NZ beef ribeye

with red wine gravy/black pepper gravy/dijon mustard/pommery mustard (G, D)
SEM PR ARRY \BCALE T ~ BT AFOERE - RS
Honey roasted gammon ham (P) Z&1& ki

HOT SECTION
Linguine pasta with lobster and bell pepper tomato sauce (S, D, G) FEUS R = ECE R Hi
Deep-fried shrimp with salted egg yolk paste (S, D) W& & £l
Braised pork knuckle with lotus root in fermented red bean curd sauce (G, P, D) Fg A EF#ENFETF
Stir-fried broccoli and baby scallops with golden garlic (S) £ 3R PEEEICH T
Grilled barramundi with lemon and olive oil dressing (S) Y& & fill fa AECAEE S i+
Roasted spring chicken with honey peaches gravy (G) &5 ZERZE R EHREE T
Pork sausage and chicken sausage (P, G, D) ZEAE LFEAETE
Bacon (P) f&EAl
Hash browns (V) Fa# 26t

SWEET
Deep-fried sesame balls with lotus seed paste (G) FEEZLAIME(F
Yuzu mango mousse cake (G, D) 1= SR HT EkE
Mandarin milk chocolate mousse cake (G, D, N) &40 HHTELE
Sakura strawberry cream roulade (G, D) FESE -2 B L 5
Caramel apple cinnamon pudding (D) £EFE%E S AKEAR )

Mandarin jelly (V mﬁ%ﬁ
Assorted cut fresh fruits (V) ZEsRErs

MOVENPICK ice cream (chocolate/strawberry/vanilla) (D) with condiments
MOVENPICK ke (St J)/HiE/EIeg) K Eokt

Coffee or Tea IfIYJEERZS
V = Vegetarian Z& /G =Gluten & ZJE L EE /D = Dairy = 47H /
N = Nuts .;\EEF / S =Seafood &5, /P = Pork &5EIA

Applicable for Staycation Brunch Buffet to be served on 2 Feb 2022
B EESENCR 2022 4 2 H 2 HEAEHBRFE




