Parlour

NEW YEAR'S EVE GALA DINNER

31 December 2019

TO START

PARLOUR SEAFOOD PLATTER

New Zealand Blue Abalone, Ocean Prawns, Clams,
Alaskan King Crab Legs, Seasonal Fresh Oysters

Resighiia
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FRENCH SMOKED EEL, GARDEN GREEN, FIGS, WALNUT
ZENZIEIE R, BRDER, IR, ik
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MOREL MUSHROOM RAVIOLI
FHBRAMR
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LOBSTER BISQUE

Cognac

ZEREZ Ta

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Z Please advise our associates if you have any food allergies or special dietary requirements.
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Parlour

NEW YEAR'S EVE GALA DINNER

31 December 2019

MAIN COURSE T

1300

Please select one HiEi2—ia

SLOW COOKED BUTTERBALL TURKEY

Brussels Sprouts, Cranberry Jus
IBREBMNE ®oxy, susi
or
PAN SEARED LEOPARD CORAL GAROUPA

Sea Urchin Foam
RIREN & smEak
or

ROASTED 50 DAYS DRY AGED OKINAWA PORK

Brussels Sprouts, Golden Pineapple Salsa
h+XezXAMIPEN ® vme, epEsn
or
FLAME GRILLED KOREAN 1++ BEEF STRIPLOIN

Merlot Jus
JEREN ++T0 R4\ & st
or
¥ OPEN SPINACH AND RICOTTA RAVIOLI

QOlive Caviar, Cream Sauce
IO ESTTEANESICOE R & iMisaTs =6+

Festive Dessert Buffet by CHEF LEO
6 5 2= B BN EH Go

Coffee or Tea
003k 2% A

$] ,780 per person
s $1,780

All prices are in Hong Kong Dollars and subject to a 10% service charge.
Please advise our associates if you have any food allergies or special dietary requirements.
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