NEW YEAR’S EVE GALA DINNER

31 December 2019

TO START

NEW ZEALAND BLUE ABALONE AND SEASONAL FRESH OYSTERS
Wine Vinegar
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JAPANESE HOKKAIDO SCALLOP CARPACCIO

Oscietra Caviar
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CHAR-GRILLED BRITTANY BLUE LOBSTER
Rt

TOMATO CONSOMME
Barley

EREES =k

All prices are in Heng Kong Dellars 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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NEW YEAR’S EVE GALA DINNER

31 December 2019

MAIN COURSE F3

SLOW COOKED AUSTRALIAN RACK OF LAMB
Pommery Gravy
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and B

ROASTED KOREAN 14+ BEEF STRIPLOIN
Matural Gravy
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and B
PAN SEARED CHILEAN SEA BASS
Saffron Cream Sauce
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and B

GRILLED FRENCH SPRING CHICKEN
BEEx

All the above dishes will be served with seasonal vegetables
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CHOCOLATE GATEAU PRALINE CRUNCHY

Praline Cream Brulee
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PETIT FOURS
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COFFEE OR TEA
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$1,980 per person
&7 $1,980

All prices are in Hong Kong Dellars 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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