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Festive Dinner (15-18,22-23 Dec)

Salad Bar
B A EIE

Slow-cooked turkey with apple foam
Apple and peach salad
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Soup of the Day
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\ Choice of Main Course (Choose 1) Hi2EHE—5X

1(‘ Grilled Australian M2 Wagyu ribeye steak
Butter and pumpkin puree / grilled Portobello mushroom / port wine reduction
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1‘(\ Or 5%

Charcoal-grilled Iberico black pork bone-in pork chop with pan-seared French duck liver
Braised red cabbage with cranberry sauce / sautéed broccolini / morel sauce
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Or 8

Pan-fried Greenland halibut
Cauliflower puree / sautéed broccolini / creamy clam sauce
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Dessert Buffet
B it

Complimentary a glass of sparkling wine and freshly brewed coffee or tea
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£33 $478 per person
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Festive Dinner (19-21, 26 Dec)

Salad Bar
BADiPEE

Slow-cooked turkey with apple foam
Apple and peach salad
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Soup of the Day
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x( Choice of Main Course (Choose1) Bi2E3E—FX
Grilled Australian M2 Wagyu ribeye steak
A Butter whipped pumpkin / grilled Portobello mushroom / port wine reduction
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Charcoal-grilled Iberico black pork bone-in pork chop with pan-seared French duck liver
Braised red cabbage with cranberry sauce / sautéed broccolini / morel sauce
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Or 8

Pan-fried Greenland halibut with Hokkaido scallop
Cauliflower puree / sautéed broccolini / creamy clam sauce

BRIEERRLEARItsET T
EEsRes. RAEWL. RASET

*kkkkkkkk

Dessert Buffet
Z[ENEET

Complimentary a glass of sparkling wine and freshly brewed coffee or tea
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£33 $498 per person
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Festive Dinner (27-28 Dec, 1 Jan)

Salad Bar
B A EIE

Fresh shrimp with apple foam
Apple and peach salad
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Soup of the Day
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x( Choice of Main Course (Choose 1) Hi#E*FE—5X

Grilled Australian M2 Wagyu ribeye steak
Butter whipped pumpkin / grilled Portobello mushroom / portwine reduction
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Or 8

Charcoal-grilled Iberico black pork bone-inpork chop with pan-seared French duck liver
Braised red cabbage with cranberry sauce / sautéed broccolini / morel sauce

RIZETEE B BECRUARRAT
TEAHEIEER. RN, FHET

Or By,

Pan-fried Greenland halibut with Hokkaido scallop
Cauliflower puree / sautéed broccolini / creamy clam sauce
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Dessert Buffet
[N T

Complimentary a glass of sparkling wine and freshly brewed coffee or tea
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£3{:1 $498 per person
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Festive Dinner (29-30 Dec)

Salad Bar
BADiPEE

Fresh shrimp with apple foam
Apple and peach salad
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Soup of the Day
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x( Choice of Main Course (Choose 1) Eli2EH—5K

Grilled Australian M2 Wagyu ribeye steak
Butter and pumpkin puree / grilled Portobello mushroom / port wine reduction
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Charcoal-grilled Iberico black pork bone-in pork chop with pan-seared French duck liver
Braised red cabbage with cranberry sauce / sautéed broccolini / morel sauce

IRIGEREA B ERLAEREAT
SEREAIER. RWAL. FIHEH

Or 8

Pan-fried Greenland halibut
Cauliflower puree / sautéed broccolini / creamy clam sauce
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Dessert Buffet
B it

Complimentary a glass of sparkling wine and freshly brewed coffee or tea
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£5/31 $478 per person



