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FESTIVE LUNCH BUFFET

¥ #¥8 % CHILLED SEAFOOD COUNTER ON ROCK
BXR 5B EHRME 5 Kinds of Seafood on Daily Rotation
AESER - 2TEE - 2R - AABRE - BAAFESO
Cooked Snow Crab Leg, Cooked Brown Crab,
Cooked Prawn, Cooked Whelk, Cooked N.Z. Green Mussel

TR ELH Dressings & Condiments
B EADBE - KRBT~ BT - BHE0H - BEA
Shallot Vinegar, Cocktail Sauce, Thai Chilli Sauce, Chilli Soy Sauce, Lemon Wedge

H 3C#4 3 JAPANESE STATION
TIRIE - REAR - =& HHA R FER
Scallop Sashimi, Argentine Red Shrimp, Salmon, Hamachi, Red Snapper, Hokkainishin

FAFESARED

Assorted Sushi & Japanese Pickles

RIRFHER
Mini Donburi

E B4 #E SALAD & INGREDIENTS
8RB BRI 8 Kinds of Salad on Daily Rotation
NFEX - BEEF AEF - NG AORER - BOER - T35 HEM
BN AT - SERN - BEE - HE - AT - BEEM - 4358 - XE
Frisée, Romain Lettuce, Lollo Rosso, Rocket Leave, Red Oak Lettuce, Baby Spinach,
Bean Sprout, Cherry Tomato, Cucumber, Red Kidney Bean, Sweet Corn, Chickpeq,
Carrot, Broccoli, Mixed Bell Peppers, Beetroot, Baby Corn

;1 R E# Dressings & Condiments

2 B8R B KXW 1R COLD APPETISERS & SALAD
BR7FLEWNHIE 7 Kinds of Salad on Daily Rotation
EEE RN ZE {212 German Potato Salad with Bacon
EARS HR B DE Bacon and Avocado Macaroni Salad
#2310 8X B D1 Korean Kimchi Cucumber Salad
JERS Bz Bk DR ZERE B T Roasted Duck Breast Salad, Walnut, Honey Lime Dressing
FE RS ZEHE R DS il Spicy Pineapple and Chicken Salad, Sesame
EEINIEE S TRLE AT Roasted Pumpkin with Feta Cheese, Dried Cranberry
K15 m e IR ZE DRI K ST E %R Butternut Squash Farro Salad, Arugula, Dried Cranberry
B ESEKIRAE Pesto Corn Salad with Shrimp
I H 44 7D12E Thai Shredded Chicken Salad
ENE 12 ZE B B 1% 2 )12 Tandoori Chicken Chickpea Salad
FEMER Ham Hock Terrine
ERXEHMBEERNEMEEE Classic Tuna Nicoise, French Bean
H B8 EBUESET Japanese Seafood Salad with Pickle Sauce
SWEFEREEDE Cranberry Apple Quinoa Salad
BRBEAREHEEFNDE Baby Corn, Bean Sprout and Cucumber Salad

= 1588 CHEESE BOARD STATION
BRINZ LA 3 Kinds of Cheese on Daily Rotation
Bif2t -MmBEZt - @XEZLT - KREZSL - EZL -
e - IEEH - Biksz ~ §E%
Cheddar Cheese, Brie Cheese, Camembert Cheese, Emmental Cheese, Gorgonzola,

Cream Cracker, Cracker Gala, Dried Apricot, Raisin

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.
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FESTIVE LUNCH BUFFET

P &% WESTERN SOUP
BRIZREESHRAE 1 Kind of Western Soup on Daily Rotation

KREZAF5 Potato and Leek Soup
#Hn% Creamy Tomato Soup
8 JI\i% Pumpkin Soup

&% CHINESE SOUP

BRIRPESZWMTHE Kind of Chinese Soup on Daily Rotation

B TUR S ZFE S Hairy Gourd with Mussel Soup with Pork Rib

BALZEESEKEFE T Green Radish Carrot and Corn Soup with Pork Rib
BEFER EFLS Sea Coconut, Apple and Chinese Pear Soup
$E#E S 5 Lotus Root and Dried Octopus Soup
BERPNERIEFEE Kudzy, Rice Bean and Hyacinth Bean Soup with Pork Rib
S IRFERFEE S Fresh and Dried Cabbage Soup with Pork Rib
BMERETERFEE S Matsutake and Cordyceps Flower Soup with Pork Rib

J# P35 CARVING STATION
FEFEANES
Turkey Roulade with Chestnut Stuffing
EHER  EUEE - ER BT -BE-ET
Bratwurst Snail Sausage, Cranberry Sauce, Bacon, Brussels Sprout, Sweet Potato, Chestnut

B AR IE P82 490

Roasted Argentine Beef Sirloin

P # B WESTERN HOT ENTREES STATION
BROMAXNBRETEMEIE 6 Kinds of Entrée on Daily Rotation
E RIS AR S & BT Barramundi Fillet with Orange Cream Sauce
FRIEBE A Teriyaki Sea Bass
EMEE NN A Cranberry-Glazed Turkey Meatball
SR EANBES S BB 25 Piccata Chicken with Lemon Butter Caper Sauce
JEFEBHLK LB T Roasted Lamb Shoulder with Rosemary Jus
E RIS M AL B T Pan-fried Duck Breast with Orange Gravy
ML FEA Vietnamese Caramel Pork Stew
#2455 002 BBQ Baby Back Rib
B2 + 4 P88 Philly Cheese Steak Casserole
BERIFEREBAMUT Seared Beef Tongue with Black Pepper Sauce
POt oF RS 8 SR AL BRI BE 21 & Spanish-style Seafood Stew, Chorizo, Fennel
EIE BAE S M Pernod Stew Blue Mussel

X FE CHINESE HOT ENTREES STATION
BREHPXABMKELIE 8 Kinds of Entrée on Daily Rotation
250 Dim Sum
Z 4 Steamed Bun
FEMIE Pork Knuckle in Ginger Vinegar Stew
FAZLIFE F Braised Pork Knuckle with Red Fermented Bean Curd
B BEEE Marinated Platter
BOBAE TR Sea Snails in Spicy Wine Sauce
% S £ Sichuan Fish with Pickled Mustard Greens
228 4 Wok-fried Beef with Pickled Ginger
ZEEEHE DB Fried Honey Pork Rib with Black Pepper
BT 88D ER Seafood Fried Rice with Abalone Sauce

—+.

KEFS BRSE Sautéed Seasonal Vegetables

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.
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REIEE RN YIE SOUTHEAST ASIA & CURRY STATION
BX2 FYNVEERTHPE 2 Kinds of Curry on Daily Rotation
EFERF A Masala Lamb
BENHRE Madras Lentils
4= JH % Butter Chicken
S UNIEBEK Green Curry Vegetables
ALMNYE ZE Red Curry Chicken
EHIMIEEE Yellow Crab Curry

HEETRBESR Signature Sauce & Condiments
HER - ENESERE ~ ENEBREE ~ ENE T2 Steamed Rice, Papadum, Rofi, Indian Dip

%@ CONGEE STATION
BX 1 KW REHTKHEEE 1 Kind of Congee on Daily Rotation
ZHPI55 Chicken Congee
FA5 Fish Congee
4P Beef Congee

FRIEB X BEk ASSORTED SIU MEI
SOmEE - BENXE - BEERT - BB
Soy Sauce Chicken, Barbecued Pork, Roasted Pork Belly, Roasted Duck

% ¥l NOODLE STATION
4RA - FMNEA - FRR CEBN €% HA B -HBABE - BE -
REE ~ 17 - FIBEAERS « WEEERS - B ~ hi - S -~ KR
Beef Ball, Teochew Fish Ball, Fish Cake, Tofu Puff, Enoki Mushroom, Squid, Shrimp,
Braised Pork Intestines, Pork Skin, Turnip, Bean Curd Stick, Bak Kut Teh Broth, Spicy Sour Broth,
Lai Fun Rice Noodle, Yellow Noodle, Flat Rice Noodle, Mixian Rice Noodle

F5 = 5H 2% DESSERT STATION
EiEEE Festive Corner
B H7 552 + &K% Basque Cheesecake
B/ R B BEERE Pistachio Apricot Cake
HIREEFL M Assorted Christmas Cookies
BEANEEFELE Traditional Panettone
EREEHREREE Christmas Stollen
T ZEFIBEERE Strawberry Vanilla Cream Cake
¥ HIBIUE White Wine Jelly with Mixed Berries
B/ R B < BE Pistachio Macaron
E 7R H AME Chocolate Chestnut Cream Puff
TR 8 Mango Pudding with Mango Compote
T ZIBFIER Strawberry Jalousie
A SRR NBEEER Chocolate Raspberry Yule Log
EREFMEREIT Apple Strudel with Vanilla Sauce
AEE A RSY D EE White Chocolate Cream with Red Berries Compote
A5 R M1 ZTEXE Passion Fruit Coconut Cake

E#EHE lce Cream Station
8 OIKEZE ¥ Selection of 8 Ice Cream Flavours

BN EH 34 Live Dessert Station
AT AT BB Crépe

2t 37 BN FE 5] Click to Book Now

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.
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https://www.sevenrooms.com/reservations/lhk-thefoodgallery



