
 
 

 

 

 

*All prices are in Hong Kong Dollar and subject to a 10% service charge. 

 

Breakfast Buffet Menu 
 

快船廊自助早餐 

 

 

Daily 

每日 

 

7:00AM – 10:30AM 
 

 

 

HKD368 per adult 

每位成人定價為港幣 368 元*  

 

HKD228 per child (6-11 years) 

每位兒童（6 至 11 歲）定價為港幣 228 元* 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

   

Freshly Squeezed Fruit Juices 

精選果汁 

 

Grapefruit, Orange, Pineapple 

西柚汁、橙汁、菠蘿汁 

Tomato, Watermelon, Mango, Guava 

番茄汁、西瓜汁、芒果汁、番石榴汁 

(Up to 5 seasonal selections) 

（時令精選五款） 

 

Daily Healthy Juices 

精選健康果汁 

 

Green Juice, Purple Juice, Apple & Carrot Juice 

青果汁、紫果汁、蘋果甘筍汁 

(Daily rotation) 

（每日輪換） 

 

Seasonal Selection of Fresh Sliced Fruits 

時令鮮切水果 

Cantaloupe Melon, Dragon Fruit, Grapefruit, Honeydew Melon, 

哈密瓜、火龍果、西柚、蜜瓜、 

Mango, Pineapple, Watermelon, Cherry, Wax Apple, Orange, Mandarin 

芒果、菠蘿、西瓜、車厘子、蓮霧、橙、蜜柑 

(Up to 6 seasonal selections) 

（時令精選六款） 

 

Seasonal Selection of Whole Fruits 

時令原個水果 

Banana, Gala Apple, Grapes, Mandarin, Pear, Plum, Rambutan, Orange 

香蕉、加拉蘋果、提子、蜜柑、梨、李子、紅毛丹、橙 

(Up to 4 seasonal selections) 

（時令精選四款） 

 

 

 

 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

 

Fresh Fruit Salad 

鮮果沙律 

 

Salad 

沙律 

 

Garden Greens Salad Bar 

田園沙律吧 

Australian Romaine Lettuce, Mesclun Leaves, Market Daily Greens 

澳洲羅馬生菜、混合沙律菜、每日時令蔬菜 

 

Condiments 

配料及醬汁 

Olive Oil, Balsamic Vinegar, Italian Dressing 

橄欖油、意大利黑醋、意大利沙律醬 

French Dressing, Thousand Island, Caesar Dressing (Non-Vegan) 

法式沙律醬、千島醬、凱撒沙律醬（非純素） 

Cherry Tomato, Cucumber, Carrot, Pepper, Kidney Beans, Chickpeas, Sweet Corn 

車厘茄、青瓜、甘筍、甜椒、紅腰豆、鷹嘴豆、粟米 

(Up to 2 seasonal selections) 

（時令供應兩款） 

 

Selection of Cereals 

穀物精選 

 

Cornflakes, All Bran, Raisin Bran, Granola, Dried Muesli, Coco Pops 

玉米片、高纖麥麩片、提子麥麩片、穀物脆片、瑞士麥片、可可玉米脆片 

Dried Banana, Dried Mango, Dried Papaya 

香蕉乾、芒果乾、木瓜乾 

Pine Nuts, Almond, Walnuts 

松子仁、杏仁、核桃 

Poppy Seeds, Sunflower Seeds, Sesame Seeds 

罌粟籽、葵花籽、芝麻 

Whole Milk, Skimmed Milk, Soymilk, Almond Milk 

全脂牛奶、脫脂牛奶、豆奶、杏仁奶 

Bircher Muesli & Yoghurt 

伯切爾瑞士麥片及乳酪 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

 

 

 

Individual Yoghurt  

with Fruit Topping, Mango, Strawberry, Blueberry 

水果乳酪（芒果、士多啤梨、藍莓） 

Plain Yoghurt 

原味乳酪 

Low Fat Yoghurt 

低脂乳酪 

Fruit Compote 

水果蜜餞 

Apple, Apricot, Peach, Pineapple, Prune  

蘋果、杏桃、桃、菠蘿、西梅 

  

From the Deli 

凍肉及芝士專區 

Selection of European Farmhouse Cheese 

歐洲農莊芝士精選 

Gouda, Cheddar, Brie de Meaux, Emmental, Gruyère 

高達芝士、車打芝士、布里芝士、埃文達芝士、格魯耶爾芝士 

  

Deli Meat 

凍肉精選 

Salami, Air-dried Beef, Parma Ham, Coppa Ham, Mortadella 

莎樂美腸、風乾牛肉、巴馬火腿、Coppa 火腿、意式豬肉腸 

(Up to 2 seasonal selections) 

（時令供應兩款） 

 

 

Daily Selection of Cured Fish 

每日醃製魚類精選 

House-smoked Salmon, Pepper Salmon, Tuna, Mackerel, Rainbow Trout 

自家煙燻三文魚、黑椒三文魚、吞拿魚、鯖魚、虹鱒魚 

(Up to 2 seasonal selections) 

（時令供應兩款） 

 

 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

Condiments 

配料 

Cocktail Onion, Gherkin, Lemon Wedge 

珍珠洋蔥、酸青瓜、檸檬角 

 

From the Bakery 

麵包坊 

Hearth Bread 

歐陸麵包 

French Baguette, Sourdough, German Rye, Farmhouse, 

法式長棍麵包、酸種麵包、德國黑麥麵包、鄉村麵包、 

Whole Wheat, Multi-grain, White Toast 

全麥麵包、多穀麵包、白方包 

  

Pastries & Danish 

丹麥酥及甜點 

Daily Selection 

每日精選 

Danish, Muffin, Sweet Bun, Croissant, Doughnut 

丹麥酥、瑪芬、甜麵包、牛角包、冬甩 

  

Egg Station 

即製蛋料理 

Fresh Omelette, Fried Egg, Scrambled Egg 

即製奄列、煎蛋、炒蛋 

 

Condiments 

配料及醬汁 

Ham, Red Pepper, Yellow Pepper, Green Pepper, Mushroom, Cheddar Cheese, Tomato 

火腿、紅椒、黃椒、青椒、蘑菇、車打芝士、番茄 

Soy Sauce, Ketchup Sauce, Chilli Sauce, HP Sauce 

豉油、番茄醬、辣椒醬、HP 醬 

  

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

 

Chinese Noodles Station 

中式粉麵檔 

Shrimp Wonton & Pork Dumpling, Clear Soup Beef Brisket 

鮮蝦雲吞、豬肉水餃、清湯牛腩 

Fish Ball, Fish Cake, Beef Ball 

魚蛋、魚餅、牛丸 

Oil Noodles, Rice Noodles, Egg Noodles 

油麵、米粉、蛋麵 

Choy Sum, Chinese Lettuce 

菜心、生菜 

 

Condiments 

配料 

Chilli Sauce, Soy Sauce, Spring Onion, Red Vinegar, Deep-fried Garlic 

辣椒醬、豉油、蔥花、紅醋、炸蒜蓉 

 

Congee Station 

粥品檔 

 

Condiments 

配料 

Peanuts, Preserved Vegetable, Salted Egg, Preserved Bean Curd, Preserved Black Olive 

花生、榨菜、鹹蛋、腐乳、欖菜 

 

Plain Congee 

白粥 

Chicken Congee 

雞粥 

Beef Congee 

牛肉粥 

Shrimp Congee 

鮮蝦粥 

(1 different type daily) 

（時令供應一款） 

 

 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 Porridge with Brown Sugar, Almond 

麥皮粥配黃糖、杏仁 

Japanese Miso Soup 

日式味噌湯 

 

Dim Sum 

蒸籠點心 

 

Dim Sum Selection – Har Gau, Beef Siu Mai, Pork Siu Mai, 

蝦餃、牛肉燒賣、豬肉燒賣、 

Chiu Chow Pork Dumpling, Vegetable Dumpling, 

潮州粉果、素菜餃、 

 Seafood Butterfly Pea Flower Dumpling, Truffle & Mushroom Dumpling, 

海鮮蝶豆花餃、松露野菌餃、 

Seafood Tomato Shape Dumpling 

海鮮番茄餃 

 

Chinese Breakfast Station 

中式早餐專區 

 

Steamed Buns 

蒸包點心 

BBQ Pork Bun, Custard Cream Bun, Shanghai Twist Roll 

叉燒包、奶黃包、上海花卷 

  

Organic Hot Soy Milk 

有機熱豆漿 

 

Condiments 

配料 

Sugar, Spring Onion, Hot Pickled Mustard Root 

砂糖、蔥花、榨菜 

  

Chinese Savory Cruller 

油條 

Chinese Sweet Cruller 

糖油條 

Fried Glutinous Rice Ball 

煎糯米糍 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

 

The Carvery 

燒烤切肉區 

Roasted Honey Ham 

蜜汁烤火腿 

 

Condiments 

醬汁 

Pommery Mustard, French Mustard, English Mustard 

芥末、法式芥末、英式芥末 

 

 Traditional Cumberland Sausage 

傳統坎伯蘭香腸 

Onion Veal Jus 

洋蔥小牛肉汁 

 

From The Kitchen 

廚師即製 

 

Belgian Waffle, Pancake & Mini French Toast 

比利時窩夫、班戟及迷你法式多士 

Condiments 

配料 

Mixed Berries, Chocolate Sauce, Peanut Butter, Whipped Cream 

 

雜莓、朱古力醬、花生醬、忌廉 

  

Egg Royale 

三文魚班尼迪蛋 

Egg Benedict 

班尼迪蛋 

Egg Florentine 

菠菜班尼迪蛋 

 

 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

Chafing Dish 

熱菜 

 

Canadian Bacon 

加拿大煙肉 

Mandarin Breakfast Sausage 

中式早餐腸 

Chicken Sausage, Veal Sausage, Chorizo Sausage 

雞肉腸、小牛肉腸、西班牙辣肉腸 

(1 different type daily) 

（每日供應一款） 

  

Crispy Streaky Bacon, Potato, Deep-fried Wagyu Beef Potato Cake, Pan-fried Potato Cake, Deep-fried Spicy 

Cross Trax Potato, Potato Gratin (1 different type daily) 

香脆煙肉, 薯仔, 和牛薯餅, 香煎薯餅, 焗薯蓉 (每日供應一款) 

 

Fried Noodles 

炒粉麵精選 

Fried Noodles with Bean Sprout, Carrot, Green Chive, Cabbage 

芽菜甘筍韭菜炒麵 

Fried Rice Roll, Onion, Carrot, X.O. Sauce 

XO醬洋蔥甘筍炒腸粉 

Fried Silver Pin Noodles, Carrot, Onion, Shrimp 

鮮蝦銀針粉 

Stir-fried Turnip Cake, Onion, Carrot, Cabbage 

洋蔥甘筍椰菜炒蘿蔔糕 

(1 different type daily) 

（每日供應一款） 

 

Fish 

魚類精選 

Baked Miso Greenland Halibut, Teriyaki Sauce 

味噌焗格陵蘭大比目魚配照燒汁 

Steamed Barramundi, Sesame Soy Sauce 

清蒸金目鱸配芝麻豉油汁 

Deep-fried Sole Fish, Tartar Sauce 

香炸龍脷魚配他他醬 

(1 different type daily) 

（每日供應一款） 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

Vegan Selection 

純素精選 

 

Grilled Tomato 

烤番茄 

Sautéed Mixed Mushroom 

香炒雜菌 

Stir-fried French Bean, Onion, Olive Vegetable Pickle 

香炒四季豆配洋蔥及欖菜 

Steamed Green Vegetable, Broccoli, Cauliflower & Honey Peas 

清蒸西蘭花、椰菜花及蜜糖豆 

Stir-fried Seasonal Vegetable (Choy Sum, Baby Kale or Brassica) 

清炒時令蔬菜（菜心、嫩羽衣甘藍或十字花科蔬菜） 

Steamed Mini Cabbage in Vegetable Soup 

菜湯 

(1 different type daily) 

（每日供應一款） 

  

Vegan Curry 

純素咖喱 

Vegetable Curry 

雜菜咖喱 

Chickpeas Curry 

鷹嘴豆咖喱 

Spicy Eggplant Curry 

香辣茄子咖喱 

(1 different type daily) 

（每日供應一款） 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

Vegan Taco Selection 

純素墨西哥夾餅專區 

 

Baby Vegetable on Wood Tray 

時令菜盤 

Taco Shells 

墨西哥夾餅脆殼 

Tomato Salsa 

番茄莎莎醬 

Avocado Guacamole 

牛油果醬 

Chickpea Hummus 

鷹嘴豆鷹嘴豆泥 

 

  

Vegan Dim Sum on Steamed Trolley 

純素點心 

Baked & Fried Items on Heat Lamp Trolley 

烤焗及炸物 

 

Deep-fried Spring Roll 

炸春卷 

Deep-fried Shrimp Wonton 

炸鮮蝦雲吞 

Pan-fried Japanese Gyoza 

香煎日式餃子 

Fried Chinese Scallion Pancake 

香煎蔥油餅 

Baked BBQ Pork Puff 

焗叉燒酥 

Pan-fried Pork Bun 

香煎生煎包 

(2 different type daily) 

（每日供應 2 款） 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

Vegan Options from Kitchen 

純素精選 

 

Stir-fried Rice with Vegetable 

素菜炒飯 

Stir-fried Rice Noodles with Vegetable 

素菜炒米粉 

Avocado Rye Toast & Spinach Salad 

牛油果黑麥多士配菠菜沙律 

  

Vegetarian Options from Kitchen 

素菜精選 

Stir-fried Rice with Egg & Vegetable 

雞蛋雜菜炒飯 

Stir-fried Egg Noodles with Vegetable 

素菜蛋麵 

Avocado Rye Toast, Poached Egg & Spinach Salad 

牛油果黑麥多士、水波蛋配菠菜沙律 

Egg Florentine 

菠菜班尼迪蛋 

  

Halal Options from Kitchen 

清真菜精選 

 

Turkey Bacon 

火雞煙肉 

Halal Sausage 

清真香腸 

Sliced Smoked Turkey 

煙燻火雞片 

Egg Florentine without Sauce 

菠菜班尼迪蛋（不配醬汁） 

Egg Royale without Sauce 

三文魚班尼迪蛋（不配醬汁） 

 

 



 
 

 

Menu subject to change due to availability and seasonality. 
菜單內容可能會因供應情況及季節因素而有所調整. 

 

 

Gluten Free Options from Kitchen 

無麩質精選 

 

Stir-fried Rice with Vegetable (NO Soy Sauce) 

素菜炒飯（不加豉油） 

Stir-fried Rice Noodles with Vegetable (NO Soy Sauce) 

素菜炒米粉（不加豉油） 

Avocado Gluten Free Toast, Poached Egg & Spinach Salad 

無麩質牛油果多士、水波蛋配菠菜沙律 

Corned Beef Potato Cake & Poached Egg 

鹹牛肉薯餅配水波蛋 

Egg Royale (ON Gluten Free Toast) 

三文魚班尼迪蛋（配無麩質多士） 

Egg Benedict (ON Gluten Free Toast) 

班尼迪蛋（配無麩質多士） 

Egg Florentine (ON Gluten Free Toast) 

菠菜班尼迪蛋（配無麩質多士） 
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