CLIPPER LOUNGE

SHANGHAI DELIGHTS
& HAIRY CRAB FEAST
Dinner Buffet

PSR R KRR E H B

November 2026

Daily

=H

6:00PM — 10:30PM

Sunday to Thursday
EXHEER

Adult: HKD 688 per person | Child aged 6—11: HKD 428 per person
A SREK 8T | RE (6 E 115x) - SAERK 428 T
Friday, Saturday & Selected Public Holidays
EfT. BEARRS 2RRE

Adult: HKD 788 per person | Child aged 6—11: HKD 488 per person
A SREE 788 T | RE (6 E 115) @ SAERK 48T

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

Deluxe Bread Trolley
pi13 (A

Daily Bread Selection
A 4

Hors d’oeuvres

FREERH I 232

Egg Noodles, Poached Chicken & Spicy Sesame Dressing
R - S R
Roasted Pumpkin & Grilled Shrimp Salad
G e I fep i DR
Spicy Seafood & Beef Salad
BB A
House-smoked Salmon, Horseradish, Capers, Onion
YENE = SR ~ KA R
Assorted Cold Cuts
T

Garden Greens

FH ElERF 5

Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,
BUMNEE A3 ~ TS DS ~ KFTE
Red Chicory, Daily Market Greens,
AWE ~ BHEBERE
Cereals, Seeds, Dried Fruits

B~ fET -~ 52R

Dressings
P
Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing

EAFCHEE T ~ AU S - TRE - gio) &l

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Sushi and Sashimi

FE RIS

Selection of Sashimi
TR
Hamachi, Ebi, Maguro, Hotate, Salmon
HH R iR FER T ZXA

Selection of Nigiri Sushi Platter
HEFESE IR
Norwegian Salmon, Tuna, Snapper
=X BER A

Selection of Maki & Sushi Platter
THESYEEHHE
Assorted Maki & Cooked Sushi
FEREY) SRR SEE

Condiments
Aot
Soy Sauce, Pickled Ginger, Wasabi
B~ FEE - HATR

Sustainably Sourced Seafood

AR

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
K- TERE ~ FTRATET 0 AR - R
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
HrPER A L~ SENEEF L~ AR
Brown Crab, Big Head Live Shrimp, Chilled Norwegian Prawn, Local Surf Clam
MELEE ~ ZEICHR - FPECRR - AR

Condiments
ot
Shallot Vinegar, Cocktail Sauce, Lemon Wedges
SRETEHES T - #EET - iEA

All our seafood is sustainably sourced and subject to market availability.

T HEFTIRAE TR - L T HEETTE

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Deluxe Cheese Selection

HREZ 1t

Emmental, Edam, English Cheddar,
EEEAS T UL T
Brie de Meaux, St. Albray, Camembert, Reblochon
SAREZ 1~ BEEEYIZ L - FEHBZ I - EMSEZL

Condiments
Feiet
Vegetable Sticks & Crackers
fiEd Y&t

Lobster Caesar Salad Trolley
Z LR T HER

Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
RS B 2 el o D1
Grilled Lobster, Bacon Bits, Croutons, Parmesan Flakes

BIERER - BHOER - MEA - EREZLA

Soup Tureen

IS

Fish Maw Hot & Sour Soup
TEREREBS
Lobster Bisque
HEMRR )

Hainan Chicken, Shanghai Drunken Chicken,
Cantonese Soy Sauce Chicken
AP~ LIETHE R EBOHEE
Fragrant Jasmine Rice

TR

Condiments
LR
Fresh Local Ginger Sauce, Chilli Sauce, Dark Soy Sauce
B~ BiE - BECH

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Homemade Pasta Station
HREEWEE

Homemade Pasta, Cream Sauce, Tomato Sauce, Parmesan Wheel

HZREER - BT it - EEEZ L

Condiments
Al
Crispy Bacon, Parmesan Wheel, Chopped Parsley
EHEER, EREZ L, BEANEHF

Shanghainese Dan Dan Noodles Station
PEEEEEE

Shanghai Vegetable & Pork Wonton, Pork & Shrimp Wonton,
IRERIAERED ~ SRS R R ET
Braised Pork Knuckle, Braised Spicy Beef Brisket, Pork Dan Dan Sauce,
LLBEFE T - TERAM - I EUEIE R
Pig Blood Curd, Pig Skin, Braised Pork Intestine
FEIM ~ 567 ~ PAELR AR
Shanghai Thin Noodles, Oil Noodles, Rice Noodles, Thick Egg Noodles
IEAhEE ~ A - ok - fHERE
Locally Sourced Lettuce, Pak Choy, Baby Kale, Bean Sprouts
AHAESE ~ F3E - P HER ~ #R2F
Chicken Broth
EKEHESIE

Condiments
Aot
Crispy Garlic, Fried Shallot, Spring Onion, Roasted Peanuts Flakes,
EfEEAE ~ KERZIE - FEAE - fLE
Chilli Bean Sauce, Black Vinegar, Soy Sauce
BREIWE - ST IRNS R

Shanghai Rice Cake in Abalone Chicken Soup
Rice Cake, Mini Cabbage, Chicken Soup
RN S
Abalone, Ham, Scallop & Shanghai Brassica
fitafh ~ BEEKHR - B B

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

The Carvery
SER

Slow-roasted U.S. Prime Rib of Beef
MR AR 35 B RhHE

Yorkshire Pudding, Roasted Potatoes, Mashed Potatoes, Veal Jus
KIviEi A ~ IEEAT - EEE - T

Charcoal Grill Station
REEEEE

Lamb Chop, Pork Chop, Salmon
BEEY\ ~ FEV R =0

Mushroom Sauce, Black Pepper Sauce

G~ RICT

Iberico Ham Station

PEIE R EEAITE K B

Whole Iberico on a Stand
Olives, Sliced Bread, Honey Mustard, Pickles
[ &2 PEHE S EL A e K R
s ~ VIR fE - BRI - R

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Steamed Delicacies Trolley
AR
Pork Xiao Long Bao
/NEERL

Crab Roe & Pork Xiao Long Bao
gl (o)
Condiments

Beiet
Fresh Ginger in Chinkiang Vinegar
B B ERE

Heat Lamp Trolley
T AR HE B

Pan-fried Pork Bun
ERIFAE
Pan-fried Shanghai Dumpling
Mapisticr
Condiments
Feiet
Chilli Bean Sauce, Black Vinegar, Soy Sauce
RIME - HIERNE

Chef’s Specialities Serve at the Table
EREE LA

Seasonal Shanghainese Hairy Crab

Rf < B ARE

Condiments
Feiet
Sweet Ginger Herbal Tea & Ginger Black Vinegar
EOR N BRI R
(One crab per person, served at the table)
(BrEHF % hRGERHEZEL)

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Chafing Dishes

Braised Fish Maw & Meat Balls in Premium Broth
TS EB AL

Steamed Leopard Coral Grouper, Kam Wah Ham, Mushroom & Spring Onion
BB HOKAR ~ K4l AT

Stir-fried Prawn, Chilli, Spring Onion, Soy & Sesame Oil Sauce
BRI KRR R

Miso-glazed Alaskan Black Codfish
R AR EERe] fur i AR A

Soft-shell Crab & Vegetable Curry
LG ol 1L

Roasted Spicy Duck Breast, Orange, Fennel
BRI ACE S e E

Braised Pork Rib in Sweet & Sour Sauce

TSI FE R

Roasted Pork Rack, Honey Mustard Jus
A AR

Grilled Beef Tenderloin, Black Pepper Sauce
BB R

Stir-fried Shanghai Thick Noodles, Pork Belly, Mushroom & Dried Shrimp
IR DREEC U ERR ~ A aE R IRk

Steamed Egg, King Crab Meat & Roe, Glass Noodles, Sesame Soy Sauce
5 TR AR 25 K ER O & KR & B0

Poached Broccoli, Scrambled Egg White & Crab Roe Sauce
BrEa RrERTt

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Selected Dessert

Mandarin Tiramisu
NEERARAZ A8
Grand Cru Chocolate Mousse
FERAR T JIR4%
Apricot Panna Cotta
ARk AR
Coconut & Black Sesame Pudding
MR 2 2 AR &)
Fresh Fruit & Berry Salad
FF S /KR =D

Selected Cake
TS

1963 Mandarin Cheesecake
1963 SCFEZ TS
Strawberry Victoria Cream Cake
BEGESHGRERE
Vanilla Chestnut Cake
EIEEETEIE
Chocolate Truffle Cake
K AR ERE
Lemon & Vanilla Cupcake
PR T

Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Baked Items

Banana & Cinnamon Cake
RiEE EERE
Maple Syrup Pecan Tart
PR LA ke
Spice Pumpkin Pie
AiihE IV
Chocolate Brownies & Caramelised Walnuts
EEAR ST BAERCE SRk
Mixed Fruit & Nut Cake
SRR ERE
Assorted Macarons
FEsRAUE REE
Assorted Homemade Cookies

H R B =7 6

Homemade Chocolates

BRBRE S
Assorted Chocolate Truffles
FEFRIARER T
Assorted Chocolate Pralines
G e W)
Dried Fruit Chocolate Slab
LV NuWALIN

Homemade Ice Cream Trolley

BRABREE

Vanilla, Dark Chocolate, Mango Sorbet
TEEZ -~ ARG - CRETAE
Walffle & Sesame Cones
R R T

Selection of Toppings & Fresh Coulis
i EWE i Ee S
Roasted Almond, Mixed Nuts, Icing Sugar, Whipped Cream, Raspberry Coulis
SEE ~ FEsRR - BERE - RERR - AETE

Menu subject to change due to availability and seasonality.
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