CLIPPER LOUNGE

FLAVOURS OF HONG KONG
Dinner Buffet Menu

SRITEH - BE H B

October 2026

Daily

A

6:00PM — 10:30PM

Monday to Thursday
Ef—=EH

Adult: HKD 688 per person | Child aged 3—11: HKD 428 per person
A S BB 88T RE GE115) S ABE428 T
Friday, Saturday & Public Holidays
EiR. EARARERE

Adult: HKD 788 per person | Child aged 3—11: HKD 488 per person
A B BB T RE CGE 1) @ S AERS T

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

Deluxe Bread Trolley
2

Selection of Daily Bread
F £
Barbecued Pork Bun with Sweet Crust
Ik B2 e SR
Pineapple Bun with Salted Egg Custard
=Y

Hors d’oeuvres

PREEGE B 2R

Shrimp & Fresh Fruit Salad
RIS D
Roasted Root Vegetable Root Salad, Beetroot, Celeriac, Pumpkin, Sweet Potato
FERR SR DERBOALSREH ~ PO ~ BB
Spicy Thai Beef Salad
A BB
Smoked Salmon, Horseradish, Capers, Onion
YENE = ST ABCERIR ~ AU R R
Assorted Cold Cuts
B AAE

EEER

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

Sushi and Sashimi

FHE RIS

Selection of Sashimi
g3l
Hamachi, Ebi, Hotate, Tai, Hokki, Salmon
HH A iR W @ IEFHE - =XAa

Selection of Nigiri
HREF RS
Saba, Ebi, Tamago, Inari
fiffa - i BHE - R
Monday to Thursday

Selection of Maki
THELEY)
California Roll, Kappa-Maki, Tekka, Futo
TG ~ FMMESEE] ~ #0KE -~ KE

Condiments
ey
Soy Sauce, Pickled Ginger, Wasabi
BOH ~ FHE - HAIR

Sustainably Sourced Seafood

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
Big Head Live Shimp, Chilled Norwegian Prawn, Local Surf Clam
R - TERE N ~ PR s AR - Kk
WP E L EMNEEF L~ AU
2 QR - PR ~ AR

Condiments
ey
Shallot Vinegar, Cocktail Sauce, Lemon Wedges
SLETEHES T - EET - EEA

All our seafood is sustainably sourced and is subject to availability at the market

P AHEITIRIE A AR - L TG HEETTE

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

Garden Greens

FH EEF i

Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,
NGRR3R ~ DS ~ KFE
Red Chicory, Market Daily Greens,
AWE -~ SHEERE
Cereals, Seeds, Dried Fruits

B~ T R

Condiments
IR
Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing

BRI ~ AUV EE - TRE - IR0 EE

Deluxe Cheese Selection

R

Emmenthal, Edam, English Cheddar,
Brie de Meaux, St. Albray, Camembert, Reblochon
BEEEZ L LB L SEBTE L
BATE S 4~ Bl E L - FERBEE - - EWEHEZ L

Condiments
Bk
Vegetable Stick & Crackers
e

Lobster Caesar Salad Trolley
FEIRFRU D EZ L

Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
Grilled Lobster, Bacon Bits, Crouton, Parmesan Flakes
EEEZ Limglir e
IEHEN - B - MEk - EEEZ R

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

Soup Tureen

TR

Sweet Corn, Scallop, Fish Maw & Egg White Soup
FORm e EHSE

Lobster Bisque
HE M

Chinese Barbecue Station

TRk
Roasted Duck, Soy Chicken,
ATUGEHS ~ BOHEE -
Roasted Pork Belly, Honey Barbecued Pork
KEFALHR ~ 25

Condiments
Bt
Ginger Sauce, Yellow Mustard, Sweet Plum Sauce
BEE - TORE - o

Hong Kong Shrimp Roe Tossed Noodles & Seafood Congee
AT 15740 KR 55

Shrimp Wonton, Braised Pork Knuckle, Braised Beef Brisket,
FEIRSER ~ /RS T ~ AL

Pig Blood Curd, Pig Skin, Red Sausage, Braised Pork Intestine
FEAL ~ FERZ ~ ERG ~ RUKFE KR

Oil Noodles, Shrimp Roe Noodles, Thick Egg Noodles, Thin Rice Noodles
SHTIE ~ BT R SR

Condiments
Bt
Hong Kong Chilli Oil, Spring Onion, Fried Garlic, Ginger, Salted Peanuts
AEFBRIUH ~ ZC ~ FErr ~ Bk - WAL
Chaozhou Seafood Congee
TN 51
Spring Onion Wonton Crisps, Salted Peanuts, Ginger
CETHER UL - B

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

Homemade Pasta Station
HRHENHEE
Homemade Pasta, Cream Sauce, Tomato Sauce, Parmesan Wheel

HZREEY - BT &t - ENEZ L6

Condiments
[LGR
Crispy Bacon, Parmesan Wheel, Chopped Parsley
EHEE R, CEEZ L, BERMNET

The Carvery
B

Slow Roasted U.S. Prime Rib of Beef

B RF R E B RHE
Yorkshire Pudding, Roasted Potatoes, Mashed Potato, Veal Jus

Lot ~ BBEAF ~ A -~ AT

Charcoal Grill Station
RFERRHE
Lamb Chop, Pork Chop, Salmon, Tuna & Chicken
Mushroom Sauce, Black Pepper Sauce
(3 daily selection)

BEEL ~ FEY\ » =30 TR

T, BT
(EFHEEEE S 3 Fimm i)

Iberico Ham Station
PEOE-REEFn K R &
Whole Iberico on Stand
Olives, Sliced Bread, Honey Mustard, Pickles
[ EPEHES- LA am K Al
i, V)5 fe, EERET RS, FsUBesE

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

Chafing Dishes

Steamed Whole East Star Grouper, Sesame Soy Sauce
ZIECHZR R PR B
Stir-fried Prawn, Dried Chilli & Sichuan Pepper
JTHEIRZ BRI i
Baked Seabass, Mixed Nuts & Herb’s Crumb
R el A
Deep-fried Crab Claw, Sweet Chilli Sauce
[ER(S v
Stewed Flower Crab In Egg White & Shanxing Wine
SHELTEE e e
Stir-fried Razor Clam, Black Bean Sauce
BRI T
Braised Abalone on Fried Potato Cake
AR BoE
Seared Foie Gras on Brioche Toasted & Mango Salsa
& RIHSHTECAT B B fe RIS
Stir-fried Chicken, Celery, Onion, Garlic, X.O. Sauce
XO PR A D HEA
Grilled Beef Tenderloin, Black Pepper Sauce
FABCT A
Slow Cooked Pork Loin, Grilled Pineapple, Hony Mustard Jus
T RSENIC e R R B AR
Poached Green Vegetables
PSS

Chef’s Specialities to Table
ERIREEE b

Scallop & Mango Tartar, Black Truffle & Salmon Caviar
T CERAL A AL B e = ST

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

Selected Dessert

Mandarin Tiramisu
SCEERARAZ L8
Apricot Panna Cotta
ERRE R
Grand Cru Chocolate Mousse
R T JIR44
Vanilla Créeme Briilée
TS
Osmanthus & Coconut Pudding
TEFERR T
Champagne & Mixed Berries Jelly
BB
Fresh Fruit & Berries Salad
S 7K R = D

Selected Cake

1963 Mandarin Cheesecake
1963 SCFE 2 L EfE
Victoria Sponge cake
i 2 ERY SE S
Chestnut Mont Blanc Cake
EHTETERE
70% Chocolate Truffle Cake
70%A T IR ER
Seasonal Fruit Cream Cake
Lemon & Vanilla Cupcake
MR EREM TR

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

Baked Items

Baked Bird’s Nest Egg Tarts
ML e
Maple Glazed Pecan & Walnut Tart
bRk R Pk
Baked Blueberry & Apple Crumble Pie
BRI
Chocolate Brownies with Caramelised Walnuts
EhEGHAR TS IR EAE
Pear & Cinnamon Pound Cake
BRAEREERE
Assorted Macaron
wesR AU REE
Assorted Homemade Cookies

H R B i 2T 8

Homemade Chocolates
BERMERH
Assorted Chocolate Truffle
FRSPIAEER )
Assorted Chocolate Praline
LS e |
Dried Fruit Chocolate Slab
L2 S NUWALI

Homemade Ice Cream Trolley

BRHEE

Vanilla, Dark Chocolate, Milk Tea Ice Cream, Mango Sorbet
EWEE ~ ARG - PSR - TR
Waffle & Sesame Cones
R R ZE E

Choice of Different Toppings & Fresh Coulis
eI S
Mochi Cube, Chocolate Pop Candy, Whipped Cream, Raspberry Coulis
TRFBHL ~ ARETTIREERE « RThR - AL T8

Menu subject to change due to availability and seasonality.
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