1 —

24

DECEMBER

(except Sundays)

CLIPPER LOUNGE

FESTIVE SEMI-BUFFET LUNCH MENU

BEYEHBTE

Deluxe Bread Trolley

SEHEE

Rye Bread, Whole Wheat Bread, Focaccia, Bagnette, S oft Bun
EEHE, £FHE, B EBEHFE. LRI
HEEE

Hors d’oeuvres

EE R EEFIR

Seafood & Fresh Fruit Salad

R LE

Roasted Pumpkin & Shrimp Salad
N FRAR L E

Twuna Nigoise S alad

EREHEZ IR

Home-Smoked Salmon, Horseradish, Capers
B SUENE =X B AR SR KT

Garden Greens

FFRHEAE

Australian Romaine 1ettuce, Mesclun 1 eaves, Rocket 1eaves
MG LR, Fan D ER NG

Condiments

a#

Ltalian Vinaigrette, French Dressing, Thousand Lsland, Caesar
Dressing,

BAFGET. ERLRE. TEE, JMYES
Parmesan Reggiano Flakes, Crispy Bacon, Crouton, Cherry Tomato
BEEZLH. BERK. TR, EEN

Sustainably Sourced Seafood

AR R A 1A

Poached Boston 1 obster Claw, Brown Crab,

New Zealand Green Mussel, Australian Blue Mussel, 1 ocal Sea
Whelk,

Chilled Norwegian Prann, Local Suyf Clam

K LUERENRS, M. HARTE L. EMNEEL &K
HIHR, KRR AR R KA T AR

Condiments

ACr

Shallot Vinegar, Cocktail S ance, Ienron Wedges

(All our seafood is sustainably sourced and & subject to availability on
the market)

AIERI, 2 AE 1555

AR B AR L ER, WA GIEIER
ME,

Sushi and Sas himi

FERHE

Selection of Sas himi

15255

Hamachi, Ebi, Tai, Hokkigai, Salnon
AR, MR BE. AR, = XA
Selection of Sashimi Nigiri Platter
1EEF ]

Saba, Ebi, Tamago, Inari

s, PR EFEE EaEa
Selection of Maki & Sushi Platter
1EEE B

California Roll, Kappa-Maki, Tekka, Futo

WNE, EAE BFE2HEE &
Condiments

o
Soy Sauce, Pickled Ginger, Wasabi
A8, BRER L

Caesar Salad & Cheese
HIHERE L
Caesar Salad i Parmesan Whee
BB Z iR AT L E
Bacon Bits, Pammesan Flakes, Croutons
LERPERL, EEEE 1k &5 EEA N
Emmenthal, Edam, English Cheddar, Stilton,
Brie de Mean, St Albray, Camembert, Reblochon
BIGEZ . PRS-, EEEITE L, ATEmiEEs
+, AEEEATEE L, B EEL. EXHKELR
Ty oA B2 1
Parma Ham, Salani, Mortadella, Pastrami
/Z?;,%%/ZE\ BAFZLEEL, BB NERIEIES
A

Condiments

il

Cocktail Onion, Cucnmber Pickle, 1 egetable Stick, Crackers, Dried Fig

& Apricot

%%f? BEO, HEGRIK fefi. ZHmERE
s

=

Soup Tureen

Pl

Cream of Pump kin

BRENGE#ES

American Ginseng Sonp, Chicken, Goji Berries, Lotus Seeds, Red Dates
TEIESIE & FAIEE S



1 — 24

DECEMBER

(except Sundays)

CLIPPER LOUNGE

FESTIVE SEMI-BUFFET LUNCH MENU
HEFBEMTFE

Selection of Main Courses

LRI

Roasted Prime Rib of Beef
BRI

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRI Eb oty BREETFREEEGET

or Bt

Roasted Turkey

ERERENEH
Stuffing, Braised Red Cabbage, Giblet Grayy, Cranbemy Sauce
ACEENFHIRES,  SEAIIER. AR T RAL S

01‘5’:?

Grilled Lamb Rack

ERFEZ

Roasted Pumpkin Purée, Grilled Asparagus & Lamb Jus
IAEERBNE, ZEERERNET

or3t

Pan-fried Crispy Chicken Breast

E e R 2R

Mixed Herb’s Breaderumbs, Fried Duck FEgg & Asian Salad
BRI, BRIEER AR LE

or

Steamed Grouper

BEREN

Legpard Coral Grouper, Chinese Hams, Mushroom,
Steamed Trio Rice, Brassica & Sesame Soy Sance

BB NAR 248, —BFBR BERRZHILT
or Bt

Homemade Pasta Station

FI#FETEAFIH

Homemade Pasta, Wild Mushroom Cream Sauce,

Parmesan Flakes, Chopped Fresh Chive, Mixed Nuts & Seeds

RS . EEEETH. FiMEE, iR

LiET

Desserts

e

Marndarin Tiramisu

X HLEITREF

Grand Cru Chocolate Mousse
FFRRAR BT 73R b
Black Forest Trifle

RN P

Gingerbread Panna Cotta with Winter Berries
BRI L EGE
Ginger Créme Briilée
EEEEE

Winter Fruit and Beries Salad
LR Rz R IE

Cakes

1EEEE

1963 Mandarin Cheesecake
1963 X S HE +E
Traditional Dark Chocolate Ynle I og
1ERTR AR B ) B G T R
Paris Brest, Hazelnut
BEFOERGEAIFEIFE
Vanilla Chestnut Mont Blanc
EEEE FRAIERE

Red Fruit Cream Cafke

Christmas Cupcake

B R

Bakery

BB IE e

Spiced Pear Pound Cake

BRI ERE

Christmas English Fruit Cafke
1 T B A R

Bakery Mixed Nuts Tart
FETRRIHE

Assonted Homemade Christmas Cookies
B SR B 77 i

Assorted Homemade Christmas Macaron
B REE A FBErE
Christmas Stollen

EE % (B RE

Gingerbread Man

BN

Panettone

BEAF BT



1 — 24

DECEMBER

(except Sundays)

CLIPPER LOUNGE

FESTIVE SEMI-BUFFET LUNCH MENU
HE+BMTFE

Homemade Chocolates Ice Cream Station

I=F 0 3= FHEE

Assorted Christmas Chocolate Truffle Selection of Ice Cream & Sorbet

1B LR B EETIERTE

Assonted Christmas Chocolate Praline Assortment of Marshmallows & Candies

VBRI R B 7 TRTENERAER G

Dried Fruit Chocolate S lab Condiments

RER T8 AR

Pistachio & Raisin Aneo Chocolate Slab Roasted Almonds, Ieing Sugar, Whipped Cream,

BIORRIEFEAR T & Chocolate Sance, Raspberry Coulis, Mixed Nuts
BIEEL, 1A SR K8 AIRTE
PR

Includes One Main Course per person

BEFJE—HEELR
*Please note that all buffet items are subject to change due to availability*

BB BB E R an i RIEFEN R 15 IEIE X T B i

o

1 — 24 Decenrber 2026
(Exccept Sundays)
12pm — 2pm

20261251 HE24 H
(ZHH )
HFF1 205 F T F205

HKDG658* per adult
HKD458* per child (Aged 6—11)*
AN B2 156 58 TT*

NE (6ET115E) EFEEY58 7T+



1 - 31

DECEMBER 2026
&

1

JANUARY 2027

CLIPPER LOUNGE

FESTIVE AFTERNOON TEA MENU

BETFREE

Sandwiches
HE=XE
Smoked Turkey, Cranberry, Butternut Squash
HELBNEE, BHUERBNE =38
Truffle Egg Salad, Mayonnaise, Herbs, Cucuniber
MEESEAEEEZEREMN =8
Smoked, Poached Salmon, Sour Cream, 1.emon, Dill
NEER A Z =X BIBESF 1EERREE=XE
Pepper Pastrami, Fig & Apple Chutney, Cheese, Arugula
BWNELEF IR RIERBEHAE, ZLRANFTR=XKE

Desserts
rEra
196 3 Mandarin Cheesecake
1963 X HEFEHZ 1 &L
Yule Log, 70% Chocolate
70%FFIRAR P 77 22 o G 2R
Blackcurrant Chestnut Entremets
g FEF AR ERE
Spiced Pear Tart

ERIZRE

Bakery
RIS e
Mince Pie
Ei e 5 REH
Traditional Stollen
Ei L % Il hE

Chocolate

KEHEH
Gingerbread Truffle

EEIHEER G



1 - 31

DECEMBER 2026
&

1

JANUARY 2027

CLIPPER LOUNGE
FESTIVE AFTERNOON TEA MENU
BH TFREE

Scones
HIUFEN
Plain Scone

JR B2 TR B
Raisin Scone
IEFE TR B
Rose Petal Jam
Clotted Cream
BTN S

Arabica Coffee or Selection of Tea

B TH L LS 7

1 =24, 27 — 31 Decemnber 2026
Mon — Sat 14:30 — 17:30
Sun 15:30 - 17:30

20261281 HE24 H 12527 HE31H
EH—ZF 0 FF205300 250505
ZHH FF3300F503050

26 December 2026 & 1 Jannary 2027
15:30 — 17:30
2026212526 H %2027 %1 51 H
F 305309 F5-305

HKD468* for one person
HKDS888* for two persons
BE (77815468 7T
Rz 15888 T

Additional HKD188* for a glass of house Champagne

Additional HKD208* for a glass of Rosé Champagne
B 188 T ] ZATE A 1E— I
ZNEE208 7T+ Al ERIAL B 1E—



1 — 23 & 27 - 30

DECEMBER 2026

1 JANUARY 2027

CLIPPER LOUNGE

FESTIVE DINNER BUFFET MENU

HiEE B B iR 2

The Carvety

R

Roasted Prime Rib of Beef

BRIFREI

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRI B ), BIEE TR B EELE

Roasted Turkey

BB BN

Stuffing, Giblet Grayy, Cranberry Sance,

Mashed Potato, Corn on the Cob, Braised Red Cabbage

;%’ﬁ/(%é‘ REG, AT ATEE. EE. FRREA
e

Cooking Station

ARz

Hainan Chicken & Cantonese Soy Sance Chicken Station
R T

Poached Hainan Chicken, Fragrant Rice
BB

Soy Sauce Chicken

ERTOHE

Condiments

7K

Ginger Sance, Chilli Sance, Dark Soy S auce
BB WS,

Homemade Pasta Station

BIEFE T ZAFY

Homemade Pasta, Cream Sauce, Tomato Sauce, Pammesan Wheel
FIHF T ZAFIBI S ET. BT RESEES 1
Condiments

it

Crispy Bacon, Parmesan Flakes, Chopped Parsley

BB A, BEEE 1 EAF B

Singaporean Laksa Noodles Station
AT

Lobster Claw, Fish Catke, Prawn, Puffed Tofu
FEAREY, FEEF. BHRREZ |,

O Noodles, Glass Noodles, Rice Noodles

JHRE. AR AR

Chinese Lettuce, Pak Choy, Choy Sum, Bean S prount
LR, HRE, RORFH

Spacy Laksa Soup, Chicken Coconut Sonp
BRI Y I R B 2 5/

Condiments

K

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh Coriander,
Sambal Sance

bk ALEBR JBTE. FtEx 2R 2 OHmE

Chafing Dishes

BEEE

Bakery Alaskan Black Cod, Mixed Nuts & Herb’s Crumb
NP HT NI AE  ALR (— B R e AT %

Stir-fried Prawn, Dried Chilli & Sichuan Pepper

VI FRHNL IR B

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean
XO. Saunce

X O. BRI 5 B Tt

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EEGOHZREEN

Chicken Cordon Blen

Z NP

Stir-fried Pork Rib, Garlic & Chilli

R BRME

Grilled Beef Tenderloin, Black Pepper Sance

BT BEFH

Australian Lamb Chop, Grilled 1 egetables, Mint ] elly
BTN FED B R R E (T IENE

Fried Rice, Chicken & Abalone, Lettuce, Green Peas, Spring Onion
FUBSERT LR B

Poached Broccoli in Chicken Broth

LERIRE

Brussels Sprouts, Garlic, Parmesan, Bacon, Cream S ance
BEEZ RN CFEIFHE

Honey Roasted Pumpkin with Almond Flakes
EWEINFE A



1 — 23 & 27 - 30

DECEMBER 2026
&

1 JANUARY 2027

CLIPPER LOUNGE

FESTIVE DINNER BUFFET MENU

EiEE B B2

Desserts Homemade Chocolates
rERaH =Bz -2l
Mﬂ%ﬂﬁﬂ _’[Z:m/ifzfﬂ Assorted Christmas Chocolate Truffle
X RS AR PR LFE R )
Grand Crn CfﬂiiO_/dl‘f? MO‘MW Assonted Christmas Chocolate Praline
FFIRER B 75 b MR R~ IO K 2 T
Black FW“{:,Z 7ifle Dried Fruit Chocolate S lab
BRI PR REL G ThE
Gingerbread Panna Cotta with Winter Berries Pistachio & Raisin Aneo Chocolate Slab
EREAPFILETEE BB RIEFEER DL T
Ginger Creéme Briilée
B EEE Ice Cream Station
Winter Fruit and Berries Salad FHEEE
K A#EE B AE Selection of Ie Cream & Sorbet
T ETIER T
Cakes Assortment of Marshmallows & Candies
1EEEE HETERE R R IGE
1963 Mandann Cheesecake Condiments
1963 X HHE 82 + & E il
Y}ﬂdi@”ﬂ/ Dark Cl?ff 0/5_”?_ Yule L”g Roasted Almonds, Ieing Sugar, Whipped Cream,
/%if/f/bg%_ 27 B R A Chocolate Sance, Raspberry Conlis, Mixced Nuts
Paris Brest, Ha{e/mtti\ N %e/’f?%‘;/__, 495%7 é?"—"u‘g//% ﬁéE‘f)_’ﬁié—f /7?[77%%%
BEFERGEHFI%E FEARRL—
Vanilla Chestnut Mont Blanc
IR FE FER M BIEEE *Please note that all buffet items are subject to change due to
Red Fruit Cream Catke availability*
Christyus Ciprake BB 2 AL R A5 1S T PR
AR O
Bakery
BTG 1
Spiced Pear Pound Cake

Christmas English Fruit Cafke
17 o Bk SRR FE

Bakery Misced Nuts Tart

IR IE

Assorted Homemade Christmas Cookies
B SRR B S A fEE

Assorted Homemade Christmas Macaron
B SRELE TS+ BEIE
Christmas Stollen

EHE 2% (I AR

Gingerbread Man

BN

Panettone

BEAF 7 &



1 —23 & 27 - 30

DECEMBER 2026
&

1 JANUARY 2027

CLIPPER LOUNGE

FESTIVE DINNER BUFFET MENU
B B2 B Bh i 2

1 — 23 December 2026
Sunday - Thursday
HKDG688* per adult
HKDA428* per child

2026%F1291 HZE23H
ZEHHZ Z 5
SN FF7 21688 T+
NE (6F115E) FFLEE428 T+

Friday, Saturday & Selected Public Holidays
HKD788* per adult
HKDA488* per child

EH A, BEHRIEELGIERA
JEN BF(T 51788 T+
INE (6F115E) FFTEEY88 T

27 — 30 December 2026
HKDG688* per adult
HKDA428* per child

2026412527 HE30H
JEN 77516 88 70+
INE (6ET118E) A28 TT*



1 —23 & 27 - 30

DECEMBER 2026
&

1 JANUARY 2027

CLIPPER LOUNGE

FESTIVE DINNER BUFFET MENU
B B2 B Bh i 2

1 January 2027
HKD788* per adnlt
HKDA488* per child

202741 A1 H
JEN BF75 1788 7T+
NE (6ET118E) A EE488TT*

6:30 pm— 10:00 pm
B F6 309 F100FIF

Beverage Packages:

HKD588% — Champagne, Wines, Beer, Juices & Soft Drinks
HKD288% — Prosecco, Wines, Beer, Juices & Soft Drinks
HKD188* — Wines, Beer, Sparking Tea, Juwes &> Soft Drinks
HKD108* — Juices & Soft Drinks

FERGE Bl ip &

B SS TTHBNE, 1EERE B, TEH, TR TKAEREGER
B 88 T R T A, R R, T, BRI
BREZE
JEIE 88 TR FE B B, BEE, AR BT KRG EL
B 08 T+ B KRR G EL



25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS DAY BRUNCH MENU

50 51 6 B 4 4 1 B B

Pastries and Danish

BRELR /T 20
Dail y Selection of Danish

BiE2/ 72501
Se/edzoﬂ of Mz/f 1 — Blueberry, Raspberry, Chocolate
1EEER R, HRT. K5
Selection of Sweet Bun — Butter Roll, Raisin Bun
EENE G TR, EFEL
Selection of Croissant — Plain, Almond, Chocolate
EEF AR R - KET
Selection of Donghnut — Plain, Sz‘mwberg Jam
1L R, 1+ ZERRE

Hors d’ocuvres

R EEFIR

Potato & Sausage Salad

EAE BB L E

Roasted Pumpkin & S brimp Salad
NEVER N FEHHR Y

Tuna Nigoise S alad

AL B2 L

Home-Smoked Salmon, Horseradish, Capers
B SUNENE =X B IR IR SR A
Foie Gras Terrine

EAHEFT R

Garden Greens
FFHEESE
Australian Ramzme Lettuce, Mesclun 1 eaves, Rocket 1 eaves
TNERG LR, Fth D ERRNFTR

Condiments

aF

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

BAFGET. E0LEE,. TEE. HIHYLE
Parmesan Reggiano Flakes, Crispy Bacon, Crouton, Cherry Tomaio
EFBEZ1#

BHEAERSHL, BRJEADENL, EEH

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 Shrimp, Chilled Norwegian Prawn, Local
Surf Clam

R AHEEERR, TN E B AR, MR &
JEMNEEE ], RHGEAE, ik A HHE KA K3 35
iz

Condiments

it

Shallot Vinegar, Cocktail Sauce, Lemon Wedges

(All our seafood is sustainably sourced and is subject to
availability onthe market)

ALEE, BT, 125

Pr BRI 5 ﬂ7f7/ ERREAER, AT SRR
MEo

Fresh Shucked Oyster

3 pieces of oyster per person served from the kitchen
HIEE IZHIFEIR=, HEEAIEE L

Sushi and Sashimi
2704
Selection of Sas himi
rEEZR 5
Norwegian S almon, Ebi, M aghro, Hamachi, Hotate
WA=, PR BF2RE. HHRLREF
Selection of Sashimi Nigir Platter
1EEF =R
Norwegian S almon, Tuna, Snapper
=X, BE2ELHEE
Selection of Maki & Sushi Platter
1EES B
Assorted Maki & Cooked S ushi
1o A B R AF A S
Condiments
o
Soy Sauce, Pickled Ginger, Wasabi
B, BER L



DECEMBER

CLIPPER LOUNGE

CHRISTMAS DAY BRUNCH MENU

ERFETFEBNE

Caesar Salad & Cheese

IS ERZ L

Caesar Salad in Parmesan Wheel

B G 1 E AT E

Bacon Bits, Parmesan Flakes, Croutons
LERFEFT, B EE RSB

Charcuterie & Cheese Trolley

IREEERE L E

Emmenthal, Edam, English Cheddar, Stilton,

Brie de Meaux, St Albray, Camembert, Reblochon
BIGEZ 1 (FUEES 1 REEITE L HrEmE
EZ+ ZEEEGEZLS EHHEEZ L. =X
HEZLRIGHERE 1

Parma Ham, Salami, Mortadella, Pastrami
BENRE. EAFDLEER, ZFEENBRIE
SEF2G

Condiments

i

Cocktail Onion, Cucumber Pickle, Vegetable Stick,
Crackers, Dried Fig & Apricot

HEFE, BEN HEZZE B, EFEE
BREE

Soup Tureen

Pl r g

Lobster Bisque

REHRR 5

American Ginseng Soup, Chicken, Ggji Berries, Lotus
Seeds, Red Dates

TEIERIE FE FAIEEES

The Carvery

R

Roasted Prime Rib of Beef

BIELFRFH

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRE ), SEEFREEELT

Roasted Turkey

BB

Stuffing, Giblet Gravy, Cranberry Sauce,

Mashed Potato, Corn on the Cob, Braised Red
Cabbage

BN FRIRES, AR A BE. KK
JEATHER

Cooking Station

RiE=a

Hainan Chicken & Cantonese Soy Sauce Chicken
Station

TR B 2

Poached Hainan Chicken, Fragrant Rice
BB H B

Soy Sauce Chicken

BT

Condiments

iyt

Ginger Sauce, Chilli Sauce, Dark Soy Sauce
ERE HEWE R

Egg Station

I#EREE

Omelette, Fried Egg, Scrambled Egg or Poached Egg
Bl XGE. MEHANEE

Condiments

it

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

;f(’/ﬁi@ BEITZ L, B, FIE & AL, EA, A
774

Singaporean Laksa Noodles Station

FrHBELS

Lobster Claw, Fish Cake, Prawn, Puffed Tofu
FENRH]. FREF. FHRKE S

Oil Noodles, Glass Noodles, Rice Noodles

JHEB, KRR KK

Chinese Lettuce, Pak Choy, Choy Sum, Bean Sprout
JFER, ARE, RORFHE

Spicy Laksa Soup, Chicken Coconut Soup
BRI B R At e

Condiments

ar

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh
Coriander, Sambal Sauce

b KLEBER. BT, VT ER S ERE



DECEMBER

CLIPPER LOUNGE

CHRISTMAS DAY BRUNCH MENU

LR TFEaE

Chafing Dishes

REEE

Selection of Dim Sum

FEERIL

Steamed Chinese Bun

Bakery Alaskan Black Cod, Mixed Nuts & Herb’s Crumb
e AT B IR B R AR 1 &5 BB BRI BT

Sautéed Lobster, Black Pepper Sauce

EIEEAE Y

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean X.O.
Saunce

X.O. BT 7 1 T3 F HiaE

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EERHEREN

Chicken Cordon Blen

Z AR

Grilled Beef Tenderloin, Black Pepper S ance
BT

Australian Lamb Chop, Grilled 1 egetables, Mint  elly

B MEN BT K TR R 58 IS E

Poached Broceoli in Chicken Broth

L RO RE

Brussels Sprouts, Garlic, Parmesan, Bacon, Cream S ance
EGEZ1TIERCEEFHE

Honey Roasted Pumpkin with Almond Flakes
EIBEHIFELCH

Egg Royale or Egg Benedict
EFUEBERNEEE
Served from the kitchen upon request

HETEEIERIE, BRI S #E

Desserts

PR

Mandarin Tiramisn

X AR

Grand Crun Chocolate Mousse
FFIRER B 70537
Black Forest Trifle

BRI EEIT

Gingerbread Panna Cotta with Winter Berries
EBE R R FEHR
Ginger Créme Briilée
ERENIHE

Winter Fruit and Bervies Salad
LAMRRERIE
Champagne Jelly & Berries
A
Traditional Christmas Pudding
1E A A ]

Cakes

1EEEE

1963 Mandarin Cheesecake
1963 X #HE 42 +EKE
Traditional Dark Chocolate Yule I og
1EERAR B ) B i T R
Paris Brest, Hazelnnt
BEFERBEHFEIE
Vanilla Chestnut Mont Blanc
ZIEEE FER A HIERE

Red Fruit Cream Catke

Christmas Cupeake



25

DECEMBER

CLIPPER LOUNGE
CHRISTMAS DAY BRUNCH MENU

ERAPTFEBE

Bakery Ice Cream Station

B e THEE

Spiced Pear Pound Cake Selection of Ice Cream & Sorbet
BTG ERE VEETERTHE

Christmas English Fruit Cake Assortment of Marshmallows & Candies
1F I AR R RE WRTENERAERIGEE

Batkery Misced Nuts Tart Condiments

FEGR L 1E BCHY

Assorted Homemade Christmas Cookies
I B ] 77 e
Assorted Homemade Christmas Macaron
JZEL VS
Christmas Stollen
(R 2 e R
Gingerbread Man
HHA M7
Panettone
AT B G
Mince Pie
CT = <=t

Homemade Chocolates

EXRELSS

Assorted Christmas Chocolate Truffle

1A HER T

Assorted Christmas Chocolate Praline

FEEERLC DR T S
Dried Fruit Chocolate Slab
Bar LG hiE

Pistachio & Raisin Aneo Chocolate Slab

BRI IET #ER G T#E

Roasted Almonds, lcing Sugar, Whipped Cream,
Chocolate Sance, Raspberry Conlis, Mixed Nuts
BHEE, WEFE B KD EE A =T
FEGRRIZ

*Please note that all buffet items are subject to change due to
availability*

Fr B B BB R an i RIEFET R 175 IEIE T T B i

o



25

DECEMBER

CLIPPER LOUNGE
CHRISTMAS DAY BRUNCH MENU

ERHEFEENE

25 December 2026
1st seating 12 pm — 2 pm
2nd seating 2:30 pm— 5 pm

2026412525 H
B—#g hF1 20FF F20%
BB T2 309 25 EIE

HKD1,688% per adult
HKD788%per child
FEN 75051 ,688 T+
NE (6FE1158) EFLEE788TT*

(Enjoy free flow soft drinks & juices)
B EZHE TR TKIERGEL

Beverage Packages:

HKD588% — Champagne, Wines, Beer, Juices & Soft Drinks
HKD288% — Prosecco, Wines, Beer, Juwes &> Soft Drinks
HKD188% — Wines, Beer, Sparking Tea, Juices & Soft Drinfks
HKD108% — Juices & Soft Drinks

FERGE Bl ip B
B S8 T BNE, 1EEE L, T, AR KIERGER
B8 T BB R, e B, T, TR
FREGE
S 88 T R R Bl BT, RAAN BT R KEERGEN
JEIE 08 TT%- BN KRR BGEL



24 — 25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS EVE & CHRISTMAS DAY
DINNER BUFFET MENU

=54 5

Deluxe Bread Trolley

REHEE

Rye Bread, Whole Wheat Bread, Focaccia, Bagnette, S oft Bun
EEHE, 2FHE, BAEBEHFE. AERIEAR
KEEES

Hors d’oeuvres

R ERRIR
Seafood & Fresh Fruit Salad
R UTE
Roasted Pumpkin & S brimp Salad
NEEE I (AR A
Tuna Nigoise S alad
IR HT B2 N
Home-Smoked Salmon, Horseradish, Capers
B SUENE = X 28 IR IR S R A I
Foie Gras Terrine

EFHERT R

Garden Greens

FRHENE

Australian Romaine 1ettuce, Mesciun 1 eaves, Rocket 1 eaves
TOWFEZ LR, Fdn P ERRNGTTR

Condiments

ot

Itakian Vinaigrette, French Dressing, Thonsand Island, Caesar
Dressing,

BAF BT, L EE. FEE. FIMANES
Parmesan Reggiano Flakes, Crispy Bacon, Crouton, Cherry Tomato
EFEEZ1#. BHERN, SN, FEEH

Sustainably Sourced Seafood

AR I

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
New Zealand Green Mussel, Australian Blue Mussel, 1ocal Sea
Whelk,

Big Head Live S hrimp, Chilled Norwegian Prann, Local Surf Clam
ELHEFERR, AT I 7 B A2 5, i 7 & ,
JENEE & L], AT, KA TR, KA, K35
FIE

Condiments

a#Y

Shallot Vinegar, Cocktail Sance, Lemon Wedges

(All onr seafood is sustainably sourced and is subject to availability on
the market)

ALERE, 25, 1E54

P BRI B AT a2 ([, i S EE

TE,

EFEET B Bh iR &

Fresh Shucked Oyster

3 pieces of oyster per person served from the kitchen
BUARAZIREER=% HEFEFESL

Sushi and Sashimi

ZERHE

Selection of Sashimi

1R S

Hamachi, Ebi, Tai, Hokkigai, Salmon
HHRE, BUR. #E, ILER. =X&
Selection of Sashimi Nigiri Platter
1EEF =R

Saba, Ebi, Tamago, Inari

Fa PR ETFEE EaEa
Selection of Maki & Sushi Platter
TEEE A B

California Roll, Kappa-Maki, Tekka, Futo
HNE, EHE FREEE X&
Condiments

izl

Soy Sauce, Pickled Ginger, Wasabi
HAEH, BIHER I

Caesar Salad in Parmesan Wheel
BEEZ i fIEa L E

Bacon Bits, Parmesan Flakes, Croutons
LELSHEFT, B EE 1R BB

Charcuterie & Cheese Trolley

IREERERE LE

Emmenthal, Edam, English Cheddar, Stilton,

Brie de Meaux, St Albray, Camembert, Reblochon

BXGEZ 1 FIEE A, REFEITEZ A ATEREES 1.
AEEETEE 1 B EEZ L. XK ELRIGH S
2+

Parma Ham, Salami, Mortadella, Pastrami

EEKER BEAFTLREEL, BREZEEINERIEIEF R
Condiments

i

Cocktail Onion, Cucumber Pickle, Vegetable Stick, Crackers,
Dried Fig & Apricot

HEFE B, HERXE BB, ZHEEERDTE



24 —

25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS EVE & CHRISTMAS DAY
DINNER BUFFET MENU

Soup Tureen
HantgiE
Lobster Bisque
BEIR RS
American Ginseng Soup, Chicken, Ggji Berries, Lotus
Seeds, Red Dates

TEIER I & F RIS

The Carvery

TEEER

Roasted Prime Rib of Beef

EIELFRAEHT

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRIZ ), BEEFREEELET

Roasted Turkey

EBEENE

Stuffing, Giblet Gravy, Cranberry Sauce,

Mashed Potato, Corn on the Cob, Braised Red Cabbage
EANAEIRES, NERT. A, BE. KRG
e

Cooking Station

B

Hainan Chicken & Cantonese Soy Sauce Chicken
Station

TR S %

Poached Hainan Chicken, Fragrant Rice
R & E AR

Soy Sauce Chicken

[ERT

Condiments

A

Ginger Sauce, Chilli Sauce, Dark Soy Sauce
EEE, BWes, s

Homemade Pasta Station

HIRFTEZXF#

Homemade Pasta, Cream Sauce, Tomato Sauce,
Parmesan Wheel

FIHFE T EAFILZ T, T REEEZ -5
Condiments

it

Crispy Bacon, Parmesan Flakes, Chopped Parsley
BAERIFY, EEEE 1 AT &

EfEm Y REFE BBhEE

Singaporean Laksa Noodles Station
TN

Lobster Claw, Fish Catke, Prawn, Puffed Tofu
FEMTH], FREH. BHEREZ N

O Noodles, Glass Noodles, Rice Noodles

Wiie T i 05

Chinese Lettuce, Pak Choy, Choy Sum, Bean S prout
EEE, BAXEH., ROLRFFE

Spay Laksa Soup, Chicken Coconnt Sonp

BB B R B e

Condiments

Ak

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh Coriander,
Sambal Sance

Chafing Dishes

BEEE

Bakery Alaskan Black Cod, Mixed Nuts & Herb’s Crumb
NS A E RS 2 IR~ BB JE AT A%

Stir-fried Prawn, Dried Chilli & Sichunan Pepper

B AR UL SR

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean
X.O. Sance

XO. BRI H 7 F I

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EERHEFEN

Chicken Cordon Blen

Z N R

Stir-fried Pork Rib, Garlic & Chilli

7 BARINE

Grilled Beef Tenderloin, Black Pepper S ance

BT

Australian Lamb Chop, Grilled 1 egetables, Mint [ elly
BN FEY BOlF i R E I NE

Fried Rice, Chicken & Abalone, Lettuce, Green Peas, Spring Onion
BRI LB

Poached Broccoli in Chicken Broth

LBRIGETE

Brussels Spronts, Garlic, Parmesan, Bacon, Cream Sance
EEEZ HERNSEFEITFHE

Honey Roasted Pumpkin with Almond Flakes
EWEFIFE LA



24 — 25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS EVE & CHRISTMAS DAY
DINNER BUFFET MENU

EfEm Y RERE BBIBRE

Desserts

TR

Mandarin Tiramisu

X EIEHTKAF

Grand Cru Chocolate Mousse
Black Forest Trifle

BRI ILIEIT

Gingerbread Panna Cotta with Winter Berries
EEE AR LEER
Ginger Créme Briilée
ERENEIE

Winter Fruit and Beries Salad
L AR REZRIE
Champagne Jelly & Bemies

Gl ol =3
Traditional Christmas Pudding
1FH A ]

Cakes

1EEERE

1963 Mandarin Cheesecake
1963 X HHE 8 E 1k
Traditional Dark Chocolate Yule I og
1ERER AR B ) B R
Paris Brest, Hazelnut

B FERGEFa%E
Vanilla Chestnut Mont Blanc
EIEEE FER A REE

Red Fruit Cream Catke

Christmas Cupeafke
B R

Bakery

Spiced Pear Pound Cake

BRIEEERE

Christmas English Fruit Cake

1R T Bk BB FE

Bakery Mixed Nuts Tart

FETTE(HE

Assorted Homemade Christmas Cookies
B SREYEE S 7 pEE

Assorted Homemade Christmas Macaron
B SREE TS F B

Christmas Stollen

Gingerbread Man

BN

Panettone

AT B &

Mince Pie

1B 5 REEH

Homemade Chocolates
EXELEH

Assorted Christmas Chocolate Truffle
EEEHNELRT T

Assorted Christmas Chocolate Praline
FEEEHR(C DR T S

Dried Fruit Chocolate Slab

BT HiE
Pistachio & Raisin Aneo Chocolate Slab
DR RIEFEREL E



24 — 25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS EVE & CHRISTMAS DAY
DINNER BUFFET MENU

Bt & REFEE B BhiR &

Ice Cream Station

Selection of Lce Cream & Sorbet
PEETHERTAE

Assortment of Marshmallows & Candies
TRTENERAERIGE

Condiments

Ao

Roasted Almonds, Ieing Sugar, Whipped Cream,
Chocolate Sance, Raspberry Coulis, Mixed Nuts
BIEE(, HBAE TR R AT E
R

*Please note that all buffet items are subject to change due to availability*

P BB ER aa i RIEFET R 15 IE S T T B T,



24 — 25

DECEMBER

CLIPPER LOUNGE

CHRISTMAS EVE & CHRISTMAS DAY
DINNER BUFFET MENU

Efta ¥ REFLE BB R &

24 Decemnber 2026
6:30 pm— 10:00 pm
202612524 H
B%_F6 FF309 F100FIF

25 December 2026
15t seating 6 pm — 8 pm
2nd seating 8:30 pm — 10:30 pm
2026412525 H
F—7 T FolFESHF
B lght F8FF09F106530%

HKD1,488* per adnlt
HKD788* per child
BN FF (7B 488 0+
HKD788 per Child (Aged 6—11)*

Beverage Packages:

HKD588%* — Champagne, Wines, Beer, Juwes & Soft Drinks
HKD288* — Prosecco, Wines, Beer, Juwes &> Soft Drinks
HKD188%* — Wines, Beer, Sparking Tea, Juices & Soft Drinks
HKD108% — Juices & Soft Drinks

HEIRGECE i BEE
B 88 TR BNE, 1EEE L, T, BRI KAERGER
B8 T B E R, I, R R, MR, BT A KA
R B
B 88 T IR R B, T, A BT RN R G B
JBIE08 T BN A KRR G EL



6,13, 20, 26 & 27

"EMBER

CLIPPER LOUNGE

FESTIVE BRUNCH BUFFET MENU

Pastries and Danish

BRI 7T 20
Daily Selection of Danish

=) ree 37
Se/edzm of Muffin — Blueberry, Raspbery, Chocolate
Jéﬁiafa Eﬁfm#\ /7({ 7?!%77_ %E_j
Selection of Sweet Bun — Butter Roll, Raisin Bun
EEE O FHES, #FED
Selection of Croissant — Plain, Almond, Chocolate
1EEFABE RIK B KET
Selection of Donglnut — Plain, Strawberry Jam
L R, 1 2IERRE

Hors d’oeuvres

BRI

Seafood & Fresh Fruit Salad
RS

Roasted Pumpkin & S hrimp Salad
NEVE I AR L

Tuna Nigoise S alad

EBEHTHZ BN E

Home-Smoked Salmon, Horseradish, Capers
B SNENE =X 2 I IR SR K
Foie Gras Terrine

EEHEHT R

Garden Greens

FFREE Y E

Australian Romaine Lettuce, Mesclun 1 eaves, Rocket 1 eaves

JNFEE TR, 5P ER T KT
Condiments

aFY

Ltalian Vinaigrette, French Dressing, Thousand Island, Caesar

Dressing,

EAFBEET. ZRLRE. TEE. JMVES
Parmesan Reggiano Flakes, Crz.yy/ Bacon, Cmm‘an, Cherry Tomato
BFEEZLH. BEER,. ZERAIN. EEN

ERTEEHE

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 Shrimp, Chilled Norwegian Prawn, Local
Surf Clam

R HERERR, FTHTET 7 £ B K25, iR &L
TN B[] KAHmag, Je kKU KBS, K2
HE

Condiments

AKY

Shallot Vinegar, Cocktail Sauce, Lemon Wedges

(All our seafood is sustainably sourced and is subject to
availabil ity onthe market)

ALERE, /B0, 125

PrE BRI H W%{gff"‘ﬁ’ﬁ—f/@%? I TR EE:
MEs

Sushi and Sas himi

=270 804

Selection of Sashimi

1525

Hamachi, Ebi, Tai, Hokkigai, Salmon

JHHR, PR #E. IEEFEA. =XAE

Selection of Sashimi Nigiri Platter

1EEFIEZR]

Saba, Ebi, Tamago, Inari

faE PUR EFEE Baea

Selection of Maki & Sushi Platter

IEES B

California Roll, Kappa-Maki, Tekka, Futo

WNE, BHE FREE X&

Condiments

izt

Soy Sauce, Pickled Ginger, Wasabi
2, BIMER 2

Caesar Salad in Parmesan Wheel
BEEZ Hin Il L E
Bacon Bits, Parmesan Flakes, Croutons

ERfetl. BEEEZTHREBEHEN



6,13, 20, 26 & 27

DECEMBER

CLIPPER LOUNGE
FESTIVE BRUNCH BUFFET MENU

ERETEEHE

Charcuterie & Cheese Trolley

IREERERELE

Emmenthal, Edam, English Cheddar, Stilton,

Brie de Meaux, St Albray, Camembert, Reblochon
BXGEZ £ (PRS- REFEITZ 1 HrEmE
B+ ZEEEHEEZL. EnEE L. =X
HEZ L RIGHAERE 1

Parma Ham, Salami, Mortadella, Pastrami
EEKER BEAFTREEL, ZHEEZNNERIE
Condiments

Vi

Cocktail Onion, Cucumber Pickle, Vegetable Stick,
Crackers, Dried Fig & Apricot

HEFE, BEM HEGRIR BB, 27T
BRENE

Soup Tureen

HataE

Lobster Bisque

BEAR RS

American Ginseng Soup, Chicken, Ggji Berries, Lotus
Seeds, Red Dates

TEIRRI FE FRIE S

The Carvery

rEEER

Roasted Prime Rib of Beef

EEFRF

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
R it BEEFREESFET

Roasted Turkey

ERE RN

Stuffing, Giblet Gravy, Cranberry Sauce,

Mashed Potato, Corn on the Cob, Braised Red
Cabbage

BN FRIRES, NFRS. A& BE. BRK
JEATIER

Cooking Station

V1%

Hainan Chicken & Cantonese Soy Sauce Chicken
Station

TR SOl F

Poached Hainan Chicken, Fragrant Rice
A B R

Soy Sauce Chicken

[ERTEH

Condiments

it

Ginger Sauce, Chilli Sauce, Dark Soy Sauce
EEE B, 0

Egg Station

BI3E R ZE

Omelette, Fried Egg, Scrambled Eqg or Poached Egg
B XGE. MWELNEE

Condiments

aK

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

;ﬁ(/iilf EITZ L, B, FE i ALA Zam, A
74

Singaporean Laksa Noodles Station
FTHBENS

Lobster Claw, Fish Cake, Prawn, Puffed Tofu
FEMRRY,. FBEY. BHRREE |,

Oil Noodles, Glass Noodles, Rice Noodles

AR, AR AR

Chinese Lettuce, Pak Choy, Choy Sum, Bean Sprout
EER, HEH., EOKRFFE

Spicy Laksa Soup, Chicken Coconut Soup
BRI G R M4 5B

Condiments

a7K

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh

Coriander, Sambal Saucg ‘
Bk ALEBR. BETE, FHEZER B EHENE



6,13, 20, 26 & 27

DECEMBER

CLIPPER LOUNGE
FESTIVE BRUNCH BUFFET MENU

MERTEEHE

Chafing Dishes

REE=

Selection of Dim Sum

b

Steamed Chinese Bun

#ArhX BEh

Bakery Alaskan Black Cod, Mixed Nuts & Herb’s Crumb
1R IR S REC R (CE = ekl G

Sautéed Lobster, Black Pepper Sauce

RATAE MR EH

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean X.O.

Sauce

X O BB T fr 5 &7 4w s

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EREUHAREN

Chicken Cordon Bleu

& K RRERS M

Grilled Beef Tenderloin, Black Pepper S auce
ML B A
Australian Lamb Chop, Grilled V'egetables, Mint J elly
FIEBMNFEN RS R BOER &2
Poached Broccoli in Chicken Broth

L£ZRERETE

Brussels Sprouts, Garlic, Parmesan, Bacon, Cream S auce
EREEZTEASRIZFHE

Honey Roasted Pumpkin with Almond Flakes
ERERLHECH

Egg Royale or Egg Benedict
EFCBERIEBE
Served from the kitchen upon request

FETE BNREUE, B 8 RE

Desserts

FEREHE

Mandarin Tiramisu

X ZELEITREF

Grand Cru Chocolate Mousse
Black Forest Trifle
EBRIEPT

Gingerbread Panna Cotta with Winter Berries

EEEAFIRF R
Ginger Créme Briilée
EERE

Winter Fruit and Bemies Salad
L AR REZRIE
Champagne Jelly & Beries
PG R
Traditional Christmas Pudding
1L AT ]

Cakes

1EEERE

1963 Mandarin Cheesecake

1963 X #HE 82+ & KE

Traditional Dark Chocolate Yule Iog

EFRAK B B R

Paris Brest, Hazelnut

BEFERGEHIFaE

Vanilla Chestnut Mont Blanc

E2E FERALIENE

Red Fruit Cream Catke

Christmas Cupearke
B R



6,13, 20, 26 & 27

DECEMBER

CLIPPER LOUNGE

FESTIVE BRUNCH BUFFET MENU

MERTEEHE

Bakery

Spiced Pear Pound Cake

BRI ERE

Christmas English Fruit Cake

17 T B K R RE

Bakery Mixed Nuts Tart

TR HE

Assorted Homemade Christmas Cookies
B FRELEE G 2 e

Assorted Homemade Christmas Macaron
B S A T FRENE

Christmas Stollen

Gingerbread Man

BB

Panettone

BAF B &

Mince Pie

1R se G AREEH

Homemade Chocolates
EXBLETH

Assorted Christmas Chocolate Truffle
FEEEERT Y

Assorted Christmas Chocolate Praline
FEEERLC IR TS

Dried Fruit Chocolate Slab

Bk e

Pistachio & Raisin Aneo Chocolate Slab
DR RIEFE R &

Ice Cream Station
Selection of Ice Cream & Sorbet

EET I RTAE
Assortment of Marshmallows & Candies
TRTENERAERIEZE
Condiments
e
Roasted Almonds, lcing Sugar, Whipped Cream,
Chocolate Sance, Raspberry Conlis, Mixed Nuts
BIEE, BT HETRE K8 ART
FETR1=

*Please note that all buffet items are subject fo change due to availability*

Fr B B ) B R i RIEEEI R 175 R E I8 7T A AT A,



6, 13, 20, 26 & 27

DECEMBER

CLIPPER LOUNGE

FESTIVE BRUNCH BUFFET MENU

MERTEEME

6, 13, 20 & 27 Decemnber 2026
12 pm— 3 pmr
202651286 H, 134, 20H %27 H
1205 F T F3 05

HKDS888* per adult
HKD328* per child
SN B2 15888 TT*
NE (6FE115E) BB 28T

Beverage Packages:

HKD588% — Champagne, Wines, Beer, Juwes & Soft Drinks
HKD288* — Prosecco, Wines, Beer, Juices & Soft Drinks
HKD188% — Wines, Beer, Sparking Tea, Juices & Soft Drinks
HKD108* — Juices & Soft Drinks

HERGE B in B
B 8S TR BNE, 1EERE L, T, TR KAEREG BN
JBIE88 T B FEE T S, TEER B, P, T AR ARG EL
I 88 T FE R Bl BEE, mAA BT R K ARG BN
JEIE108 TTH- BN K AR RGN

26 December 2026
2026412526 H

HKDY988* per adult
HKD528% per child

SN (7B 1988 TT*
INE (6FT115E) AL EHES 28T

Additional HKD538* free flow house champagne and wine
Additional HKD280 * free flow sparkling tea, juice & soft drinks
5 NLE S 38 70+ A ZAEE BB R B &) E AR 5B
FIERE280TT A Z 5,87 BT RV AFREGEL



26

DECEMBER

CLIPPER LOUNGE

BOXING DAY DINNER MENU

giiE B B Bh iR &

Deluxe Bread Trolley
REFEE
Rye Bread, Whole Wheat Bread, Focaccia, Bagnette, S oft Bun

B, FHE,. BATEHFE EERIEAR

TR

Hors d’oeuvres
EE R FIR
Seafood & Fresh Fruit Salad
AT UTE
Roasted Pumpkin & S hrimp Salad
NEVETE [ (FEEAE LT
Tuna Nigoise S alad
R B2 N
Home-Smoked Salmon, Horseradish, Capers
B SUNENE = X 2 IR IR S/ R AN Y
Foie Gras Terrine

S FHEAT TR

Garden Greens

FFHEELE

Australian Romaine 1 ettuce, Mesclun I eaves, Rocket 1 eaves
TNEB LR, FEE Y ERRNFTH

Condiments

K

Itakian Vinaigrette, French Dressing, Thousand Island, Caesar
Dressing,

BEAFHEE T, UL RE. THEE. JIMLES
Parmesan Reggiano Flakes, Crispy Bacon, Crouton, Cherry Tomato
BEEZLH. TRERK. TERIIN. FEEH

Sustainably Sourced Seafood

AJ R R AR B

Poached Boston 1.obster, Alaskan King Crab 1eg, Dalian Abalone,
New Zealand Green Mussel, Australian Blue Mussel, Local Sea
Whelk,

Big Head I ive S hrimp, Chilled Norwegian Prann, Local Surf Clam
B 1HERENE, AR B, K2, M9 & L,

TMEE L], KA AR, KA TR, KPR, A 55

FiF

Condinments

il

Shallot Vinegar, Cocktail Sauce, Lemon Wedges

(All onr seafood is sustainably sourced and is subject to availability on
the market)

ALEGEIE, I, 1E A

FrE# RT3 B ATFF e R R, i S HEE

ITE,

Sushi and Sashimi

=708 4

Selection of Sashimi

e

Hamachi, Ebi, Tai, Hokkigai, Salmon
HHE, PR BE, JLEFA. = X&'
Selection of Sashimi Nigiri Platter

I EFIEZR]

Saba, Ebi, Tamago, Inari

Fa PR EFE EaEa
Selection of Maki & Sushi Platter
1EEE A B

California Roll, Kappa-Maki, Tekka, Futo
HNE, EHE FEEE X&
Condiments

i

Soy Sauce, Pickled Ginger, Wasabi
HAE ., BMERZE

Caesar Salad in Parmesan Wheel
EEEZ 1 E AT E

Bacon Bits, Parmesan Flakes, Croutons
BRI, BEEE 1k S B S

Charcuterie & Cheese Trolley

IREEERE L E

Emmenthal, Edam, English Cheddar, Stilton,

Brie de Meaux, St Albray, Camembert, Reblochon
BIGEZ 1 (FUEES 1 BEEITE 1 BrEmEES 1.
FEEE G EE L EfHEE . EXKEL LRI
=2

Parma Ham, Salami, Mortadella, Pastrami

BB BEAFTLREEL, BREEENNERIEIZFR
Condiments

il

Cocktail Onion, Cucumber Pickle, Vegetable Stick,
Crackers, Dried Fig & Apricot

%?%Lf/?” BB, HEGRIE JeeEs, BHEEERDE
e



26

DECEMBER

CLIPPER LOUNGE

BOXING DAY DINNER MENU

i =gy
=
Soup Tureen
Haa &
Lobster Bisque
FEAR 2%

American Ginseng Soup, Chicken, Goji Berries, Lotus
Seeds, Red Dates
TEIE B0 FE TR EHH 5

The Carvery

TSR

Roasted Prime Rib of Beef

EIELFRF A

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BR 2 ), &R EE BT

Roasted Turkey

ZHE BN 2

Stuffing, Giblet Gravy, Cranberry Sauce,

Mashed Potato, Corn on the Cob, Braised Red
Cabbage

T NTRES, NIRRT, A8 BE FARE
BRI 1B

Cooking Station

Bl =

Hainan Chicken & Cantonese Soy Sauce Chicken
Station

T RER Tl E [

Poached Hainan Chicken, Fragrant Rice
R AR AR

Soy Sauce Chicken

R FOHE

Condiments

it

Ginger Sauce, Chilli Sauce, Dark Soy Sauce
EEE B 0w

Homemade Pasta Station

IR FETEXF#

Homemade Pasta, Cream Sauce, Tomato Sauce,
Parmesan Wheel
HI#HFTEAFIMIS 5T FEHTREEEZ L
B

Condiments

ol

Crispy Bacon, Parmesan Flakes, Chopped Parsley
BHEAERF, EEEZEL R BEAFEAFE

H BB &

Singaporean Laksa Noodles Station
PR

Lobster Claw, Fish Catke, Prawn, Puffed Tofu
FEMTH, FREN, FHRRE S

Od Noodles, Glass Noodles, Rice Noodles

JHAE, KRR K

Chinese Lettuce, Pak Choy, Choy Sum, Bean S pront
BER ERE, LORFE

Spicy Laksa Soup, Chicken Coconut Soup

BRI Y B R B 5 IE

Condiments

ot

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh Coriander,
Sambal Sance

Bk KLEBR BIE. FAZZRECHRME

Chafing Dishes

BEEE

Bakery Alaskan Black Cod, Mixed Nuts & Herb's Crumb
e BT R B R A~ BB AT i

Stir-fried Prawn, Dried Chilli & Sichnan Pepper

[ REEFR U SR

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean
XO. Sauce

XO.EEZM7G Fr H BT I aE

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EER AT EN

Chicken Cordon Blen

Z N BRI

Stir-fried Pork Rib, Garlic & Chilli

75 BARIE

Grilled Beef Tenderloin, Black Pepper S ance

BT

Australian Lamb Chop, Grilled 1V egetables, Mint | elly
BN ED BlF i R Z I NE

Fried Rice, Chicken & Abalone, Lettuce, Green Peas, Spring Onion
BRI BR

Poached Broceoli in Chicken Broth

LBRPTRTE

Brussels Sprouts, Garlic, Parmesan, Bacon, Cream Sance
EBEZ HERNSE#ET FHE

Honey Roasted Pumprin with Almond Flafkes
BN A



26

DECEMBER

CLIPPER LOUNGE

BOXING DAY DINNER MENU

B e

g

—

Desserts

rERaH

Mandarin Tiramisu
XHELEHRKEF

Grand Cru Chocolate Mousse
Black Forest Trifle

BRI B

Gingerbread Panna Cotta with Winter Berries
BB AEIILEGE
Ginger Créme Briilée

B EEE

Winter Fruit and Bervies Salad
L AR RZRNE
Champagne Jelly & Beries
B

Sticky Toffee Pudding

o F A

Cakes

1EEERE

1963 Mandarin Cheesecake
1963 X #HE 0 E 1k
Traditional Dark Chacolate Yule I og
1ERTRR A B B S JE AR
Paris Brest, Hazelnut

B FERGEHFaE
Vanilla Chestnut Mont Blanc
EIE2E FER A RIERE

Red Fruit Cream Catke

Assorted Cupearke

KRR &R

H B Bh ik &

Bakery

BRI EE

Spiced Pear Pound Cake

BRI ERE

Christmas English Fruit Cake

Bakery Mixed Nuts Tart

FETFE(HE

Assorted Homemade Christmas Cookies
B SREL B i 77 fEE

Assorted Homemade Christmas Macaron
B SREL A T+ REE

Christmas Stollen

Gingerbread Man

BN HE

Panettone

AT B &

Mince Pie

B se G REEH

Homemade Chocolates

)=+ =l

Assorted Christmas Chocolate Truffle
BTN ELR T

Assorted Christmas Chocolate Praline
FEEE R FHKIDK T S

Dried Fruit Chocolate Slab

BT i
Pistachio & Raisin Aneo Chocolate Slab
OB RIEFE R #E



26

DECEMBER

CLIPPER LOUNGE
BOXING DAY DINNER MENU

Eiic H B Bh iR &

Ice Cream Station
Selection of Ice Cream & Sorbet

EET I RTE
Assortment of Marshmallows & Candies
TRTEAE ARG

Condiments

aH
Roasted Almonds, Icing Sugar, Whipped Cream,
Chocolate Sance, Raspberty Coulis, Mixced Nuts
IS, 1A RETRE R B85 =T 5,
FEIRR1=

*Please note that all buffet items are subject to change due to availability*

P B B BR aa i T EIEFED R 175 G T B AT i,



26

DECEMBER

CLIPPER LOUNGE

BOXING DAY DINNER MENU
EiiE B BB E

26 December 2026
6:30 pm— 10 pm
202612526 H
B _F6 FF309 F 1005 iF

HKDS888* per adult
HKDG688* per child
RN BT B 18 88 TT*
NE (6F115E) FFEEC8S T+
BIEE100 T A ZRIFEEMR =& (F—2X)

Additional HKD538* free flow house champagne and wine
Additional HKD280 * free flow sparkling tea, juice & soft drinks
FHILERES 38 T+ A B 1EE B 1R R ) 2 B A R 5 B
FHILERE280 T+ I B Sa7w FTRUKFEREGEL



DECEMBER

CLIPPER LOUNGE

NEW YEAR'S EVE DINNER MENU

R B BhiR &

Deluxe Bread Trolley
REHEE
Rye Bread, Whole Wheat Bread, Focaccia, Bagnette, S oft Bun
EEHE, 2FHE, B EEHFE LERIEEAE
yet mp
BIER Y

Hors d’oeuvres

TEER IR

Seafood & Fresh Fruit Salad
R R UTE

Roasted Pumpkin & S bhrimp Salad
NEET L (FEER LT

Tuna Nigoise S alad
B HT B2 N
Home-Smoked Salmon, Horseradish, Capers
B SUENE = X 2 AR IR Z 3 R KT
Foie Gras Terrine

EFHERT R

Garden Greens

FFREHEIYE

Australian Romaine 1 ettuce, Mesclun 1 eaves, Rocket 1 eaves
TOWFEZ LR, Fan P ERRNGT R

Condiments

ol

Itakian Vinaigrette, French Dressing, Thonsand Island, Caesar
Dressing,

BAF B AN EE, FE&. FIMIES
Parmesan Reggiano Flakes, Crispy Bacon, Crouton, Cherry Tomato
EFEZ1H. BHERN. SR, BEN

Sustainably Sourced Seafood

A HHE R IR 1

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
New Zealand Green Mussel, Australian Blue Mussel, ocal Sea
Whelk,

Big Head Live S hrimp, Chilled Norwegian Prann, Local Surf Clam
ELHEFERR, AT I 7 B, A2 5, 1 7 & ,
JENEE & ], 47, KA TR, KB as, K7
FHE

Condiments

a#

Shallot Vinegar, Cocktail Sauce, Lemon Wedges

(All onr seafood is sustainably sourced and is subject to availability on
the manket)

ALERE, 2208 1154

BRI B Al R PG, R G iE R
ME,

Fresh Shucked Oyster

3 pieces of oyster per person served from the kitchen
BUEAEEAZAREER=%, BEEAFEL

Sushi and Sas himi

FaRHE

Selection of Sashimi

1EEZER 5

Hamachi, Ebi, Tai, Hokkigai, Salmon
WA, PR #E. JEEFEH. =X &
Selection of Sashimi Nigiri Platter
1EEFIEZA]

Saba, Ebi, Tamago, Inari

fFE FUR EFEE BaEa
Selection of Maki & Sushi Platter
IEEE A B

California Roll, Kappa-Maki, Tekka, Futo
WNE, BENE F2EE A&
Condiments

Vg

Soy Sauce, Pickled Ginger, Wasabi
HAE ., ER 3

Caesar Salad in Parmesan Wheel

BB EZ iR 2

Bacon Bits, Parmesan Flakes, Croutons
LERFERL, EEBE RS Bk

Charcutetie & Cheese Trolley

IREERERELE

Emmenthal, Edam, English Cheddar, Stilton,

Brie de Meaux, St Albray, Camembert, Reblochon
BEXGEZ 1 (PRS- REFEITZ 1 HrEmEEEs 1.
KR AT EE 1 Bt EEZ L. XK ELRIGHE
#E1

Parma Ham, Salami, Mortadella, Pastrami

BEBNGR, EAFDLEELE, ZREENNRRAEIEF A
Condiments

Viios

Cocktail Onion, Cucumber Pickle, Vegetable Stick,
Crackers, Dried Fig & Apricot
%@#@;%?ﬂlEﬁﬁ%%,%ﬁﬁlﬁﬁ%%&ﬁ



DECEMBER

CLIPPER LOUNGE

NEW YEAR'S EVE DINNER MENU

R~ BBhER &

Soup Tureen

BantE

Lobster Bisque

FEIRE S

American Ginseng Sonp, Chicken, Goji Bervies, Lotus Seeds, Red
Dates

TEREZ 0 8 FALEE S

The Carvery

R

Roasted Prime Rib of Beef

BREIFRERY

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRI Eb Tt BIEETR B EEHET

Roasted Turkey

BB N

Stuffing, Giblet Gravy, Cranberry S ance,

Mashed Potato, Corn on the Cob, Braised Red Cabbage
BN, AR KBS, BE BRRIEA
W

Cooking Station

B

Hainan Chicken & Cantonese Soy Sance Chicken Station
BRI

Poached Hainan Chicken, Fragrant Rice
R EE AR

Soy Sauce Chicken

R

Condiments

'

Ginger Sance, Chilli Sauce, Dark Soy Sauce
EEE, RWE, HEH

Homemade Pasta Station

BIRF T EAF#

Homemade Pasta, Cream Sauce, Tomato Sauce, Parmesan W heel
FIEFE T EZAFIHI S BT BT REEEE 8
Condiments

il

Crispy Bacon, Parmesan Flakes, Chopped Parsley

BHE AR, BEEZE 15 EAFE A

Singaporean Laksa Noodles Station
PR

Lobster Claw, Fish Cake, Prawn, Puffed Tofu
FEMRRY,. BB, BHRREZ S

O Noodles, Glass Noodles, Rice Noodles

AR, AR K

Chinese Lettuce, Pak Choy, Choy Sum, Bean S prout
ELK, HEH, RORFE

Spacy Laksa Soup, Chicken Coconnt Soup
BRI B R S e

Condiments

il

Crispy Garlic, Crispy Shallot, Spring Onion, Fresh Coriander,
Samibal Sance

bk ALEBR ETE. FhEZ ER 2 ORME

Chafing Dishes

BEGE

Bakery Alaskan Black Cod, Mixed Nuts & Herb’s Crumb
NPT H B 2 AR~ B R EAD I %

Stir-fried Prawn, Dried Chilli & Sichuan Pepper

/I HEEZR MU AR B

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean
XO. Sance

XO. BT - H % T IeE

Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
FETHRREN

Chicken Cordon Blen

Z KRB

Stir-fried Pork Rib, Gartic & Chilli

T BARINE

Grilled Beef Tenderloin, Black Pepper S ance

B BEFH

Australian Lamb Chop, Grilled 1 egetables, Mint ] elly
BTN FH BORF Hrics R R % fe I e

Fried Rice, Chicken & Abalone, Lettuce, Green Peas, Spring Onion
BURENT LR

Poached Broccoli in Chicken Broth

LERPTRITE

Brussels Sprouts, Garlic, Parmesan, Bacon, Cream S ance
BEEEZ RN CEIFHE

Honey Roasted Pumpkin with Almond Flakes
EWRERMFEE A



51

CLIPPER LOUNGE
NEW YEAR'S EVE DINNER MENU

R~ B Bhix 2

Desserts

TR

Mandarin Tiramisu
XHELEHRKEF

Grand Cru Chocolate Mousse
Black Forest Trifle
ERIMEEI

Gingerbread Panna Cotta with Winter Berries

BB AEIILEGE
Ginger Créme Briilée

B EEE

Winter Fruit and Bervies Salad
L AR RZRNE
Champagne Jelly & Beries
A

Sticky Toffee Pudding

AT RLC 7 7

Cakes

1EEERE

1963 Mandarin Cheesecake
1963 X #HE 0 E 1k
Traditional Dark Chacolate Yule I og
1ERTRR A B B S JE AR
Paris Brest, Hazelnut

B FERGEHFaE
Vanilla Chestnut Mont Blanc
EIE2E FER A RIERE
Red Fruit Cream Catke
Assorted Cupearke

KGR &

Bakery

BRI IE

Spiced Pear Pound Catke

Christmas English Fruit Cafke

Batkery Misced Nuts Tart
FEARR(HE

Assorted Homemade Christmas Cookies
B SRR B AT i

Assonted Homemade Christmas Macaron
B SREL A T+ REE
Christmas Stollen

EE % B &

Gingerbread Man

BN HE

Panettone

BEAF B &)

Mince Pie

(Ci = =i

Homemade Chocolates

BEX#LETSH

Assorted Christmas Chocolate Truffle
FEEEAMERT T

Assorted Christmas Chocolate Praline
PRI INK T
Dried Fruit Chocolate S lab

B g
Pistachio & Raisin Aneo Chocolate Slab

BIORRIEFFEAR T %



31

DECEMBER

CLIPPER LOUNGE

NEW YEAR'S EVE DINNER MENU

R~ B BhiR &

Ice Cream Station
Selection of Ice Cream & Sorbet

EET I RTE
Assortment of Marshmallows & Candies
TRTEAE ARG

Condiments

aH
Roasted Almonds, Icing Sugar, Whipped Cream,
Chocolate Sance, Raspberty Coulis, Mixced Nuts
IS, 1A RETRE R B85 =T 5,
FEIRR1=

*Please note that all buffet items are subject to change due to availability*

P B B BR aa i T EIEFED R 175 G T B AT i,
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DECEMBER

CLIPPER LOUNGE

NEW YEAR'S EVE DINNER MENU
R~ BBhER &

31 December 2026
15t seating 6 pm — 8 pm
2nd seating 8:30 pm — onwards

2026412831 H
FE—p FFolrE285F
FE B FSFF 00

HKD1,588* per adult
HKD788* per child
SN 721,588 T+
NE (6FET115E) 788 TT*

(Includes a Glass of Champagne)
BB F I EEEIE—

Beverage Packages:

HKD588* — Champagne, Wines, Beer, Juices & Soft Drinks
HKD288* — Prosecco, Wines, Beer, Juices & Soft Drinks
HKD188* — Wines, Beer, Sparking Tea, Juices & Soft Drinks
HKD108* — Juices & Soft Drinks

FEREGE B ip B
GBS T B8, 1EEE A, EH, BRI KAEREGEL
BI88 T - B EE s, e E BT, EE, TR TKAEREG BN
JEIK188 - 1EE B BB, M. s a5 TR TKAEREG BN
JEIE108 D% BT SRR ARG L



JANUARY

CLIPPER LOUNGE

NEW YEAR BRUNCH BUFFET MENU

Pastries and Danish

BRELR S EHR

Daily S election of Danish

7 A1/ 7250

Selection of Mzﬁ n — Blueberry, Raspberry, Chocolate
EERBLER. AT, KZT
Selection of Sweet Bun — Butter Roll, Raisin Bun
B E S THED, EFED
Selection of Croissant — Plain, Almond, Chocolate
TEEF BB ROK 2= K&
Selection of Donghnut — Plain, Strawberry Jam
1EELE R 2R

Hors d’oeuvres
TEER IR
Seafood & Fresh Fruit Salad
R ITE
Roasted Pumpkin & S hrimp Salad
NEETE [ (AR A
Tuna Nigoise S alad
AR B BRI
Home-Smoked Salmon, Horseradish, Capers
B SUENE = X 7 LR IR SR K I

Foie Gras Terrine

BRI

Garden Greens

FFDHESE

Australian Ro;mme Lettuce, Mesclun Leaves, Rocket 1 eaves

/;'c////f"ﬂt/‘% ZT\ fgf/% d‘f—fﬂ?&/ﬁ/ "—’72_:
Condiments

K

Itakian Vinaigrette, French Dressing, Thousand 1sland, Caesar

Dressing,

Eiﬂﬁﬁéf/ﬁ ZANEE. TEE. FIHYE
Parmesan Reggiano Flakes, Crispy Bacon, Cmt/tm, Cherry Tomafo
BEEZLH. BRERN, ZELEEN, EEH

THEREFZEHE

Sustainably Sourced Seafood

A F5 iR R R 1G5

Poached Boston 1.obster,

Dalian Abalone, New Zealand Green Mussel,

Local Sea Whelk, Snow Crab 1eg, Eurgpean Brown Crab, Chilled
Norwegian Prawn, Alaskan King Crab 1 eg KB 55%?,, A
LY, PRI L, K797, TER, BN,
KEEHILAE, FTHL AT 7 R

Condiments

ACHY

Shallot Vinegar, Cocktail Sance, Lenon W edges

(Al our seafood is sustainably sonrced and is subject to availability
on the market)

AL FREE, B8, 155K A

Vet /7}"7/ EREIER, LTS5 RE
/E" /E /ﬁ/(E o

Sushi and Sashimi
Za k5
Selection of Sashimi
tEEF 5
Norwegian S almon, Ebi, Maguro, Hamachi, Hotate
HH=X 5", R BER. HHAREF
Selection of Sashimi Nigiri Platter
IEEFIEEZR]
Norwegian S almon, Tuna, Snapper
WRE=X A, B2E KR
Selection of Maki & Sushi Platter
tEEF B
Assorted Maki & Cooked Sushi
1EEEZ A B R A F AR
Condiments
it
Soy Sauce, Pickled Ginger, Wasabi
EH, BRMERILZE

Caesar Salad in Parmesan Wheel
EEEZ 1L imMIHeY E#E

Bacon Bits, Parmesan Flakes, Croutons

R ek, EFEZLHREERMENT



JANUARY

CLIPPER LOUNGE

NEW YEAR BRUNCH BUFFET MENU

TEREFEEWE

Charcutetie & Cheese Trolley

IREERELTE

Emmenthal, Edanm, English Cheddar, Stilton,

Brie de Meanx, St Albray, Camenbert, Reblochon
BXGEZ . FIRZ A, BEEITE A+ HrEmiE
B2t AEEEGEEZE. EHEE L X
KEL R I ERE 1

Parma Ham, Salani, Mortadella, Pastrami

EBNAAE, BAFZREL, BFEETNERIE
SBFR

Condiments

iy

Cocktail Onion, Cucumber Pickle, 1 egetable Stick, Crackers,
Dried Fig & Apricot

HEFE, BEM. HEGRIR JBE., ZHEE
REEHE

Soup Tureen

Pl

Lobster Bisque

FEH RS

American Ginseng Sonp, Chicken, Goji Berries, Lotus Seeds, Red
Dates

TEHER N F& FHIEE S

The Carvery

TR

Roasted Prime Rib of Beef

BIEIFRFRI

Yorkshire Pudding, Roasted Potatoes, Thyme Jus
BRI Bb o), EEE PR FEEEET

Roasted Turkey

BB A

Stuffing, Giblet Gravy, Cranberry S ance,

Mashed Potato, Corn on the Cob, Braised Red Cabbage
ENRES, AR B, BE. FARE
SEATHPH

Cooking Station

B =5

Hainan Chicken & Cantonese Soy Sance Chicken Station
BREER TG E R

Poached Hainan Chicken, Fragrant Rice
BEHIE EHHR

Soy Sance Chicken

BRI

Condiments

o

Ginger Sauce, Chilli Sauce, Dark Soy Sance
EEL BN,

Egg Station

A& R HE

Omelette, Fried Egg, Scrambled Egg or Poached Egg
BIY, XGE M EHKKE

Condiments

Jiozas

Ham, Cheddar Cheese, Mushroon, Onion, Tomato,
Red Pepper, Yellow Pepper, Green Pepper

KRE FFTZ L, A, FIR, &0, kAT, =AW &

Fit74

Singaporean Laksa Noodles Station

E 2k P

Lobster Claw, Fish Cake, Prawn, Puffed Tofu
FEMRFY. HEH. BFIRKRE A

Oil Noodles, Glass Noodles, Rice N vodles

S, KR KK

Chinese Lettuce, Pak Chay, Choy Sum, Bean Spront
EEE, AFXH. RORFFE

Spicy Laksa Sonp, Chicken Coconnt Soup

BRI Y5 R B B

Condiments

Vil

Crispy Garlie, Crispy Shallot, Spring Onion, Fresh Coriander,
Sambal S ance

bk, ALEBR. BIE. FREZE RS EHWE



JANU

ARY

CLIPPER LOUNGE

NEW YEAR BRUNCH BUFFET MENU

TEBEREFLHE

Chafing Dishes

REEE

Selection of Dim Sum

FEERA

Steamed Chinese Bun

A A

Bakery Alaskan Black Cod, Mixed Nuts & Herb's Crumb
NP B R A R AR~ & E el I
Sauntéed Lobster, Black Pepper Sance

AR HEE He A

Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean X.O.

Saunce

XO.BRMPFr &M FHeE
Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy S ance
EERHARREN
Chicken Cordon Blen
Z AR
Grilled Beef Tenderloin, Black Pepper S auce
ARCTIEFH
Australian Lamb Chop, Grilled Vegetab/es, Mint Jelly
BB MNEY BRI R R ERTIEIE
Poached Broccoli in Chicken Broth

LB R PR
Brussels Sprouts, Garlic, Parmesan, Bacon, Cream S ance
BEEZIERNGEEFHE
Honey Roasted Pumpkin with Almond Flakes
B ELCAH

Egg Royale or Egg Benedict
EFUEBERINELE
Served from the kitchen upon request

HEVERIERIE, B SHE

Desserts

rERH

Mandarin Tiramisu

X EIEHREF

Grand Cru Chocolate Mousse
FFIRER B 5=
Black Forest Trifle

P NS
Gingerbread Panna Cotta with Winter Berries
EERIE A NEIIREEE
Ginger Créme Briilée
ERAEEEE

Winter Fruit and Bemies Salad
L AR R R AE
Champagne Jelly & Beries
A =

Sticky Toffee Pudding

B H A7

Cakes

1EEE

1963 Mandarin Cheesecake

1963 X #HE 42 + & fE
Traditional Dark Chocolate Ynle Iog
ERRAK 27 B B
Paris Brest, Hazelnut
BEFERGEHIFIE
Vanilla Chestnut Mont Blanc
EEEE FRAHIER
Red Fruit Cream Catke

A FEERE

Assorted Cupeake

T EH R



1

JANUARY

CLIPPER LOUNGE

NEW YEAR BRUNCH BUFFET MENU
TERFEBME

Ice Cream Station

Bakery =} =
BB il

) election of Iee Cream & Sorbet
Spiced Pear Pound Catke Yt BRI T S A
B4 FUES B EET R R TR
CE/ym:k :;Eﬂg//x/ﬂ Froit Cak Assortment of Marshmallows & Candies

ma 7 it Cake Sy Ut £ g 2z

B E AL A F TREERIERITE
Bakery Mixed Nuts Tart Yirgl
s S Roasted Almonds, Ieing Sugar, Whipped Cream,
Assorted Homemade Christmas Cookies Chowlate Sance, Raspberry Conlis, Mixed Nuts
B 5¢ G #7715 BIET(, 1B BESE KB )8 A 2T
Assorted Homemade Christmas Macaron FErEE
B EL 5 FRE
Christmas Stollen *Please note that all buffet items are subject to change due to availability*
i 22 5 (9 BAE S _
Gingerbread Man P B B R aa i IEEEN R 175 (R fEIE I T8 P
BB
Panettone
BAF B E
Mince Pie

&% a REGH

Homemade Chocolates
EX#ELGT

Assorted Christmas Chocolate Truffle
PR R T

Assorted Christmas Chocolate Praline
IEETHRLCFKD KT

Dried Fruit Chocolate S lab
RELXTE

Pistachio & Raisin Aneo Chocolate S lab
B RRIE FER B 7



1

JANUARY

CLIPPER LOUNGE
NEW YEAR BRUNCH BUFFET MENU

TBRFZEEHE
1 January 2027
12 pm— 3 pm
2027F1 51 H
HFF1 205 F T F3 05

HKD888* per adult
HKD528* per child
BN FF 775888 TT*
NE (6FET15) FEES28 T+

Beverage Packages:

HKD588% — Champagne, Wines, Beer, Juices & Soft Drinks
HKD288% — Prosecco, Wines, Beer, Juices & Soft Drinks
HKD188% — Wines, Beer, Sparking Tea, Juices & Soft Drinks
HKD108* — Juices & Soft Drinks

HEREGE Bl ip B
B SS T BNE, 1EEE B, T, T RTKIERGER
JEIEO88 T B FEE S, (AR B, B, SRR T IER
#5EL
B8 T TR B, MR, a0 BT TKEREGEN
B 08 TTH- BN R K ARG L



