CLIPPER LOUNGE

Sunday Brunch Buffet Menu
HEFHBERE
Every Sunday
EHH

12:00PM — 03:00PM

HKD888 per adult
LR E(E Ry 888 JT*

HKDS528 per child (6-11 years)
B HE (6 £ 11 5%) EE AR 528 T*

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



CLIPPER LOUNGE

Hors d’oeuvres

TR EEGH 22

Shrimp & Fresh Fruit Salad
fefig A S/ D1
Roasted Root Vegetable Root Salad, Beetroot, Celeriac, Pumpkin, Sweet Potato
JEMR SRS DERECAL S0 ~ PEITOE ~ FAREE
Spicy Thai Beef Salad
ZHEEHAFRDEE
Smoked Salmon, Horseradish, Capers, Onion
VR = S A FCERAR ~ KT R R
Assorted Cold Cuts
THEE SRR

Sushi and Sashimi

e SRS

Selection of Sashimi
b=
Hamachi, Ebi, Hotate, Tai, Hokki, Norwegian Salmon
HH R iR W s IEFHE - =00

Selection of Nigiri
HEFRESEHH
Tuna, Snapper, Norwegian Salmon,

BER - - E=30R

Selection of Maki & Sushi Platter
TR e 1

Condiments
Bofst
Soy Sauce, Pickled Ginger, Wasabi
POl ~ FEE - HARK

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Sustainably Sourced Seafood

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
K- TERE ~ PRI AR - R
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
HrPaRE R L1~ SENEE R 1 ~ AHIE -
Big Head Live Shimp, Chilled Norwegian Prawn
FRINIR ~ PPECR

Condiments
Bofst
Shallot Vinegar, Cocktail Sauce, Lemon Wedges
SLETEHES T - #EET - miEA

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

P SHREFTIRAE AT TR AL TG A IETTE

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Garden Greens

FH ElBRF it

Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,
UOMNEE RS AE 3 ~ EE DS ~ KFTE

Condiments
YO
Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing
EAAPHEE ~ AUV - TR - gl s
Parmesan Reggiano Flakes, Crispy Bacon, Croutons, Cherry Tomato

EEEZ R - iR ~ A - BHE

Lobster Caesar Salad & Cheese Trolley
FEMREBO DR R LT HEE

Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
Grilled Lobster, Bacon Bits, Croutons, Parmesan Flakes
EEEZ LHly - 54 - U EE
FERENE - JE - AR - EEEZ LR

Emmenthal, Edam, English Cheddar, Stilton,
BEERZ T U214 - EEETZ L - SFHEE 1
Brie de Meaux, St. Albray, Camembert, Reblochon
BRE S 1 BEEEIIZ L RERBES L - BRI

Condiments
Bofst
Cocktail Onion, Cucumber Pickle, Vegetable Stick, Crackers, Dried Fig & Apricot
BRI FEE ~ FE N ~ Bk - §fFZ - S C Rz 75

From the Bakery
BOEREURE

Daily Selection of Danish
SEITES 1
Selection of Mulffin — Blueberry, Raspberry, Chocolate
WREERAR - B~ AL~ R
Selection of Sweet Bun — Butter Roll, Raisin Bun

FRgEEHA - ARG - R T AR

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Selection of Croissant — Plain, Almond, Chocolate
B - [k ~ A~ SR
Selection of Doughnut — Plain, Strawberry Jam
FEEEA A - Rk ~ LR ALURE

Soup Tureen

p T

Sweet Corn, Scallop, Fish Maw & Egg White Soup
SR e ERSE
Lobster Bisque
FEMRRZ

Hainan Chicken Station
SR EE
Poached Hainan Chicken, Fragrant Rice
TR FE - AOMER
Soy Sauce Chicken
[ O
Condiments
Fot
Ginger Sauce, Chilli Sauce, Dark Soy Sauce
B2~ BEE ~ BECH

Hong Kong Shrimp Roe Tossed Noodles & Seafood Congee
PR 155 400 K T o

Shrimp Wonton, Braised Pork Knuckle, Braised Beef Brisket,
FRIREEAS . TRKFE T FEGEAIM

Pig Blood Curd, Pig Skin, Red Sausage, Braised Pork Intestine
FEAL. FERC. TN, KFERNEG

Oil Noodles, Shrimp Roe Noodles, Thick Egg Noodles, Thin Rice Noodles
A, MR, ORLERAE, KD

Condiments
Bkt
Hong Kong Chilli Oil, Spring Onion, Fried Garlic, Ginger, Salted Peanuts
PEACHURU, B, VERR, HERR. MR

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Chaozhou Seafood Congee
T RS
Spring Onion, Wonton Crisps, Salted Peanuts, Ginger
At BN, iAok

Egg Live Cooking Station
HEHE
Omelet, Fried Egg, Scrambled Egg or Poached Egg
w5~ i ~ WESUKEE
Condiments
ot
Ham, Cheddar Cheese, Mushroom, Onion, Tomato,
SKHE ~ BELFTZ A~ B - R Fi
Red Pepper, Yellow Pepper, Green Pepper
KLARL ~ S0~ 5

Bacon & Sausage

ERANER
Chef’s Specialties Served from the Kitchen
T ETREEERR
Seared Foie Gras
A AHEAT
Mango Salsa, Toasted Brioche
CESRIGIHEE ~ B AAT EHER

On Black Board
TR
Egg Royale or Egg Benedict
=SB fe & o ST E i
Served from the kitchen upon request

FH T B = 2

The Carvery
ER

Slow Roasted U.S. Prime Rib of Beef
BB =EA4-REE
Yorkshire Pudding, Roasted Potatoes, Mashed Potato, Veal Jus
KIseEiAf ~ BEF - ZE - FHFRT

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Charcoal Grill Station
REERBE
Lamb Chop, Pork Chop, Salmon
Mushroom Sauce, Black Pepper Sauce
(3 different types daily)
BEFEP S FEDL - =30fR

T, ST

Chafing Dishes
R

Selection of Dim Sum
T EE ARG L
Steamed Chinese Bun
TR
Miso Glazed Alaskan Black Codfish & Braised Peas
I O o 0 S A 8 P o
Sautéed Lobster, Dried Chilli & Sichuan Pepper
HZPRM EARURD BE M
Wok-fried Scallop & Coral Mussel, Celery, Carrot, Black Bean X.O. Sauce
X.O. EE T HE I+ SR
Steamed Grouper, Ginger, Spring Onion, Chilli & Sesame Soy Sauce
TH 7 PR B A e B R R
Stir-fried Chicken, Celery, Onion, Garlic, X.O. Sauce
XO. v RO 2
Slow Cooked Pork Loin, Honey, Mustard Jus, Honey Glazed Apple
T EFENIBC I B TR AT R BT HE R
Grilled Beef Tenderloin, Black Pepper Sauce
AU IB A
Braised Abalone on Fried Potato Cake
AL fEfify fo P S )
Braised E-fu Noodles, Onion, Ginger, Yellow Chive, Lobster & Supreme Soup

SRR R IR

Poached Spring Green Vegetable

SpS|isT

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Selected Dessert
T EEEH G

Mandarin Tiramisu
NEER AR Z 18
Apricot Panna Cotta
k=R
Grand Cru Chocolate Mousse
FRRAR T 1544
Vanilla Creme Briilée
T2 EEE
Osmanthus & Coconut Pudding
e DA LT
Champagne & Mixed Berries Jelly
BRI
Fresh Fruit & Berries Salad
B 7K R D

Selected Cake

1963 Mandarin Cheesecake
1963 S HEZ - EfE
Victoria Sponge cake
U S e BAR R
Chestnut Mont Blanc Cake
AR ERE
70% Chocolate Truffle Cake
70%A T SR RR
Seasonal Fruit Cream Cake
Lemon & Vanilla Cupcake
IR EIE TS

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.



CLIPPER LOUNGE

Baked Items
HEREEHEE

Baked Bird’s Nest Egg Tarts
HLIE e S
Maple Glazed Pecan & Walnut Tart
EbERZ Bk S Pk
Baked Blueberry & Apple Crumble Pie
BRI ST
Chocolate Brownies with Caramelised Walnuts
EEEkoR S JImBE
Pear & Cinnamon Pound Cake
B R R
Assorted Macaron
FESRAFURRAE
Assorted Homemade Cookies
H R SRS =y

Homemade Chocolates
BERMEZRA
Assorted Chocolate Truffle
FESRIARER T T
Assorted Chocolate Praline
SRR AR T
Dried Fruit Chocolate Slab
L7 NuWALIN

Homemade Ice Cream Trolley

BRMERLE

Vanilla, Dark Chocolate, Milk Tea Ice Cream, Mango Sorbet
BUEE - BARES ~ P2EERE - TTREAE
Waffle & Sesame Cones
(EPNr&d ]

Choice of Different Toppings & Fresh Coulis
i EYE i Ee S
Mochi Cube, Chocolate Pop Candy, Whipped Cream, Raspberry Coulis
TRFEHL ~ ARETTTRNERE ~ SREhR - AL T8

Menu subject to change due to availability and seasonality.

S ATRE G BT R F RN T T 5.
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