CLIPPER LOUNGE

Sunday Brunch Buffet Menu
EHHEBRTE

November 2026

Sunday
EHH

12:00PM — 3:00PM

Adult: HKD 888 per person | Child aged 6—11: HKD 528 per person
A BB S8 T | RE (6 E 11 5%) © S A 528 T

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

Hors d’oeuvres

TR 3

Egg Noodles, Poached Chicken & Spicy Sesame Dressing
T T e R A
Roasted Pumpkin & Grilled Shrimp Salad
ETEENIN 2 vl
Spicy Seafood & Beef Salad
BB
House-smoked Salmon, Horseradish, Capers, Onion
YRS = SR FCHAR ~ KT
Assorted Cold Cuts
TSR

Sushi and Sashimi
= i) &iice
Selection of Sashimi
T B
Norwegian Salmon, Ebi, Maguro, Hamachi, Hotate

=R B BERC HER T

Selection of Nigiri Sushi
HEFESEHHE
Norwegian Salmon, Tuna, Snapper
=30 BEA - A

Selection of Maki & Sushi Platter
THEGYS S
Assorted Maki & Cooked Sushi
Gy BNEEH]
Condiments
Fott
Soy Sauce, Pickled Ginger, Wasabi
BOH ~ EFE - HAIR

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

Sustainably Sourced Seafood
R

Poached Boston Lobster, Alaskan King Crab Leg, Dalian Abalone,
R TERE N ~ PRI AR - Kk
New Zealand Green Mussel, Australian Blue Mussel, Local Sea Whelk,
BroamEE O ENEEE L - KRR
Brown Crab, Big Head Live Shrimp, Chilled Norwegian Prawn, Local Surf Clam
MELEE ~ ZEICIR - PIPEORER - AR
Condiments
ot
Shallot Vinegar, Cocktail Sauce, Lemon Wedges
SETEHES T - #EET - iEA

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

B AHEFTIRAE H AT FFEAOIR » LT 5 EETE

Garden Greens

FH ElEF B

Australian Romaine Lettuce, Mesclun Leaves, Rocket Leaves,
WUNEE A3 ~ ISV ~ KA
Red Chicory, Daily Market Greens,
AWE -~ BHEBERE
Cereals, Seeds, Dried Fruits
BY) -~ HE o R
Dressings
g
Italian Vinaigrette, French Dressing, Thousand Island, Caesar Dressing

EAALHEST ~ AUV EE - TRE - 90 EE

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

Deluxe Cheese Selection

HREZ 1t

Emmental, Edam, English Cheddar,
BEERZ T WS4 - HEEETZ -

Brie de Meaux, St. Albray, Camembert, Reblochon
SRR I - EMEEYZ L - FEHBZ I - ERgHEEZ L
Condiments
ot
Vegetable Sticks & Crackers
B S Btz

Lobster Caesar Salad Trolley
ZHREIRY R HRE

Parmesan Wheel, Romaine Lettuce, Caesar Dressing,
R 2 sl D
Grilled Lobster, Bacon Bits, Croutons, Parmesan Flakes

BIERER - BEER - BEA - EEEZ LA

Soup Tureen
RS
Fish Maw Hot & Sour Soup
TERB IR S
Lobster Bisque
HEMR IR s

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

Hainan Chicken, Shanghai Drunken Chicken, Cantonese Soy Sauce Chicken
AP - SRR R R BN
Fragrant Jasmine Rice

AR

Condiments
Aot
Fresh Local Ginger Sauce, Chilli Sauce, Dark Soy Sauce
B BME - RO

Shanghainese Dan Dan Noodles Station
PEEEEEE

Shanghai Vegetable & Pork Wonton, Pork & Shrimp Wonton,
FESRARREL - SRl A ERED
Braised Pork Knuckle, Braised Spicy Beef Brisket, Pork Dan Dan Sauce,
LBFET ~ BHAM - EUEIENE
Pig Blood Curd, Pig Skin, Braised Pork Intestine
FEIML ~ WFERZ ~ RABORRHS
Shanghai Thin Noodles, Oil Noodles, Rice Noodles, Thick Egg Noodles
By ~ R ~ oKl R
Locally Sourced Lettuce, Pak Choy, Baby Kale, Bean Sprout
AHAESR - B3 BPPIRHER - $R5F
Chicken Broth
LKA

Condiments
okt
Crispy Garlic, Fried Shallot, Spring Onion, Roasted Peanut Flakes,
EfETalk - VFRZE - HREIC ~ (B
Chilli Bean Sauce, Black Vinegar, Soy Sauce
FREHHE - SRV RS

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

Egg Station
HERE
Omelette, Fried Egg, Scrambled Egg or Poached Egg
&yl ~ BiE « WESUKHEE
Condiments
Aot
Ham, Cheddar Cheese, Mushroom, Onion, Tomato,
Red Pepper, Yellow Pepper, Green Pepper
KRR ~ BT Z A~ B ~ RR - W
LA~ B~ B

Bacon & Sausage

ER KB

Chef’s Specialties Served from the Kitchen
EBTR AR
Seared Foie Gras
& REHT
Mango Salsa, Toasted Brioche
CRIBIHE ~ B HEX

From the Kitchen
ERfiREE
Eggs Royale or Eggs Benedict
JE =3 el E 5 KLt fEiiiER

Served from the kitchen upon request

HH5S 5 BRI = 8

The Carvery
SR
Slow Roasted U.S. Prime Rib of Beef
PB4 S ARk
Yorkshire Pudding, Roasted Potatoes, Thyme Jus
KIreEbAnf ~ BEF - HRERT

Charcoal Grill Station
RBEEEEE
Lamb Chop, Pork Chop, Salmon
BEP\~ FEP U =00
Mushroom Sauce, Black Pepper Sauce
A, A
Menu subject to change due to availability and seasonality.
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CLIPPER LOUNGE

Chafing Dishes
R

Selection of Dim Sum
i TR

Steamed Chinese Bun
b7 e

Sautéed Lobster, Dried Chilli & Sichuan Pepper
FZIRAAERUD HE B

Steamed Leopard Coral Grouper, Kam Wah Ham, Mushroom & Spring Onion
AR DB KR ~ 4 KR R

Miso Glazed Alaskan Black Codfish
IR B e e 17 30Ty B 6

Soft Shell Crab & Vegetable Curry
R R SR I

Roasted Spicy Duck Breast, Orange, Fennel
EIRGEISHIC B A e

Braised Pork Rib in Sweet & Sour Sauce
EHEESER S

Roasted Pork Rack, Honey Mustard Jus
BT R EIR

Grilled Beef Tenderloin, Black Pepper Sauce
B AFAIEC AT

Stir-fried Shanghai Thick Noodles, Pork Belly, Mushroom & Dried Shrimp
EIHRERC TIAERR ~ AE R ek

Poached Broccoli, Scrambled Egg White & Crab Roe Sauce
Bk EH RIS

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

From the Bakery
yEaSaE TR g

Daily Selection of Danish
5 P
Selection of Muffins — Blueberry, Raspberry, Chocolate
ipes Siinl SIS R N Y|
Selection of Sweet Bun — Butter Roll, Raisin Bun
TEEERHA E-A4 G ~ 2 TRIE
Selection of Croissants — Plain, Almond, Chocolate
FEEEA AR ~ S R
Selection of Doughnuts — Plain, Strawberry Jam
FEBEAC TR ~ ARG

Selected Dessert

Mandarin Tiramisu
NEER AR Z 18
Grand Cru Chocolate Mousse
TR T JTR45
Apricot Panna Cotta
AR
Coconut & Black Sesame Pudding
M B Z Wi &
Fresh Fruit & Berries Salad
BRSNS Tl

Selected Cake
T

1963 Mandarin Cheesecake
1963 SCEEF &S
Strawberry Victoria Cream Cake
BRSNS ERE
Vanilla Chestnut Cake
EEEETERE
Chocolate Truffle Cake
F NUWALYN 55
Lemon & Vanilla Cupcake
R T

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

Baked Items
HEREEHEE

Banana & Cinnamon Cake
REFEERE
Maple Syrup Pecan Tart
PR LA kR
Spiced Pumpkin Pie
R It
Chocolate Brownies & Caramelised Walnuts
EEAR LA BAERCEE SR
Mixed Fruit & Nut Cake
SRR ERE
Assorted Macarons
FEsRAUS REE
Assorted Homemade Cookies

H R B 2y 6

Homemade Chocolates

BZREREN

Assorted Chocolate Truffles
FESRIARE AR T
Assorted Chocolate Pralines
HERR R R
Dried Fruit Chocolate Slab
HZSRAR T IR

Homemade Ice Cream Trolley

B RSN

Vanilla, Dark Chocolate, Mango Sorbet
TREE ~ BRG] - ORI
Waffle & Sesame Cones
R i
Choice of Different Toppings & Fresh Coulis
LMEVSEE = S
Roasted Almond, Mixed Nuts, Icing Sugar, Whipped Cream, Raspberry Coulis

KB~ FESRART - BERE ~ BUSER - AT

Menu subject to change due to availability and seasonality.
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