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THE EXCELSIOR
HONG KONG

International Buffet Dinner Menu 1

Cold Dishes
s
Smoked salmon and mackerel with capers, cocktail onions and créme fraiche
RS TR ] RS R
Charcuterie with pickles, cocktail onions, capsicum
FESHRPABER RN B0 - R
Prawn and mussel glass noodle salad with fried shallots and num jim dressing
T ~ 1 v

Mesclun salad
B

Caesar salad
FpE

Condiments and dressings
Fi PR L
Pasta salad
Aoy
Capsicums, salami, red onion, tomato julienne and Italian vinegar
e, 53~ 3K %ﬁliﬁﬁt“ﬁl“’\ﬂﬁﬂ@ﬁ
Roasted duck salad shaved vegetables and asiago herbs
WL R R A
Red kidney bean and sweet corn salad

R RS T

Soup
W

Bouillabaisse
EERR Ll
Farmers bread, garlic bread, cheese crackers
BLAE R W

Hot Entrées
B
Steamed sole fillet with lemon almond butter sauce
%ﬁ%ﬂ@@%@t#@ﬁ
Tandoori salmon cubes with cucumber raita
FIZS A= @ g
Massaman style mutton curry
HIZC e =F 2]
Saffron pilaf rice
RAEET
Spiced Indian green beans and onions
ﬁﬁiﬁﬂ@ﬁﬂ Koy
Roasted leg of lamb with rosemary sauce
S TR S
Roasted chicken breast with black olives, tomato and chicken jus

FESEN A~ e F
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THE EXCELSIOR
HONG KONG

International Buffet Dinner Menu 1

Chinese Dishes
Fl1=¢
Chinese barbecued meat platter
FI= s 22
Crispy fried chicken with lemon sauce
[y s
I: [ o —=
Braised seasonal vegetable
B
Braised e-fu noodle with enoki
LS

Carving Trolley
IR
Honey glazed Virginia ham with green peppercorn sauce

HOPH F R

Desserts

i
Vanilla panna cotta
ElE
Dark chocolate truffle cake
F iR
Passionfruit chocolate chip mousse cake
B TR
Mixed nut tartlet
FEN R
American cheese cake
ST
Warm dried fruit bread and butter pudding
PEGZEN - P & ) e A BT
Seasonal sliced fresh fruit

i fA e
W oW W

Coffee or tea

RS 7
(Valid until 30 December, 2012)

HK$658 plus 10% service charge per person
(Including unlimited pouring of soft drinks, beer and chilled orange juice for two hours)

* This package cannot be used in conjunction with other promotional offer / Privilege or VIP Card or other discount voucher
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THE EXCELSIOR
HONG KONG

International Buffet Dinner Menu 2

Cold Dishes
K
Homemade Smoked salmon with capers cocktail onions and créme fraiche
E |§'JH‘| <3 F Lf[ J'K;ﬂ] , {}?bu N E&/L 5 Iﬁcl
Nicoise Salad with grllled tuna fillet and citrus vinegar

Rt & P e

Beef Carpaccio with black truffle mayonnaise and shaved Parmesan cheese
o S

Crab meat tower with mango and papaya

BEPREE U T8

Fresh Seafood
Yafe
Sea whelks, poached prawns, half shell mussel with cocktail sauce, lemon, red wine vinegar

YAIEL ~ TR —‘fﬁ@?& 'PPHP@YJF Mg, A @fﬁ

Japanese Counter
E IE:\T
Assorted sushi and sashimi with Wasabi and soya sauce
Pt P
Green tea noodle cup with dashi broth and toasted nori seaweed
IR S
Ice tofu with soya sauce
TR By
Slow cook egg with seafood
e B STy

A\ FE

Selection of Salads
e
Mesclun salad and Caesar salad
FE WA
Condiments and dressings
fﬁ?“@?'ﬂﬁlm'ﬁﬁﬂﬁ
Tomato and mozzarella cheese, avocado salad with rocket pesto
Hp > AT A RITE RS
Thai seafood salad with rice noodle

AV

Soup
W

Seafood bisque with cognac
T NRERELR
Farmers bread, garlic bread, cheese crackers

LA s b

Carving Trolley
IR

Roasted Australian beef rib eye with green peppercorn sauce

SRV P R



&
7,

.

THE EXCELSIOR
HONG KONG

International Buffet Dinner Menu 2

Hot Entrées
Pan seared salmon fillet with beurre blanc sauce
IS & ot 3 g
Steamed sole fillet with lemon almond butter sauce
AT -
Tandoori chicken makhani with steamed rice
FiI7% g5 i
Roasted rack of lamb with rosemary sauce
B R
Sautéed potato with garlic, shallot and thyme
H GRS A B
Linguine with fresh clams and herb basil, white wine jus
o R P R

Chinese Dishes
1=t
Wok fried beef with snow peas and enoki

ETHEHT P

Braised garoupa with broccoli in garlic sauce

A 2 AR
Home style stir fried noodles with soya sauce
PR
Sautéed bean curd, broccoli and straw mushroom in spicy sauce
DI ’FZJ%'J;E'I ﬁFﬁE‘IF&JTL
Barbecued suckling pig platter
S”“Eﬁ#ﬁﬁ%

Desserts

juri 08
= e
Raspberry mascarpone cheese cake
AEET A Bt
Marble chocolate cake
bl 11 iR
Fresh apple compote
AEEG
Mango strudel
aWE
Red bean black sesame roll
R T s
Warm pear and candy ginger crumble
2 5 AU
Seasonal fresh fruit platter

FEfU R
W W

Coffee or tea

R %
(Valid until 30 December, 2012)

HK$718 plus 10% service charge per person
(Including unlimited pouring of soft drinks, beer and chilled orange juice for two hours)

* This package cannot be used in conjunction with other promotional offer / Privilege or VIP Card or other discount voucher



