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International Breakfast Buffet 

Mondays to Sundays  

7:00am – 10:30am 

 

Freshly Squeezed Fruit Juice 
Grapefruit, Orange, Pineapple, Strawberry, Tomato, Watermelon 

 
Water Section 

Mineral Water, Sparkling Water, Infused Water 

 
Garden Greens Salad Bar 

Australian Romaine Lettuce, Mesclun Leaves, Market Daily Greens 

Condiments 

Olive Oil, Balsamic Vinegar, French Dressing, Thousand Island, 

Cherry Tomato, Red Onion, Cucumber, Carrot, Pepper, Radish, Mushroom Slices, Sweet Corn 

 
Deli Meat 

Salami, Air-dried Beef, Parma Ham, Coppa Ham, Mortadella 

(3 different types daily) 

 
Daily Selection of Cured Fish 

Smoked Salmon, Dill Smoked, Tuna, Eel, Mackerel, Rainbow Trout 

(3 different types daily) 

Condiments 

Cocktail Onion, Gherkin, Lemon Wedge 

 
Seasonal Selection of Fresh Sliced Fruits 

Cantaloupe Melon, Dragon Fruit, Grapefruit, Honeydew Melon, Mango, Pineapple, Watermelon 

 
Seasonal Selection of Whole Fruits 

Banana, Gala Apple, Grapes, Mandarin, Pear, Plum, Rambutan 

(4 different types daily) 

 
Fresh Fruit Salad 

 
Selection of Cereals 

Cornflakes, All Bran, Raisin Bran, Granola, Dry Muesli 

Dry Banana, Dry Mango, Dry Papaya 

Pine Nuts, Almond, Walnuts 

Poppy Seeds, Sunflower Seeds, Sesame Seeds 

Whole Milk, Skimmed Milk, Soymilk 
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From the Deli 
Selection of European Farmhouse Cheese 

Gouda, Cheddar, Brie de Meaux, Emmental, Gruyère 

 
Bircher Muesli & Yoghurt 

Individual Yoghurt with Fruit Topping, Mango, Strawberry, Blueberry 

Plain Yoghurt 

Low Fat Yoghurt 

 
Fruit Compote 

Apple, Apricot, Peach, Pineapple, Prune  

 
From the Bakery 

Hearth Bread 

French Baguette, Sourdough, German Rye, Farmhouse, 

English Muffin, Bagel, Multi Grain, White Toast 

 
Pastries & Danish 

Daily Selection 

Danish, Muffin, Sweet Bun, Croissant, Doughnut 

 
Bamboo Steamer 
Dim Sum Selection 

Steamed Buns – BBQ Pork Bun, Custard Cream Bun, Shanghai Twist Roll 

 
Omelette Egg Station 

Fresh Omelette, Fried Egg, Scrambled Egg 

Condiments 

Ham, Bacon, Chorizo, Red Pepper, Yellow Pepper, Green Pepper, Mushroom, 

Cheddar Cheese, Herbs, Spring Onion, Smoked Salmon, Tomato, Spinach 

Soya Sauce, Ketchup Sauce, Chilli Sauce, HP Sauce 

 
Chinese Noodle Station 

Shrimp & Pork Dumpling, Braised Beef Brisket 

Fish Ball, Fish Cake, 
Oil Noodle, Rice Noodle, Egg Noodle 

Choy Sum, Chinese Lettuce 

Condiments 

Chilli Sauce, Soy Sauce, Spring Onion, Red Vinegar, Deep-fried Garlic 

 
Congee Station 

Plain Congee from Kitchen 

Condiments 

Peanuts, Preserved Vegetable, Salted Egg, Preserved Bean Curd, Preserved Black Olive 

Chicken Congee 

Chinese Cruller 

Porridge 

Brown Sugar, Almond 
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The Carvery 
Meatloaf 

Pommery Mustard 

 
Waffle, Pancake & Mini French Toast 

Condiments 

Mixed Berries, Chocolate Sauce, Peanut Butter, Whipped Cream 

 
Hard Boiled Egg 

 
From the Kitchen 

Egg 

Poached Egg, Boiled Egg, Egg Benedict, Egg Royale, Egg Florentine 

 
Chafing Dish 

Canadian Bacon 

Crispy Bacon 

Sautéed Mixed Mushroom 

Grilled Tomato 

Mandarin Breakfast Sausage & Chicken Sausage 

Fried Noodles with Bean Sprout, Carrot, Green Chive, Cabbage 

Stir-fried Mixed Vegetable 

Deep-fried Spring Roll 

Japanese Potato 

Grilled Chicken Steak in Chicken Jus 

 
 

 

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

 

 

Adult $358* 

Child (Aged 3 to 11) $228* 

 
Prices are in Hong Kong Dollar and subject to 10% service charge. 

For reservations, please visit here or call +852 2825 4007. 

 

 
 

https://www.sevenrooms.com/reservations/clipperloungemohkg

