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\{ L. Early Bird Offer SR {EEE

' : 10% Discount for Menu & Drink Order
, SR ER R SR
! 4 BEPRIR 2020 £ 11 B 15 Baisas]

Applicable for booking made before November 15, 2020

—J _—

;’:ﬂ\ *ﬁ\ Special Offers for Christmas &I Festive Celebrations

|
‘
!" ¥ Sumptuous Festive Lunch Buffet starts FROM HK$460 & Festive Dinner Buffet %
r \ FROM HK$550 ok
(Minimum charge will be applied in Falcon Room and Le Menu Restaurant) Y '
¥ Free standard banner with English wordings ' .l .
¥  Complimentary Party-favor B
%  Complimentary 1 set of Food & Beverage Gift Voucher at value HK$450 /
v %  Free Parking (not applicable on weekdays during lunch period) é’

#%  Special beverage package at HK$75 (for lunch period with maximum 2 hours

serving) OR HK$115 (for dinner period with maximum 4 hours serving) per
person, which includes unlimited supply of chilled orange juice, aerated water
& local beer

X 20% Discount for selected bottled house red/ white wine or champagne \
# Corkage fee at special price HK$120nett per bottle OR $1,000nett for N
unlimited bottles :
o ¥
¥ OONEEERTESIMSI60EREEIEEF(1$55018
) " " (BRMERLe NenuFiEBRERBRIEHE)
R % BEEEE
1 : % RIEBERNES A
" % RN BIBISE RS EIE 5073 A 17
¥ ETEREOBRE CEERE-Z2ERFBER) - /
¥ DUTRKTRBEBSUSS (FEIFRSI2)E I (5115 BEFRESD '/
4N BIEEREHERET « RKRAHIRE &
. , ¥ IEEINBIGSIETEL - OEBNBE  IZN\TEE 'y
7ok SREESERE S | éé,
— S8 _. r '
- WRERHES000 |

&
*All prices are subject to 10% service charge* =
*HEEERSN— KR v ed
For enquiry or reservaiioP, pleas_e fonlaci our Food & Beverage Department at 2821 8983 ‘D }
EHNTEETEE 2821 8983 FREEANIRHHS \
* The above special offers are valid till December 31, 2020 &
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Falcon Room
Festive Dinner Buffet Menu I
(Valid till December 31, 2020)

Cold Selections — 2
Assorted Sashimi (Salmon, Herring & Octopus)
MOGMHE(ZE  HELEAMNL)
Assorted Sushi and Rice Rolls with Condiments
GE
Seafood on Ice (Cooked Prawn, Yabbie & Sea Whelk)
& X REBH(E  BIBRIF RS R IT)
Salmon Platter (Smoked Salmon, Smoked Herb Salmon)
BEZXAHBOE=ZX 6 BEE=XA)
Cold Cut Platter (Turkey Roll & Smoked Duck Breast)
RAPFROKIES BB BRIETEM)
Meat Platter (Smoked Ham, Salami & Pastrami)
FESR IR A AROR KR - 7D 4 A R R B4 H)

——

Salads — #f:t 04
Green Salad with Dressing & Condiments
| & EE s X
Cherry Tomato, Cucumber, Sweet Corn & Red Kidney Beans
BEMEN FRMRLIET
German Potato Salad with Walnut
BB B E IV EEAM
Fruit Salad with Shrimp
HERIBIVIE
Pasta Salad with Cherry Tomato
ERAEEH
Seafood Salad in Thai Style
B KA

———

Daily Carving — 3§84 5
Grilled Pork Loin and Sausage with Gravy Sauce
BeAEA B P B A it

s

Soup —

Minestrone

EARFME S

Menu I Continue éT
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Falcon Room
Festive Dinner Buffet Menu I
(Valid till December 31, 2020)

Hot Dishes — # #
Baked Mussel with Cheese, Onion & Bacon # B2 K % 5% o
Roasted Rack of Lamb with Herb Gravy #& 3 22 4% & # 4% i+
Indian Chicken Curry with Cucumber Yoghurt Ep &, o2 & fiz, & A\ 3L 8%
Pan Fried Fillet of Sole with Tomato Butter Sauce & Al 3& B #p e, % #5 2 3y 5+
Deep-fried Prawn Ball with Tartar Sauce ¥E & #3 h 4 4 70 42 7
Braised German Pork Knuckle with Butter & Honey Mustard Sauce % #& 3% ¥ 4 k2 & B 4 F
Grilled Beef Short Ribs with Korean Sauce 3\ 447§ £ 42 &, i+
Roasted Duck with Vegetable & Port Wine Jus % 274 % 2 3 #K58 i+
Vegetables Fried Rice with Minced Pork & XO Sauce XO 4 py 22 %) ¥ 4%
Braised E-Fu Noodles in Japanese Style B =, @447 t&
Braised Seasonal Vegetables with Mixed Mushrooms # # $\ 55 3%

———

Barbecue Station — 5 5k 4
Chinese Barbecue Platter + &, J& =k $if 2

Desserts Corner — 3%
Milk Pudding 4474 4)
Puff Mountain i, % 5
Kirsch Cherries Tartlet 7% # /& F 4
Victoria Cake #t % #1| 28 & 4%
Basque Burnt Cheese Cake 87 %, % & 4%
Chocolate Fountain %+ /1 5 £

Seasonal Fresh Fruit #7 & 3 3
Premium Ice Cream & ff & 4%

Beverages — #t5%
Coffee or Tea

ok 2% %%

HK 3550 Plus 10% Service Charge Per Person
*Minimum Charge Applies*

~ Menus are subject to change without prior notice ~
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Falcon Room
Festive Dinner Buffet Menu I1
(Valid till December 31, 2020)

Cold Selections — X8
Assorted Sashimi (Salmon, Swordfish & Octopus)
MR F(Z 8 A ERANEG)
Assorted Sushi and Rice Rolls with Condiments
ik
Seafood on Ice (Cooked Prawn, Yabbie & Sea Whelk)

B XR B (PR BT R LR
Salmon Platter (Smoked Salmon, Smoked Herb Salmon)
BEXEHBORZXE EFE=Z &)
Christmas Cold Cut Platter (Turkey Roll, Balleron Cold Cut & Smoked Duck Breast)
ERRABECKIES > F WS RBAEHIEEH)
Meat Platter (Smoked Ham, Salami & Pastrami)
FeSR IR P HEAR I KRR > 70 44 £ B ROk B A1)

Salads — K 042
Green Salad with Dressing & Condiments
EREARRE -

Cherry Tomato, Red Cabbage, Sweet Corn & Red Kidney Beans
BEA o MK BARARLIERS
Roasted Pumpkin Salad with Seafood

Bk NG
Smoked Ham with Kernel Corn Salad
B KBR 5t 1k
Italian Pasta with Sausage
ERAV 3 5 02
Thai Beef Salad
XA DE

Daily Carving — #3844 5K
Roasted N.Z. Sirloin and Whole Turkey with Gravy and Black Pepper Sauce
B A INBR & K MR R BT

p—

Soup — #F
Cream of Tomato with Pesto and Ham
KEEE E %% SRk

Menu II Continue éT



Ul

Groucester LUk Kwok
ostiRoG
TR IE

Falcon Room
Festive Dinner Buffet Menu IT
(Valid till December 31, 2020)

Hot Dishes — #t 4
Seafood Mornay ¥ 55 &

Roasted Lamb Leg with Garlic Gravy %% 3 i fic & 25 i+
Indian Chicken Curry Ep & wjoog #
Pan Fried Fillet of Garoupa with TarTar Sauce A& BEHp & i i+
Deep-fried Seafood Roll Bk ¥ /& & %
Stir-fried Broccoli and Mushroom with Oyster Sauce ¥ 2 # 453\ 7 8§ 7t
Grilled Beef Steak with Black Pepper Sauce Al 43\ & #t i+
BBQ Pork Spare Ribs #3EF
Fried Rice in “Yeung Chow ”Style #5 4 ¥ £&
Braised E-Fu Noodles with Enoki 4 4% F 447 4&
Sautéed Seasonal Vegetables & kb 8% 3%

———

Barbecue Station — BB ok
Chinese Barbecue Platter ¥ X J& =k 3 2

Dessert Corner — 355
Milk Pudding 44377 4)
Puff Mountain j#, 3 3%

Christmas Log Cake % ¢ #} 55 & #£
Basque Burnt Cheese Cake B.#7 %, % + & 4%
Victoria Cake %4t % #1| 25 & #%

Mango Napoleon 3 £ 2 4%
Chocolate Fountain % & /1 °& %
Seasonal Fresh Fruit 37 &£ 3¢ £
Premium Ice Cream #& &% T 4%

Beverages — #£.%
Coffee or Tea
opedf 2, 2%

HK 3600 plus 10% service charge per person
*Minimum Charge Applies*

~ Menus are subject to change without prior notice ~
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Falcon Room
Festive Dinner Buffet Menu IIT
(Valid till December 31, 2020)

Cold Selections — X%

Assorted Sashimi (Salmon, Swordfish, Tuna & Octopus)
MM F(ZX & HlE 0 BEARNMNR)
Assorted Sushi and Rice Rolls with Condiments
iR
Seafood on Ice (Cooked Prawn, Sea Whelk & Snow Crab Leg)
& KRS R R TILRW)
Salmon Platter (Smoked Salmon, Smoked Herb Salmon)
BEXEHBOEZXE > BEEZXA)
Christmas Cold Cut Platter (Turkey Roll, Air-Dried Ham with Pickle & Smoked Duck Breast)
FRRAF RIS - BRI A B NRFHRIETEHM)
Meat Platter (Smoked Ham, Salami & Pastrami)
FESRR A HHAROB KAR > W& LR IR EHER)

i

Salads — K 0#
Green Salad with Dressing & Condiments
W B EE A Xt
Cherry Tomato, Thai Asparagus, Sweet Corn & Red Kidney Beans
BEMm RRAEY > FAMARaRE
Fruit Salad with Shrimps
#RB I
Smoked Ham and Kernel Corn Salad
WE KR SRR I
German Potato Salad
R BLEIE
Beef Salad in Thai Style
RRF R

Daily Carving — #5355 A7
Roasted Rib Eye Steak & Whole Turkey with Gravy and Black Pepper Sauce
BARE IR R E KMEEIE T R BT

Soup —
Lobster Bisque with Cognac
RIBT &R
Menu III Continue Iﬁ
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Falcon Room
Festive Dinner Buffet Menu IIT
(Valid till December 31, 2020)

Hot Dishes — # 4
Indian Chicken Curry Ep f sjoo@ #

Roasted Rack of Lamb with Thyme Sauce ¥ ¥ 22 e & £ & i+
Pan-fried Fillet of Garoupa with Saffron Sauce % A& BEM 4 18 7+
Deep fried Pigeon B ¥ #,45
Deep-fried Seafood Rolls Bk ¥ /& & %

Stir-fried Broccoli and Mushroom with Crab Meat 4% p # 4% $\ 78 #§ 1t
Roasted Smoked Pork Loin with Plum Sauce # }& 5 3\ ##5 i+
Grilled Fillet of Beef with Black Garlic Sauce #\ 44 &¢. 2. 5 ;

Spaghetti Vongole 35 A & #
Seafood Fried Rice with Crab Roe ## /& & F %) 4g
Sautéed Seasonal Vegetables & k) 8% 3

T

Barbecue Station — Bk
Chinese Barbecue Platter § X, 1wk 35 4

s

Dessert Corner — ##d%
Puff Mountain 7, 3 ¥4
Kirsch Cherries Tartlet &% £ & T3
Basque Burnt Cheese Cake BL.#7 % ¥ + & #2
Mango Napoleon 3= £ & 5% 4
Christmas Log Cake % 3¢ 4 58 & #%
Victoria Cake 4 % #|] 3 & #%
Chocolate Fountain % 4 771°& £

Seasonal Fresh Fruit #7 # 2 £

Premium Ice Cream #%& &b &%

P

Beverages — #£4%
Coffee or Tea
Dk [ S

HK $650 plus 10% service charge per person
*Minimum Charge Applies*

~ Menus are subject to change without prior notice ~



