
 
Aug 2024 

 
 

2024 Christmas Dinner Buffet Menu A 
聖誕自助晚餐菜譜 (一) 

HK$408 plus 10% service charge per person 
(Minimum 50 persons) 

 

Salads 沙律 

Cucumber and Crab Roe Salad in Japanese Style 日式青瓜蟹子沙律 

Pineapple and Smoke Turkey Salad  菠蘿火雞沙律 

Thai Seafood Salad  泰式海鮮沙律 

Pasta, Capsicum & Ham Salad  火腿甜椒意大利粉沙律 

Fete Cheese、Tomato and Red Onion Salad  芝士蕃茄紅洋葱沙律 

Potato Salad with Honey Mustard Dressing  薯仔沙律蜜糖芥茉汁 

Waldorf Salad 華都夫沙律 

Mesclun Salad with Condiments and Dressing 雜錦生菜沙律配沙律醬 

  

Cold Selection 冷盤 

Poached Shrimps 凍蝦 

Smoked Salmon with Condiments (ASI) 煙三文魚配醬料 

Assorted Cold Cut  雜錦凍肉拼盤 

 

Soup & Bread 湯及麵包 

Cream of Pumpkin 南瓜忌廉湯 

Freshly Baked Bread Rolls & Butter 麵包籃配牛油 

 

Carving Station 烤肉 

Roast Young Turkey with Condiment and Jus 燒聖誕火雞配醬料 

Roast Gammon Ham with Honey and Pineapple Jus 蜜糖菠籮汁焗火腿 

 

Hot Selection 熱盤 

Steamed SeaBass with Cordyceps Flower (MSC) 蟲草花蒸海鱸魚 

Roasted Rack of Lamb  燒羊架 

Teriyaki Chicken with Sesame   日式芝麻燒雞 

Roast Pork Neck Thai Style 泰式燒豬頸肉 

Deep Fried Shrimp Cutlet with Tartar Sauce  炸吉列蝦配塔塔醬 

Braised Seasonal Vegetable with Enoki Mushrooms  
and Conpoy 

金瑤扒時蔬 

Fried Rice in Yeung Chow Style 楊州炒飯 

Penne Pasta with Bolognese Sauce                      肉醬長通粉 

 

  



 
Aug 2024 

 
 
 
Con’d  
2024 Christmas Dinner Buffet Menu A 
聖誕自助晚餐菜譜 (一) 

 
Desserts 甜品 

Christmas Pudding with Brandy Butter and Vanilla Sauce 聖誕布甸配雲喱拿汁 

Christmas Log Cake  聖誕樹頭蛋糕 

Christmas Stollen   聖誕果子甜包 

Tiramisu 意大利芝士餅 

Crème Caramel  焦糖布甸 

Mini Fresh Fruit Tart  迷你鮮果撻 

Chilled Sweetened Mango Cream with 
Grapefruit, Pomelo & Sago 

楊枝甘露 

Assorted Jelly     雜果啫喱 

Fresh Fruit Platter 鮮果拼盤 

 

Coffee or Tea 咖啡 或 精選紅茶 

 
 

Seasonal ingredients on the menu may be subjected to changes, depending on the availability 

菜單上的食材供應有可能受季節影響，諾富特東薈城酒店保留最終決定權而更換同等價值之食材 

 
The above menu is for reference only, if you have any concerns regarding food allergies, 

please contact your event planner 

以上菜單只供參考，若閣下對某種食物有過敏反應，請與本酒店宴會部聯絡 

 
As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets 

作為我們環保承諾的一部分，本酒店不提供魚翅菜餚 

 
  



 
Aug 2024 

 
 

2024 Christmas Dinner Buffet Menu B 
聖誕自助晚餐菜譜 (二) 

HK$488 plus 10% service charge per person 
(Minimum 50 persons) 

 

Salads 沙律 

Greek Salad 希臘沙律 

Beetroot and Orange Salad 紅菜頭香橙沙律 

Potato, Crispy Bacon Tossed with Mustard Mayonnaise 薯仔煙肉芥末沙律 

Traditional Caesar Salad 凱撒沙律 

Waldorf Salad with Smoke Turkey  華都夫煙火雞沙律 

Mesclun Salad with Condiments and Dressing 雜錦生菜沙律配沙律醬 

 

Cold Selection 冷盤 

Snow Crab Leg 鱈場蟹腳 

Poached Shrimp  凍蝦 

Blue Mussels  藍青口 

Smoked Salmon with Condiments (ASI) 煙三文魚配醬料 

  

Japanese Selection  日式精選 

Selection of Sushi Roll 雜錦壽司 

Selection of Sashimi (Salmon、Tuna and Red Snapper) 

(ASI) 

雜錦刺身 

(三文魚、 吞拿魚、紅 魚) 

 

Soup & Bread 湯及麵包 

Cream of Wild Mushroom  野菌忌廉湯 

Braised Assorted Seafood and Dried Scallop Soup  海鮮瑤柱羮 

Freshly Baked Bread Rolls & Butter  新鮮麵包及牛油 

 

Carving Station 烤肉 

Roast Young Turkey with Condiment and Jus 燒聖誕火雞配醬料 

Roasted Sirloin Beef 燒西冷牛肉 

 

  



 
Aug 2024 

 
 
 
Con’d  
2024 Christmas Dinner Buffet Menu B 
聖誕自助晚餐菜譜 (二) 

 
 

 
Hot Selection 熱盤 

Steamed Fresh Garoupa in Supreme Soy Sauce 清蒸大海斑 

Roasted Pork Spare Ribs with BBQ Sauce   燒排骨配燒烤汁 

Roasted Rack Lamb 燒羊架 

Murgh Makhani (Indian Butter Chicken) 印度奶油咖喱雞 

Shrimp Cutlet with Tartar Sauce  炸吉列蝦配塔塔醬 

Braised Seasonal Vegetable with Mushrooms 雙菇扒時蔬 

Fried Rice with Assorted Seafood 海鮮炒飯 

Spaghetti with Basil Cream Sauce and Parmesan Cheese    芝士香草忌廉意大利粉 

 

Desserts 甜品 

Christmas Pudding with Brandy Butter and Vanilla Sauce  聖誕布甸配白蘭地雲喱汁 

Christmas Log Cake 聖誕樹頭蛋糕 

Christmas Stollen 聖誕果子甜包 

Banana Cake 香蕉蛋糕 

Chocolate Mousse 朱古力慕斯 

Crème Caramel 焦糖布甸 

Tiramisu 意大利芝士餅 

Marble Cheese Cake 雲石芝士蛋糕 

Mango Sago Cream Sweet Soup 芒果西米露 

Fresh Fruit Platter 鮮果拼盤 

  

Coffee or Tea 咖啡 或 精選紅茶 

 
Seasonal ingredients on the menu may be subjected to changes, depending on the availability 
菜單上的食材供應有可能受季節影響，諾富特東薈城酒店保留最終決定權而更換同等價值之食材 

 
The above menu is for reference only, if you have any concerns regarding food allergies, 

please contact your event planner 

以上菜單只供參考，若閣下對某種食物有過敏反應，請與本酒店宴會部聯絡 

 
As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets 

作為我們環保承諾的一部分，本酒店不提供魚翅菜餚 

 

 

  



 
Aug 2024 

 
 
 

2024 Christmas Dinner Buffet Menu C 
聖誕自助晚餐菜譜 (三) 

HK$588 plus 10% service charge per person 
(Minimum 50 persons) 

 

Salads 沙律 

Mixed Garden Leaves 雜錦生菜沙律 

German Potato Salad 德國薯仔沙律 

Grilled Zucchini Salad with Cheese 扒意式青瓜芝士沙律 

Fruit Salad with Shrimp  雜果蝦沙律 

Beef and Green Mango Salad Thai Style   泰式青芒果牛肉沙律 

Smoked Turkey and Pineapple Salad 煙火雞波籮沙律 

Nicoise Salad 尼斯吞拿魚沙律 

Cucumber & Chicken Julienne & Jelly Fish  

with Sesame Sauce 

青瓜雞絲海蜇沙律 

  

Cold Selection 冷盤 

Snow Crab Legs 鱈場蟹腳 

Whelk 翡翠螺 

Poached Shrimp 凍蝦 

Blue Mussel 藍青口 

Smoked Salmon with Condiments (ASI) 煙三文魚 

Parma Ham with Melon 蜜瓜帕爾馬火腿        

 

Japanese selection 壽司及刺身 

Selection of Sushi Roll 雜錦壽司 

Selection of Sashimi (Salmon, Tuna, Octopus and Red Snapper) 

(ASI) 

雜錦刺身 

(三文魚、 吞拿魚、八爪魚、紅 魚) 

  

Soup & Bread 湯及麵包 

Lobster Bisque 法式龍蝦湯 

Braised Assorted Seafood Soup with Fish Maw and  

Bamboo Fungus 

紅燒竹笙海皇花膠羮 

Freshly Baked Bread Rolls & Butter  新鮮麵包及牛油 

 

Carving Station 烤肉 

Roast Beef Rib Eye 燒牛肉眼 

Roast Young Turkey with Condiment and Jus 燒聖誕火雞配醬料 
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Con’d  
2024 Christmas Lunch Buffet Menu C 

聖誕自助午餐菜譜 (三) 

 
Hot Selection 熱盤 

Steamed Fresh Garoupa in Supreme Soy Sauce 清蒸大海班 

Stir–fried Crab with Garlic and Chili  避風塘炒蟹 

Sautéed Mussels with Thai Basil 泰式香葉炒青口 

Roasted Rack of Lamb 燒羊架 

Beef Bourguignon   紅酒燴牛肉 

Tandoori Chicken 印度天多利燒雞 

Shrimp Cutlet with Tartar Sauce 炸吉列蝦配塔塔醬 

Braised Seasonal Vegetables with Mushrooms and Conpoy 瑤柱靈芝菇扒時蔬 

Baked Wild Mushrooms Lasagna   焗野菌千層麵 

Fried Rice in Fujian Style 福建炒飯 

 

Desserts 甜品 

Christmas Pudding with Brandy Sauce 聖誕布甸白蘭地汁 

Christmas Log Cake 聖誕樹頭蛋糕 

Christmas Stollen 聖誕果子甜包 

Strawberry Cake  士多啤梨餅 

Mocha Mousse Cake 咖啡慕絲餅 

Tiramisu 意大利芝士餅 

Blueberry Cheese Cake 藍莓芝士餅 

Crème Caramel  焦糖布甸 

Mango Pudding  芒果布甸 

Chocolate Fountain with Condiment 朱古力噴泉配醬料 

Fresh Fruit Platter 鮮果拼盤 

Assorted Ice Cream 雜錦雪糕 

 

Coffee or Tea 咖啡 或 精選紅茶 

 

 
Seasonal ingredients on the menu may be subjected to changes, depending on the availability 

菜單上的食材供應有可能受季節影響，諾富特東薈城酒店保留最終決定權而更換同等價值之食材 

 
The above menu is for reference only, if you have any concerns regarding food allergies, 

please contact your event planner 

以上菜單只供參考，若閣下對某種食物有過敏反應，請與本酒店宴會部聯絡 

 
As part of our environmental commitment, we do not serve shark fin dishes in any of our Food outlets 

作為我們環保承諾的一部分，本酒店不提供魚翅菜餚 


