
 
 

Valentine's Day 2025 

Semi Dinner Buffet Menu 

 
 

 

                 
 

Seafood Section 
Canadian Snow Crab Legs 加拿大皇后蟹腳,Ocean Shrimps 海蝦,  

Cooked Clams 花甲,  Green Mussels 青口 

 Cocktail Sauce 咯嗲汁, Lemon Wedge 檸檬角 

 

Appetizer and Toss Salad 
Shaved Prosciutto with Melon 風乾火腿碟伴蜜瓜 

Smoked Fish Platter with Capers and Red Onion 煙魚拼盤伴水瓜鈕,紅洋蔥 

Premium Cheese Board with Dried Fruit and Cracker 頂级芝士板伴乾果,餅乾 

Roasted Chicken and Apple Salad with Walnut 合桃燒雞蘋果沙律 

Roasted Beef and Red Onion Salad with Mustard Vinaigrette 燒牛肉紅洋蔥沙律配芥末油醋 

Classic Prawn and Peach Salad 經典千島蜜桃大蝦沙律 

Thai Squid and Pomelo Salad 泰式柚子魷魚沙律 

Honey Glazed Pumpkin with Sunflower Seed and Dried Cranberry 蜜糖燒南瓜沙律 

 

 

Graden Salad Bar 
Romaine Lettuce 羅馬生菜, Arugula 芝麻菜, Red Chicory 紅菊苣, 

Cherry Tomatoes 車厘茄, Cucumber 青瓜, Bell Pepper 甜椒絲 

Sweet Kernel Corn 粟米粒, Chickpea 鷹嘴豆, Kidney Bean 紅腰豆 
 Caesar Dressing 凱撒沙律醬, Thousand Island Dressing 千島醬, Italian Dressing 意大利油醋, 

 Roasted Sesame Dressing 日式胡麻醬  

Crispy Bacon 煙肉碎, Crouton 脆麵包粒, Parmesan Cheese 巴馬臣芝士粉 

 

Japanese Section  

Salmon 三文魚, Tuna Fish 吞拿魚 , Octopus 八爪魚,  

Sweet Shrimp 甜蝦, Sazae 榮螺, Razor Clam 馬刀貝  
Assorted Sushi and Maki Rolls 什錦壽司及卷物 

Wasabi 山葵, Soy Sauce 豉油, Ginger Pickle 酸薑 

 

Soup Section 

Western Daily Soup 西式餐湯 

Artisan Bread rolls and Butter 手工麵包及牛油 

 

Individual Service (位上) 

Pan-fried Duck Liver with Chili Pineapple Chutney 煎鴨肝伴香辣菠籮醬 

Abalone Isoyaki 曰式磯煮鮑魚 

 



 
 

 

 

 

Surf & Turf 

 
Grilled Australian Beef Sirloin and Half Lobster 

or 

Grilled Marinated Lamb Chop and Half Lobster 

or 

Grilled Iberico Pork Chop and Half Lobster 

or 

Grilled Lemon Thyme Spring Chicken and Half Lobster 

 
All served with Grilled Asparagus, Vine Cherry Tomato and Hasselback Potato 

or 

Forest Mushroom Risotto (V) 
Truffle Aroma, Shaved Parmesan Cheese  

 

Chinese Dessert Table 
Portuguese Egg Tart with Bird Nest 燕窩葡式蛋撻 

Peach Gum and Snow Fungus Dessert Soup 桃膠雪耳糖水 

Baked Sago Pudding with Lotus Paste 蓮蓉西米布甸 

Mango Glutinous Rice Cake 芒果糯米糍 
Coconut & Pandan Pudding 椰子班蘭糕 

Wolfberry and Osmanthus Jelly 杞子桂花糕 
Seasonal Fresh Fruit Platter 鮮果拼盤 

Assorted Ice-cream 杯裝雪糕 

 

Valentine Dessert (Severed on table) 情人節特式甜品(每枱) 

White Peach Cheese Mousse Cake 
白桃芝士慕斯蛋糕 

 
 

 

 


