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LADIES PURSE

New Year’s Eve Dinner Semi-Buffet
Tuesday, 31 December 2024

&5 ¥ 8 B
EH = 2024 12 F 31 H

6:30pm - 9:30pm
% _E 6:30 £ 9:30

$938 / person &4z
$468 / child &4z &"

*¥Aged 4-12 yeasold / 4 £ 12 3%
Access to "Kids Funderland" at TREEHOUSE

T ZF TREEHOUSE [ 47 | %4

For enquires or reservations
ExERp: 1
Telephone E3&: +852 2966 6533 E-mail €48 : sich.ladiespurse@hkjc.org.hk
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SEAFOOD ON ICE :  Freshly Shucked Oysters ¥z 05
Snow Crab Legs 5 {2l
Shrimps iy
Clams fE#&

COLD DISHES :  Cured Meat & Smoked Fish Platter

Citrus Marinated Salmon FF& =T
Parma Ham [ K ik
Pastrami Beef Brisket JZ {4~ fiif

Pickled Onions, Olives, Pickled Cucumber, Red Onions, Capers

Sour Cream, Horseradish, Lemon

R~ MU~ BRI ~ ADFR -~ AKULTF -~ BRSAR - BRIR - 1

Cold Appetizer 555

Foie Gras Parfait, Figs Compote FEFF it ~ LS
Beef Tartare 4~ 4H
Lobster Avocado Salad FE 4k H B/

Seafood Bouillabaisse JEHE &5

Chicken Soup, Conch, Sea Coconut, Figs, Pear 5713 JFe fff 4 (B HE DR 62 2k 5

Bread, Butter Zl 1, ~ 43
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Salad Bar /D{EIT

Assorted Leaves (Mesclun, Romaine, Iceberg) &)/ {352
Grilled Asparagus, Roasted Red Pepper, Hummus, Crispy Quinoa
PUERT ~ BRI ~ HB 0T - HEZes

Pesto Chicken Salad FE 4 Z AV DR

Smoked Duck Breast, Apple Salad, Curry Mayonnaise
SR ~ AESL/DEE ~ o DR

Thai Style Assorted Seafood Salad Z==EE) DI

Prawn Salad, Mango Dressing &5 0= At/

Tuna Nigoise 7+ fi fe sHIT/ D

Babylon Salad, Chilli Soy Sauce ¥i;{/EH2 A)/DE

Jellyfish, Cucumber, Aged Vinegar [ [\ ETETH

SASHIMI AND :  Sashimi Hl.5

SUSHI STATION

Salmon, Hamachi, Hokkigai, Akagai, Ama Ebi, Hokkaido Scallops
=3 OlHA - dEEH - RE - Bl - UEET T

Maki and Sushi Rolls X% K ]

California Rolls, Four Sea Rolls

Avocado Rolls, Pickled Turnip Maki Rolls
NG ~ TUEE ~ ARG - MEEE

Japanese Soy Sauce, Wasabi HZASG7H ~ FH7AKR
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SERVE INDIVIDUAL : [obster Thermidor (Half Piece)
Z A WEHEN (FE)

MAIN COURSES :  Slow-cooked U.S. Beef Short Ribs

Root Vegetables, Sautéed Potatoes with Onion, Black Truffle Sauce
e L EHE

G BT - BT

Australian Lamb Chops ‘Provencal’

Ratatouille, Anna Potatoes, Rosemary Jus
FECEMNFED
FEREE ~ ST BT

Roasted French Chicken (half)
Asparagus, Wild Mushrooms Polenta, Gravy
BEEEIRHE (L&)

) - SFETORE - T

Pan-fried Barramundi Fillet

Buttered Potatoes, Broccolini, Dill Cream Sauce

EREEAM - FhE - PEETCE - R SRT
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Roasted Cauliflower Risotto
Parmesan Cheese, Arugula, Tossed Pine Nuts
FEEAEEARAIER
EREZt -~ KEEE - AT
KID’s :  Mini Beef Burger, Chicken Nuggets, French Fries
MAIN COURSES RIREEEE - KEFEBE - B
Sausage Rolls wrapped with Puff Pastry, Mashed Potatoes, Gravy
BREZBRGE ~ A~ et
DESSERTS : Seasonal Fresh Fruit Platter fif Al
Chef’s Carrot Cake JEfHliH & &KL
American Cheesecake ™ -7kt
Mini Fresh Fruit Tartlets HR{RfE SR FE
Mocha Panna Cotta &= A FI kLY 5
Mango Pudding =54 )
Portuguese Egg Tart &j=(E#E
Chocolate Truffle Cake 2t JIEHE
Chocolate Yule Log &5 B iEE£E
Raisins, Walnut Bread Pudding & 77 & Bk £ 45 )
Fresh Fruit Ice Jelly fif3f S

To Fu Fa §JE1E

Sweetened Red Date Soup, Dried Longans £ [B|4] 23 /K

Soufflé Station YE#i &




