
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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

 

除夕半自助晚餐 
星期二,2024 年 12 月 31 日 

 

 

6:30pm - 9:30pm 

晚上 6:30 至 9:30 
 

$938 / person 每位 

$468 / child 每位小童*  
*Aged 4 - 12 yeas old / 4 至 12 歲 

Access to "Kids Funderland" at TREEHOUSE 

可享用 TREEHOUSE「童樂園」設施 
 

 

For enquires or reservations 

查詢或訂座 

Telephone 電話: +852 2966 6533         E-mail 電郵: stch.ladiespurse@hkjc.org.hk 

mailto:stch.ladiespurse@hkjc.org.hk


  

SEAFOOD ON ICE 

 

: Freshly Shucked Oysters新鮮生蠔 

Snow Crab Legs雪花蟹腳 

Shrimps 鮮蝦 

Clams花蛤 

COLD DISHES 

 

: Cured Meat & Smoked Fish Platter 醃肉及燻魚拼盤 

Citrus Marinated Salmon香橙醃三文魚 

Parma Ham 巴馬火腿 

Pastrami Beef Brisket煙燻牛腩 

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

Sour Cream, Horseradish, Lemon  

醃洋葱、橄欖、酸青瓜、紅洋葱、水瓜子、酸忌廉、辣根、檸檬 

 

Cold Appetizer 冷盤 

Foie Gras Parfait, Figs Compote鴨肝凍批、無花果醬 

Beef Tartare牛肉韃靼 

Lobster Avocado Salad龍蝦牛油果沙律 

 

SOUPS 

 

: Seafood Bouillabaisse海龍皇湯 

Chicken Soup, Conch, Sea Coconut, Figs, Pear雪梨海底椰無花果螺頭煲雞湯 

Bread, Butter 麵包、牛油 

 



  

SALADS 

 

: Salad Bar 沙律吧 

Assorted Leaves (Mesclun, Romaine, Iceberg) 各式沙律菜 

Grilled Asparagus, Roasted Red Pepper, Hummus, Crispy Quinoa 

扒蘆筍、燒紅椒、雞心豆蓉、脆藜麥 

Pesto Chicken Salad香草醬雞肉沙律 

Smoked Duck Breast, Apple Salad, Curry Mayonnaise 

煙鴨胸、蘋果沙律、咖喱沙律醬 

Thai Style Assorted Seafood Salad泰式海鮮沙律 

Prawn Salad, Mango Dressing 香芒大蝦沙律 

Tuna Niçoise 吞拿魚尼哥斯沙律 

Babylon Salad, Chilli Soy Sauce辣汁海螺肉沙律  

Jellyfish, Cucumber, Aged Vinegar陳醋青瓜海蜇頭 

 

SASHIMI AND  

SUSHI STATION 

 

: Sashimi刺身 

Salmon, Hamachi, Hokkigai, Akagai, Ama Ebi, Hokkaido Scallops 

三文魚、油甘魚、北寄貝、赤貝、甜蝦、北海道帶子 

 
Maki and Sushi Rolls太卷及壽司 

California Rolls, Four Sea Rolls 

Avocado Rolls, Pickled Turnip Maki Rolls 

加州卷、四海卷、牛油果卷、醃蘿蔔卷 

 

Japanese Soy Sauce, Wasabi 日本豉油、青芥末 
 



  

SERVE INDIVIDUAL 

 

: Lobster Thermidor (Half Piece)  

芝士焗龍蝦 (半隻)  
 

 

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

Root Vegetables, Sautéed Potatoes with Onion, Black Truffle Sauce   

慢煮美國牛骨排 

莖菜、洋葱炒薯仔、黑松露汁 

 

Australian Lamb Chops ‘Provençal’ 

Ratatouille, Anna Potatoes, Rosemary Jus 

香草澳洲羊扒 

燴雜菜、安娜薯仔、香草汁 

 

Roasted French Chicken (half) 

Asparagus, Wild Mushrooms Polenta, Gravy 

燒法國春雞 (半隻) 

蘆筍、野菌粟米蓉、燒汁 

 

Pan-fried Barramundi Fillet 

Buttered Potatoes, Broccolini, Dill Cream Sauce 

香煎鰽魚柳、牛油薯、西蘭花苗、香草忌廉汁 

 

 



  

Roasted Cauliflower Risotto 

Parmesan Cheese, Arugula, Tossed Pine Nuts 

椰菜花意大利飯 

巴馬臣芝士、火箭菜、松子 

KID’s  

MAIN COURSES 

: Mini Beef Burger, Chicken Nuggets, French Fries 

迷你漢堡包、炸雞塊、薯條 

Sausage Rolls wrapped with Puff Pastry, Mashed Potatoes, Gravy  

酥皮香腸卷、薯蓉、燒汁 

DESSERTS 

 

 

: Seasonal Fresh Fruit Platter 鮮果碟  

Chef’s Carrot Cake廚師甘筍蛋糕 

American Cheesecake 美國芝士蛋糕 

Mini Fresh Fruit Tartlets迷你鮮果撻 

Mocha Panna Cotta 意大利咖啡奶凍 

Mango Pudding芒果布甸 

Portuguese Egg Tart 葡式蛋撻 

Chocolate Truffle Cake 朱古力蛋糕   

Chocolate Yule Log 朱古力樹頭蛋糕 

Raisins, Walnut Bread Pudding 提子乾合桃麵包布甸 

Fresh Fruit Ice Jelly 鮮雜果啫喱 

To Fu Fa 豆腐花 

Sweetened Red Date Soup, Dried Longans 桂圓紅棗糖水 

Soufflé Station 焗梳乎厘 

 


