L U N C H ;Il_slngLH(!\l%g;VIBCtEJEFI;ElEf;R PERSON
BU F FET minimum 50 persons

2 01 8 START
Baby mozzarella, heirloom cherry tomato salad (n)

KAZ -, Mg b D

Smoked salmon, caper berries, red onion, lemon

JE =S5 AR, LR 1

Parma ham, cornichon (p)

S KHE, B

Ahi tuna with quinoa, cucumber, cherry tomato, basil,

citrus vinaigrette

B RRA) Ve, BN k0, 288, M e

Roasted pumpkin, pickled mushroom, lemon grass vinaigrette (v)
Hrre I\ Boe e 4, &0 HlE T

Mixed greens with cucumber, cherry tomato, pink radish,

yuzu dressing (v)

FHEVEAES N k0, 4L e, it

Caesar salad with white anchovy dressing, crouton, shaved parmesan
SO, Hfefls BEZ L ME T

MAKI ROLL SELECTION
salmon, tuna, crab

SOUP
Pumpkin soup with crouton (v)

F iz, BT

) contains nuts

(n

(p) pork option

(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE

RN S AR AT A HONG KONG



I— U N C H ;I!:EE%OLH(!\]%(;I!Z_FI{VIBC:EJEFI;E(IEfE1R PERSON
B U F F ET minimum 50 persons
2 O 1 8 rl;/lr?rlnNe beef filet, asparagus, black pepper sauce

FEEIHR RS, BT

Teriyaki salmon, zucchini, shitake mushroom

fge ==, BARAIFE N, HA%E

Roasted chicken roll leg, baby potato, red bell pepper
and black olive chicken jus

FEHEG HEEHAIIRL S, B+

Rigatoni, cherry tomato, zucchini, tomato sauce, pecorino, basil (v)
sty EEkhh, BARRIE N BARMZ 1, 8%
Roasted baby potato, zucchini, mushroom (v)
WREEE, BAMFE N, B

Shrimp & chicken fried rice, vegetables, eggs

S TR, R, #EE

Seafood noodle, pok choy, sweet soya
SHESHUEERAE, H 5

SWEET
Crunchy chocolate praline cake (n)

ENEWAE S B o =yis

Fresh fruit- almond tart (n)

fE SR
Tiramisu
BAMZ &R

Mixed berry vanilla cheese cake
FERFEIEIE 2 16

Vanilla créme brulee

N EIE EA f)

Chilled mango and sago coconut soup
i o e SEiC Ry

Passion fruit -mango cake
Strawberry- pistachio cake (n)
SRR LR ERE

Fresh fruit plate

Hriee /KR

) contains nuts

(n

(p) pork option

(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE

RN S AR AT A HONG KONG



LUNCH THE LUNCH BUFFET #2
HK$670 +10% SERVICE CHARGE PER PERSON

B U F F ET (minimum 50 persons)

START

2 O 1 8 Quinoa with pumpkin & roasted broccolis
P JINERZE V1, MaPa A e
Green asparagus with pickled mushroom with truffle balsamic vinegar
dressing (v)
e AR RS, PARR T
Parma ham, cornichon (P)
EE RS KR, B2
Mozzarella & cherry tomato, basil
KAZ 1 Bk, 2880
Soba noodle, chicken, sesame sauce
HENE R, Z ot
Caesar salad with white anchovy dressing, crouton, shaved parmesan
g, iRl CRZ L aE T
Mesclun salad, cucumber, artichoke, pink radish, sun dried tomato
with balsamic vinaigrette (v)
FESRDEESE, FN, FRAD MaLa s, ez dn, BRET

WET

Salmon and tuna sashimi on ice
=, BERE

wasabi, soya, pickled ginger, lemon
TR, B, B, SR

SOUP
Tomato soup, crouton (v)

Hhng, MET

) contains nuts

(n

(p) pork option

(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE

RN S AR AT A HONG KONG



LUNCH oo ox s o eserson
B U F F ET r\;npiln':lmum 50 persons

Braised short rib beef, black pepper sauce
2 O T 8 N, AR
Roasted chicken leg roll, mushroom sauce
BHEG, Bkt
Lamb cutlet, baby carrot, mint jelly
TR, W
Pan-fried sea bass & clams, ponzu sauce
H AU A B, MR
Tagliatella pasta, truffle creamy mushroom sauce, parmesan (v)
IS SN Sy WA T
Pork loin, potato, mushroom, mustard sauce (p)
FEM PR E, LS, TR
Roasted potato, asparagus, mushroom (v)
PG, A
Lobster fried rice with eggs

FESR SRR

SWEET

Six layers chocolate cake (n)

6 JEath 1S

Strawberry pistachio cake (n)
AR O RERE

Tiramisu

BARAZ 185

Mango vanilla cheese cake (n)
BIEEE T2 &R

Paris brest (n)

AR

Lemon tart bar

-0

Chestnut cake (n)

&R

Vanilla creme br(lée

A E RN AT )

Apricot almond tart (n)

E=Yi STy =

Fresh fruit plate

e /KR

(n) contains nuts

(p) pork option W
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SRR KR ST BT HONG KONG



