
 
 
 

Christmas 2011 Set Dinner 
 

starter 
crispy crab cake with baby cress salad & tomato, chili salad 

or 
                            rocket ricotta ravioli with basil & bell pepper jus 

or  
Christmas foie-gras terrine with pickles & toasted baguette 

 
main 

traditional roast turkey & honey-glazed ham  
with new potatoes, ginger-glazed carrots, Brussels sprouts,  

cranberry compote & house gravy 
or 

roast U.S. prime sirloin of beef with Yorkshire pudding, 
horseradish & traditional accompaniments 

or  
pan-seared Scottish salmon fillet with oyster, asparagus &  

chive champagne sauce 
 or 

spinach-stuffed zucchini flower with wild mushroom & walnut risotto 
 

dessert 
walnut parfait with caramel & chestnut purée 

or 
Christmas pudding with vanilla-bean ice cream & brandy sauce  

or 
blackberry cheesecake with blackberry sorbet 

 
***** 

 
coffee or tea 

 
 

3 courses HK$468 per person 
 
 
 
 
 
 
 

Subject to 10% service charge 


