
 

    

    

Walking with Dinosaurs Walking with Dinosaurs Walking with Dinosaurs Walking with Dinosaurs ----    The Arena SpectacularThe Arena SpectacularThe Arena SpectacularThe Arena Spectacular    

International International International International Dinner Dinner Dinner Dinner Buffet Buffet Buffet Buffet     

與龍同行與龍同行與龍同行與龍同行 震撼舞台震撼舞台震撼舞台震撼舞台 - 國際美食自助國際美食自助國際美食自助國際美食自助晚晚晚晚餐餐餐餐    
Arena Kitchen on Level 1Arena Kitchen on Level 1Arena Kitchen on Level 1Arena Kitchen on Level 1    一樓一樓一樓一樓Arena KitchenArena KitchenArena KitchenArena Kitchen 
((((22,23,22,23,22,23,22,23,22227,7,7,7,29,30 Dec 2010 &29,30 Dec 2010 &29,30 Dec 2010 &29,30 Dec 2010 &    02 Jan 20102 Jan 20102 Jan 20102 Jan 2011111))))    

(2010(2010(2010(2010年年年年12121212月月月月22,2322,2322,2322,23,27,27,27,27,29,30,29,30,29,30,29,30日及日及日及日及2011201120112011年年年年1111月月月月2222日日日日))))    
 
 

Appetizers & Appetizers & Appetizers & Appetizers & SaladsSaladsSaladsSalads    頭盤及頭盤及頭盤及頭盤及沙律沙律沙律沙律    
Seafood Bar (Fresh American Oyster, Prawn & Mussel) with Cocktail Sauce  

海鮮塔(美國生蠔, 鮮海蝦及青口) 配咯嗲汁 

Smoked Salmon with Honey and Mustard Dressing 煙三文魚配蜜糖芥末汁 

Vitello Tonnato 薄牛仔片配吞拿魚汁 

Milan Salami with Stuffed Olive 米蘭風乾肉腸配釀水欖 

Homemade Goose liver Terrines with Truffles 自制鵝肝批配黑菌 

Assorted Sushi and Sashimi with Pickled Ginger 什錦壽司魚生拼盤 

  Japanese Soba Noodles with Crab Roe and Seaweed 日式冷麵配蟹籽紫菜 

Seafood Salad with Melon 蜜瓜海鮮沙律 

Curry Potatoes Salad 咖喱薯仔沙律 

Smoked Duck Breast with Mango Salsa 煙鴨胸伴芒果莎莎 

Fresh Bean Salad with Bacon 煙肉雜豆沙律 

Mixed Fresh Lettuce with Dressing and Condiments 田園沙律配各式醬汁 

Fresh Sliced Vegetables Salad 鮮菜片沙律 
 

Dressings: French, Italian, Thousand Island and Vinaigrette 

 醬汁： 法汁, 意大利汁, 千島汁, 油醋汁 
    

Soup Soup Soup Soup 湯湯湯湯    

Bouillabaisse 海龍皇湯  
 

Sushi Sushi Sushi Sushi Live Station Live Station Live Station Live Station 即制壽司即制壽司即制壽司即制壽司    

Freshly Made Sushi and Hand Roll Selection Counter 即制壽司手卷 
 

Hot Dishes Live Station Hot Dishes Live Station Hot Dishes Live Station Hot Dishes Live Station 即制熱盤即制熱盤即制熱盤即制熱盤    

Pan-fried Baby Abalone with Sake & Soya Sauce 香煎鮑魚仔 
Pan-fried Mixed Vegetables (Japanese Mushroom, Mixed Pepper, Leek & Sweet Corn)  

煎菜串 (金菇, 燈籠椒, 大蒜, 粟米) 
 

Carving Carving Carving Carving 切肉銀車切肉銀車切肉銀車切肉銀車 

Baked Beef Wellington with Red Wine Sauce 焗威靈頓牛柳配紅酒汁 

Roasted Christmas Turkey with Stuffing and Giblet Sauce 烤聖誕火雞配肉汁 
 
 

(To be continued 續下頁) 
 
 

 



 

(Veg) – Vegetarian Choices (素) – 素菜 

*Price is subject to 10% service charge 另收加一服務費 

 

Hot Dishes Hot Dishes Hot Dishes Hot Dishes 熱盤熱盤熱盤熱盤    

Roasted Salmon Head with Rock Salt 鹽燒三文魚頭 

Rack of Lamb with Ratatouille 扒羊排配雜菜 

Roasted Duck with Orange Sauce and Wild Berries 野莓香橙燒鴨 

Ossobuco 意式燴牛仔膝 

Roasted Crispy Chicken 當紅炸子雞 

Japanese Prawn Curry 日式咖喱大蝦 

Braised Chinese Mushrooms with Conpoy 瑤柱扒時蔬 

Mashed Potatoes with Garlic 蒜香薯蓉 

Pumpkin Risotto 南瓜芝士燴意大利飯 

Prawn Pasta with Pesto & Fresh Tomatoes 鮮蝦香草意粉 
 

Desserts Desserts Desserts Desserts 甜品甜品甜品甜品    

Christmas Pudding with Brandy Sauce 聖誕布甸配拔蘭地汁 

Christmas Log Cake 聖誕樹頭蛋糕 

Chocolate Soufflé 朱古力梳乎厘 

Mango Mousse 芒果慕絲餅 

Baked Fuji Apple Meringue 焗富士蘋果蛋白批 

Warm Pineapple Crumble with Wild Berries 菠蘿甘寶 

Fresh Fruit Terrine 鮮果凍批 

Crispy Praline 濃脆巧克力 

Fresh Fruit Platter 鮮果拼盤 
 
 
 
 
 
    
    
    
    
    
    
    
    
    
    
    

每位港幣每位港幣每位港幣每位港幣    HK$32HK$32HK$32HK$328888****    per personper personper personper person    

(HK$(HK$(HK$(HK$191919198888****    each for children aged 3each for children aged 3each for children aged 3each for children aged 3----11111111    ; ; ; ; 3333----11111111 歲小童每位只需港幣歲小童每位只需港幣歲小童每位只需港幣歲小童每位只需港幣$19$19$19$198888****))))    

    
    
    
    
    

 
 


