Arched harbour-facing windows
and ceiling fans
mark this contemporary yet
classic day-and night-time eatery.
Celebrate the holidays
with gala dinners, dancing
and festive buffets.

Dinner: 7:00 pm
Price: HK$ 1,688 per person
Attire: Dark suit

Entertainment by strolling musicians and
dancing to
Rhythm and Harmony at The Lobby

Carolling by
The Chinese University of Hong Kong
Alumni Choir

All Subject to 10% service charge

CHRISTMAS EVE
GALA DINNER MENU

24" December 2008

Scottish smoked salmon terrine with caviar cream,
tuna sashimi and crabmeat-mango salad

2?2®1% »etWrU 7 z1(é "eUYa¥o 3

TPty

Bresse pigeon essence served with goose liver diogspl
0 —X e»Hx »S DWs

TPty

Pan-fried Atlantic black cod fillet
on a fricassée of tender winter leeks, Brouilly vede sauce
>-6Al;»aUa—|°* 3

Pkl

Roasted young Butterball turkey with gravy,
chestnut stuffing, Brussels sprouts,
honey-glazed baby carrots, sweet potato purée dddranberries

E %*» O "kXX[24— 8ZONnE ows
or 4¥
Grilled Australian beef tenderloin
with truffled polenta cake and sour cherry mustard
UIYMA ;»e&{ AIX?20Z#EOW 3

TPty

Traditional Christm_gs puddir_l_g with Brandy buttedanilla sauce
S-£i E» "tTA — O+ él+-*3
or 4¥

Frozen Yule log with honey nougatine
~ona Champagne-raspbe[ry aspic, kiwi sauce
lkoe+3)® «X? "3 JWG¥és3[ a* 3

Mocha, Peninsula tea or herbal infusions
<y "é~XAG|*" {- 3

Chocolates and Christmas cookies
1o0:—£i7[ 3
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Salisbury Road, Kowloon, Hong Kong

Tel: (852) 2315 3166

Fax: (852) 2315 3140-méil:diningphk@peninsula.com
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Arched harbour-facing windows
and ceiling fans
mark this contemporary yet
classic day-and night-time eatery.
Celebrate the holidays
with gala dinners, dancing
and festive buffets.

Dinner: 7:00 pm
Price: HK$ 1,688 per person
Attire: Dark Suit

Entertainment by strolling musicians and
dancing to
Rhythm and Harmony at The Lobby

Carolling by
The Chinese University of Hong Kong
Alumni Choir

All Subject to 10% service charge

CHRISTMAS EVE GALA DINNER
VEGETARIAN MENU

24" December 2008

Golden and red beetroot tartar
with herb-roasted green asparagus gnd walnut vistseg
(& p» <u—3}0 )* 3

Artichoke cappuccinp flgvoured with liquorice
2{ Calrue- 3

Warm wild mushroom tart with arugula and light Pasan cream
i “»R¥% —"E£IYRSruU* 3

Baby spinach and ricotta tortellini with pepperedtérnut squash,
black Périgord truffle nage
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Frozen Yule log with honey nougatine
_ona Champagne-raspbe(ry aspic, kiwi sauce
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Mocha, Peninsula teas or herbal infusions
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Chocolates and Christmas cookies
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