THE PENINSULA

HONG KONG

CHRISTMAS DAY
DINNER BUFFET MENU

25" December 2008

In addition to your appetiser, salad, seafood asselrt buffet choices,
please select your soup and main course from tlwviag:
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Soups

Cream of Puy antil éoup with smoked ham
NeadrUe»?3%R 3
Arched harbour-facing windows

. Double-boiled ox-tail consommé with vegetable jufie
and ceiling fans

mark this contemporary yet CAT X ’
classic day-and night-time eatery. Main courses
Celebrate the holidays ] =
with gala dinners, dancing
and festive buffets. Roasted beef tenderloin on forest mushroom ragodt
with goose liver ravioli
EA:»rUj 6HxT 3

Braised lamb shoulder on puff pastry
with pearl onions and crispy bacon

10a0J» me< 0t 10—7 Uu2d 3

Roasted turkey with chestnut stuffing,
Brussels sprouts, sweet potato purée and wild ersiels
E %*» O ¢, 8ZdnEf OW:3

Pan-fried sea perch with spice crust on spinachpfebutter sauce

Dinner: 7:00 pm

. >¢9l» —.7 A * 3

Price: HK$ 738 per person -

HK$ 408 per child under 12 Grilled salmon fillet on cucumber salad with dilk@donnay sauce
Attire: Smart casual ?2®@1;»y0¥0609{;°* 8

Gratinated gnocchetti with cured tuna and onioa aheese cream
RSrU*HIO— Z214a&xC 3
Carving station
"2FEg 33
Glazed Christmas bone ham with honey-mustard sauce
Ei%aR»k+Z#* 3
Pasta station
"23C 3

Penne tossed with seafood in basil-tomato coulis
C'Z*C»é E* 3

. 4

Salisbury Road, Kowloon, Hong Kong
Tel: (852) 2315 3166  Fax: (852) 2315 3140-méil:diningphk@peninsula.com

All Subject to 10% service charge
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