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Dinner: 8:00 pm  
Price: HK$ 2,188 per person 
Attire: Black tie / Dark suit 

 
Entertainment by strolling musicians  

dancing and countdown to  
Rhythm and Harmony at The Lobby 

 
 
 

 
NEW YEAR’S EVE  

GALA DINNER MENU 
 

31st December 2008 
 

 
Goose liver and green peppercorn terrine 

with haricot vert salad, lemon–lavender jam 
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Dungeness crab ravioli with basil-infused shellfish bisque 
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Pan-fried Canadian halibut fillet 
on barley-pumpkin risotto with fresh herbs 
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Pink grapefruit and basil espuma with Champagne  
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Slow-baked Guinea fowl breast  
with wild mushroom and black truffle filling, 

winter vegetables, cranberry sauce 
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New Year’s dessert surprise 
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Mocha, Peninsula teas or herbal infusions 
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Chocolates and petits fours 
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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. 

 

 
All Subject to 10% service charge 

 



 

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

 
Page 2 of 2 

 

    
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

Dinner: 8:00 pm  
Price: HK$ 2,188 per person 
Attire: Black tie / Dark suit 

 
Entertainment by strolling musicians  

dancing and countdown to  
Rhythm and Harmony at The Lobby 

 
 
 

 
NEW YEAR’S EVE GALA DINNER 

VEGETARIAN MENU 
 

31st December 2008 
 

 
Mille feuille of lightly-whipped goat’s cheese and potato chips 

with watermelon and olive oil 
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Tasmanian tomato consommé with fresh basil and baked tomato 
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Roasted pumpkin ravioli with sage on baby spinach, Parmesan foam 
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Pink grapefruit and basil espuma with Champagne  
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Asparagus and pea frittata 
with ratatouille coulis and Périgord truffle sauce 
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