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Western Buffet 2024
Menu A

Appetisers and salads

Japanese style abalone
and steamed fresh prawns on ice
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Smoked Atlantic salmon sliced with traditional condiments

TR P = SC A A Bk

Challan duck breasts and French beans salad with truffle oil

5 BITEWIRC R 75 U H SR B il

ltalian charcuterie platter
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Vitello tonnato (Veal with tuna and caper sauce)
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Bayonne ham sliced with cantaloupe melon and honey dew melon
5 B EL A A BR L A K
Grilled Albacore tuna on Nicoise salad
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Pan-seared scallops on soba noodles with roasted sesame dressing

AR RO 2 2T
Green asparagus and wild mushroom salad with sun-dried tomato dressing (V)
R T VDA P A 2 R
Heirloom tomato salad with bocconcini cheese and basil pesto (V)
FAVP AL e Ar JE 2 AP AR A 2 0S
Classic Caesar salad with caramelized pecan nuts
RELLG D TG AR A2k
Tandoori chicken salad
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Fresh prawns, pineapple and golden pomelo salad
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Please inform our staff if you have any food allergies or intolerances.

The Repulse Bay Company, Limited reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Soup
Black truffle and wild mushroom cream soup with herbs croutons (V)
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Main courses

Pan-seared Italian farmed seabass fillet on ratatouille
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Gratinated seafood on sautéed spinach and gratinated potato with mousseline sauce
Moyt S B P A P AR

Grilled New Zealand lamb cutlets marinated with Provencale herbs and mustard

A BT A AT 78 B PE

Slow-cooked Dutch veal loin with grain mustard cream sauce

18 R0 B A AP FOT AR A R R T

Slow-roasted French vellow chicken supreme with Frangelico jus
T8 ik I o 20 M P A SR T T
Spinach and ricotta ravioli with Parmigiano Reggiano cream (V)
B EEEFFOEREZ A
Stir-fried seasonal vegetable (V)
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Roasted new potato (V)
ToE N T

Live carving

Roasted US beef striploin with red wine shallot sauce
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Please inform our staff if you have any food allergies or intolerances.

The Repulse Bay Company, Limited reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.
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Desserts

Ginger creme brilée

HAEOHE

Grand Marnier chocolate mousse

AR TR AR

Apple crumble
B R

Fresh mango mousse cake

Lemon coconut pie

B

New York cheese cake

A2 B
Assorted French pastries
Frise i AR
Seasonal fresh fruits and berries platter

Coffee or tea

WA e

B 1,698 per person
Price is in Hong Kong dollars and subject to 10% service charge.
With a minimum guarantee of 80 persons
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Please inform our staff if you have any food allergies or intolerances.

The Repulse Bay Company, Limited reserves the right to alter the above menu price and items,
due to unforeseeable market price fluctuations and availability.



