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Coffee Shop (4/F) >3-
Minimum 30 persons

p B4 = % 12:00n00n-3:00pm
% #p- 2 p HK$100 per person

p E4+aE 4 6:30pm-10:30pm
5 ¥ - 1 » HK$210 — HK$230 per person

EHT v v p s 2R EH) 2w 2 HK$220 — HK$240 per person
R
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5) LEppE 24w
6) B ILF ip298 (75c] 1R K) 0 % 18 & AL e B HK$120.00

B RRE
2961 3340 ~ Coffee Shop % #F —
2961 3370 (3 /| ) & 8-

2 p 6:00am ~ 10:30pm

2 7 9am~6pm/ % #F = 9am ~ 1pm

=

% = EmperorClub ¢ f &g p 22oL% @ 3, ¥ &M 2 # =i -

* p R oAz 4y TLFRE(11:00pm f8 ) AR B B RS )
& B 12:00 {55 ] pFic B~ HK$600.00 o 7 &~ -] P77 00— o Pt B o (e § 7
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No. 1 Wang Tak Street, Happy Valley, Hong Kong
Tel: (852) 2893 3693 Fax: (852) 2891 4913
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Lunch @uﬁj—tﬁackage

COLDAPPETIZERS & SALADS £ 52 2 V&
New Zealand Mussel = & f7 ik + ©
Drunken Shrimp Jf% BB
Buffalo Mozzarella with Tomato -k £ -1 fe § iv
Cold Cuts Platter 1g, B 5244 /i p 7l
Sliced Chicken on Fresh Mango % =g %
Parma Ham with Melon & 5z = fr# 8 &
Apple and Raisin Salad # % 4% + 527 &
Potato Salad with Bacon ¢, B % i# &g ¢ ) &
Garden Green Salad and Dressings = F]) =
Cherry Tomatoes, Corn with Diced Ham & J& iv ~ L %2 &

SOUP #
Russian Borsch % % ;%

HOT DISHES #: 2
Grilled Chicken with Black Pepper Sauce 2. #x %4\
Baked Fillet of Sole Roll %< "] 4. ¥ %

Fried Pork Chops with Lemon Grass 3 % 'F 7& #
Sautéed Seabass Fillet with Broccoli & f =) #§ 4. 5%
Sautéed Potatoes with Herbs 4 ¥ ) & i3
Spaghetti Bolognaise ¢ %*I‘ A
Baked Vegetables with Mild Curry Sauce % i+ Y& p¥ i
Fried Rice with Shrimp & Pork 1§ -+ 7 &<

DESSERT # &
Osmanthus Jelly + =ik 4%
Mini Fruit Jelly u 0% ¢ o3

Fresh Fruit Platter #7&## % it
Coffee / Tea wreztgt &

Monday to Sunday % #f - & p HK$100 per person
Lunch Buffet : 12:00noon-2:30pm p e+ & : T x 12 pF % 2 pF 30 &
(Minimum 30 persons # ‘> 30 i)
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: 5
Dinner Buffet Package

Cold Appetizers & Salads 4 s 2 % /i &

New Zealand Mussel & & fF i + © ~ Drunken Shrimp ik pR s

Smoked Salmon with Capers and Onions ¥R = "¢ = < 4. ~
Sliced Ox-Tongue with Fresh Mango 4 = & 2 *#| ~ Parma Ham with Melon & 5z = 3§ %4 / ~
Cold Mexican Sole Fillet & & # 2 45 § 4 */1#" - Tuna Salad & £ 4.7 &= -
Fresh Fruit Salad # i+ % ;% & - German Potato and Bacon Salad 1§ B % 3 'L ¢ ) & ~

Garden Green Salad and Dressings = Fl ) & ~

Cherry Tomatoes, Corn with Diced Ham & j& 352 -\ 52 i s § 5F

Soup #
New England Seafood Chowder #73#& i5 /& @ % 3+
Sweet Corn & Monkey Head Shape Mushroom Superior Soup £ & f&2f & & 7%

Hot Dishes # 2
Roasted Honey Glazed Ham on Carving “& % i+ %2

Baked Sole Fillet with Mushroom
& Crab Roe Cheese Sauce
R A rpe G AL Bt
Grilled Lamb Chops with Rosemary Sauce
B EEI R
Spicy Mussel “ Thai Style”
,\ l,' i r
Sgafood Curry
vhe v A
Sautéed Potatoes with Herbs
AXEENE 4
Baked Vegetables with Mild Curry Sauce
LRl
Braised E-Fu Noodle with Conpoy
Pl R A AT ]
Fried Rice with Shrimp & Pork
A

Desserts # &-

Osmanthus Jelly £ < # ~ Seasonal Fruit Platter & p&# % 4
Mini Fruit Jelly & ime o ~ Mini Cheese Cake i# 733 F 7~ 4 = ~
Mini Chocolate Mousse Cake i i & + # & 3 3=t ~ Mini Swiss Cheese Cake i# in 33 1 5~ 1 4

Coffee / Tea wwezgt %

Monday to Thursday % #f - £ = HKS$210 per person
Friday ~ Saturday ~ Sunday ~ Public Holiday ~ Festival Days & Eve HK$220 per person
EPI ~» P~ 2RBHZ D

Dinner Buffet : 6:30pm —10:30pm f B4 & p*FfF: T = 6 B 30 & X 10 pF 30 &
(Minimum 30 persons &> 30 )
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Cold Appetizers & Salads 2 g 2 2 &
New Zealand Mussel ‘= & fF 5 7 = ~ Drunken Shrimp ik pR s
Smoked Salmon with Capers and Onions %= 'T = < & ~
Seafood with Crab Roe & Grapefruit {45 /% ## it & &
Sliced Ox-Tongue with Fresh Mango 4 = & £ * ~ Cold Cut Platter 1¢ B s "E 3¢~
Shrimp and Pumpkin Salad = /* @i & ~  Strawberry, Walnut and Apple Salad ¥ % & 47 % ) &

Seafood Salad p ;% {54 # 5 = -~ Garden Green Salad and Dressings = F ) & ~

Cherry Tomatoes, Corn with Diced Ham & J& 3v % 52 i ke & 5F

Soup #
New England Seafood Chowder 7% i4 /& g %
Boiled Chicken with Coconut Superior Soup Z *# %+ & 3giF

Hot Dishes # 2

Roasted Beef Sirloin Steak on Carving “&& 4 2

Pan-fried Salmon Fillet with Teriyaki Sauce
BRZ Y ARp ekt
Traditional Ox-tail Stew
vELFR LR
Seafood Curry
wheo@ 4 i
Grilled Lamb Chops in Rosemary Sauce
AR IR
Braised Duck Breast in Red Wine Sauce
E NG L AN A
Sauteed Prawn with Garlic
LR AN
Fried Rice with Egg White & Conpoy
Tt v VA
Sautéed Assorted Vegetables with Herbs
S

Dessert & &
Osmanthus Jelly 4% 7=/t #% ~ Seasonal Fruit Platter & p# g# % 4
Mini Fruit Jelly # i=+&¢2 ~ Mini Cheese Cake # 1% 3% ¥ 274 34% ~
Mini Chocolate Mousse Cake i in & + # & 3 3=k ~ Mini Swiss Cheese Cake i# in 33 1 3~ 1 4

Coffee / Tea wreztss X

Monday to Thursday % #f - * = HK$230 per person
Friday -~ Saturday ~ Sunday ~ Public Holiday ~ Festival Days & Eve HK$240 per person
BT ~x ~prakiphzrw s

Dinner Buffet : 6:30pm —10:30pm p B*Be B pFF: T2 64 304 32 10 % 30 4
(Minimum 30 persons & > 30 *)

HOH R R B AR BE
No. 1 Wang Tak Street, Happy Valley, Hong Kong
Tel: (852) 2893 3693 Fax: (852) 2891 4913
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