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“A SYMPHONY OF LIGHTS” DINNER BUFFET CRUISE = JULTO AUG 2025

F¥skail, BLBKME 2025 F 7-8 H

FEEE Fusion Menu

B5ME Time 7:20 pm = 10:00 pm
fn{TH5ME Sail Time 7:30 pm —9:30 pm
SRESEE Pier

&8 Price

Miso Soup

Fish- Maw and Sweet Corn Cream Soup [G]

New Zealand Mussels
Chilled Prawns
Yabbies

French Golden Whelks
Bread Crabs

Chicken Salad in Sesame Sauce

Crab Meat and Cucumber Salad
Smoked Salmon with Bell Peppers Salad
Fresh Fruit and Prawns Salad

Tomato and Cucumber Salad '\

Caesar Salad

Fresh Asparagus Salad

French Vegetable Salad '/

Caesar [G], Honey Mustard [G],
Japanese Sesame [G] [N], Qil Vinaigrette

bARE#RISEIE North Point (East) Passenger Ferry

A Adult HK$540 / /& Child (2-10 5 years old) HK$370

*5U 10%MR#EE 10% service charge applies
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Japanese Crab Meat Sushi [G] ERFT [C]
HXER Spicy Whelk [G] RITI2A [C]
Baby Octopus [N] Zhr)\M [N]
Seaweed Salad [N] \# thEEDE [N] V)
Cold Noodles [G] Bx%8 [G]
Appetizers — Smoked Salmon E=Xf
oe 28 Assorted Cold Cut iR RAE

Cold Roasted beef REFAN

Pepper Beef EFR

Stuffed Cucumber with Crab Meat ENREESEN

e Roasted Beef Ribeye el el

tIRERE

Teppan Diced Beef Cubes with Garlic B =0 #3844 kI Be VEFR A
SRz Fish Fillet with Lime Wasabi RS E LR
Chicken Cartilage, Scallop, Mussel, #mE . ER.50O.
Japanese Skewers, Assorted Vegetables BRXBE . AT
Ramen Japanese Pork, Mussel, BXXE . SO01 .
AR Menma, Scallion, Mixed Vegetables, Bis . BE . BSHERE.
LS EETN Ramen RI5E
Hot Dishes  Captain’s Braised Oxtail HRESRE
RIKE=R Clams and Mussels in Sake BEEESEO
Deer Fried Pork Chop with Egg BESIIEN
Crispy Chicken with Garlic and Bread Crumbs BV E# [G][N]
Baked Assorted Seafood in Cheese Cream Sauce [G] TIRRE#IFEHE G
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Harbour Cruise - Bauhinia

Member of Hong Kang Ferry Group

Sailor’s Lamb Curry with Papadum
Chinese BBQ Platter

1_ (852) 2802 2886

#5 www.cruise.com.hk
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Beef Short Ribs with Apple Balsamic Sauce

Steamed Fish Fittlet with Ham and Black Mushroom [G]
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KFMIEE EAEEH [G] [N]
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Braised Veal Sausage and Chickpea in Nutmeg Sauce [G] BHinEEEEIIEEFE [G]

Pesto and Garlic Spaghetti \’

EEHAER

Grilled New Potatoes with Herbs, Black Pepper and Olive Oil Y@ BEEEMIEHEHRE \f
Mixed vegetables in Consommeé [G] \f

Fried Rice with Crab-Roe and Shrimp [G]

Steamed Rice [G]

Captain Cheese Cake [G]

Black Sesame Cheese Cake [N] [G]
Strawberry Swiss Roll [G]
Matcha Red Bean Swiss Roll [G]
Mango Napoleon [G]

Wolfberry and Osmanthus Jelly
Fruit Tart [G]

Mini Apple Tart [G] ¢

Coconut Tart [G] [N]

Mochi [G]

Bread Pudding [G]
Assorted-Fruit Jelly

Assorted French Pastries [G] [N]
Chinese sweet soup [N]\#

Fresh Fruits Platter "\#

Ice cream

Sake, House Beer,
Soft Drinks, Coffee, Tea
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