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Harbour Cruise - Bauhinia o

Member of Hong Kong Ferry Group
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AaEP%RE Pearl Fusion Menu

------------------------- R ¥X DISHES SERVED ON THE TABLE-----cccmsmsmommomoaammes

MiF L5 > 48* Roasted Whole Suckling Pig*
{#p + ¥ gpiide*  Braised Shark's Fin Soup with Shredded Crab Meat and Bamboo Pitch* [G]
£ & ¥ % 7 * Braised Sliced Abalone with Vegetable and Mushroom* [G]
7 2 BRI i+ #g* Baked Lobster with Cheese and E-Fu Noodles* [G]

p 2% 8% BUFFET AREA

<@ %% Fresh Fruit with Prawn Salad Pommery Vinaigrette [V] [N]

# @ 3w & Cherry Tomato with Herbs Salad [V] E= ¥ A2 F g Smoked Salmon with Artichoke
Y iz 2  French Bean Sesame Salad [V] [N] Salad

s = Caesar Salad [V] #+ % £ %72 Kerel Corn with Raisin Salad [V]

v FlgEse =  Mixed Garden Salad [V]
% H & h AR Fresh Asparagus in

--------------------------- FEH APPETIZER --c-cmmmmmmmmmmmmo oo

72 7% e 1% Baked Escargots in French Style L g e+ B Roasted Beef & Pastrami Pepper
=2 43Tk Smoked Salmon & Smoke se4h p ;83 P Assorted Japanese Sushi [G]
Mackerel

¥, =0y o 2 #%  Chilled Prawn, New Zealand Mussel and Crab Claw

--------------------------- #4% HOT SELECTION------cmmmmmmmcciiiaa oo

¢ § X Roasted Lamb Chop in Middle-East Style [N] Black Mushroom in Oyster Sauce
# 7+ A»ze Steamed Fresh Garoupa # i+ %pFiE  Baked Vegetables with Portuguese
2 ;g% pesE st Sautéed Sliced Chicken with Shrimp Sauce [V]
all in Thai Style Etiis 9 39 v 4<  Fried Rice with Assorted Seafood,

@ ® 4 #4% Roasted Short Ribs in Lemon Sauce [N] Shredded Conpoy and Egg White [G]

{## fi*¢  Crab Meat Au-La-Vent [N] % 3% < {4 Spaghettiin Pesto Sauce [V][C]
F WA R Pork Milanese stw @ £ Steamed Rice [V] [G]

¥ ='F+ 5t Deep-fried Crispy Chicken

3 Braised Sliced Sea Whelks Shell with
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-----------------  h 482% CARVING WAGONG-------mmcmcmaaam--

MERFF A 2R 8 4 X L% Roasted U.S. Prime Rib and York Bone Ham
---------------------- MBIFEE TEPPAN--- - - - - - o e e e e mm e o m o -
CENZ AP EPAFE2EF 5 4 5% %5 4 Prawn, Salmon Steak, Pork Chop, Sausage, Short Rib, Squid, Capelin

-------------------------- % DESSERT-c-crmcmmmmm e oo mmeea e

%2 W3 L4  American Cheese Cake

# Bz 2 # German Cheese Cake

Rz L4 Lemon Cheese Cake

2 #+e & B4 Black Forest Cream Cake

1 59 4] F 54 Strawberry Mousse Cake

4+ 4 3 Chocolate Mousse

W R g % 3 Mini Fruit Tarts [V]

# 4 & Chilled Sago Cream with Grapefruit and Mango

1 $eh 4135 Strawberry Tower

A% % g Heart Shaped Mango Pudding
wA3e Vi B4 Heart Shaped Red Bean Pudding
¢ 0 # gL Chinese Petits Fours [N]

se4%#F 9 Assorted Pudding

# 5% 3% Fresh Fruit Platter [V]

PP BB

---------------------- T4 4k & BEVERAGE ~----cmmmmommaaameaoaaoo

¥ r ¥ % Coca Cola ¥+ Chilled Orange Juice 4 jF] House Beer wrez Coffee * Tea

LyRE ‘fﬁﬂ FENEA R AN E BRI G B R
Remarks: Most menu items will be served on the buffet tables, except items marked with*.

Vegetarian &3 Menu is subject to change due to availability of food supply
May contains gluten OJEEZ & * B EREERRBIEMIEL AR

May contains peanuts/nuts products SJEE2TCE/EEREM

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices.
ME N AN RS ERE - FEEERSEREE -



