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LADIES" PURSE

Christmas Eve Semi-buffet Dinner
Wednesday, 24 December 2025

FRRF B B
2025 512 A 24 B (E#H=)

6:30pm - 9:30pm
% _E 6:30 £ 9:30

$968 / person A%

$488 / child &4z )&~
*Aged 4 -12 yeasold / 4 £ 12 3
Access to "Jingle Bell Jamboree" at TREEHOUSE

7T ¥ A TREEHOUSE 89" [ & | #R 2 3£"3% 46

For enquires or reservations
FH BITR
Telephone FE:. +852 2966 6533 E-mail #¢: stch.ladiespurse@hkjc.ore.hk
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SEAFOOD " Scallops #57¥-

ehles Snow Crab Legs 5 {LEEH

Shrimps £l
Jade Sea Whelks 53212
Japanese Style Poached Abalone T&=& it f&

COLDDISHES  : cyred Meat & Smoked Fish Platter B [A 7 B & B
Smoked Salmon & =<7 f&
Parma Ham B K iR
Pastrami Beef {Z (&4~ A

Duck Terrine * Sun-dried Tomatoes HE A F#E « FHhiEZ
Pickled Onions ¢ Pickled Cucumber ¢ Red Onions * Capers
Sour Cream * Horseradish * Lemon

B« BEEN « 4R - KINT - BRTAR - BRAR - 18

Cold Appetizer 2%

Duck Rillette « Cranberries TE AR5 « 4] %

Crabmeat Salad * Apple * Salmon Caviar B2/ « 3858 « = X Ak
Lobster Cocktail FEMRZEEFF




SASHIMI AND
SUSHI STATION
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Salad Bar /DT

Assorted Leaves (Mesclun * Romaine * Arugula) &30/ %5
Mozzarella Cheese + Cherry Tomatoes /K42 « H[EHf

Seafood Salad + Tarragon Tomato Dressing JEfE)/ME « F e e
Tuna Nicoise FZ f e aF /DR

Chicken & Jellyfish * Cucumber * Sesame Dressing ZE45 /ST 0E « F I\ *
Mushroom Soba Noodle Salad * Spring Onion * Teriyaki Dressing (V)

PG A D - HFAUIREET

Cheese Platter = -Hf
Brie fif =+

Gruyere FEHSH Z £
Danish Blue F}Z28EE = +-

Sashimi §l &
Salmon * Hamachi « Hokkigai ¢ Akagai * Ama Ebi < Hokkaido Scallop

=3 HE A - JLEFR - RE - i - JUBET T

Maki and Sushi Rolls X% & & H]
California Rolls * Deep-fried Shrimp Rolls * Minced Tuna Rolls

Vegetable Maki Rolls
NG « YRiRE - EEE ARG - 356
Japanese Soy Sauce *+ Wasabi HAG7H « FIFK

Lobster Bisque FEMRE S
Chicken Soup * Conchs * Sea Coconut J&EEMIRTEZE S
Bread Rolls « Butter Ziifo « 4=

ZIEE




MAIN COURSES :

KID’S
MAIN COURSES
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Pan-fried Halibut Fillet « King Prawn
Rocket Salad - Tomato & Fennel Stew * New Potatoes * Shellfish Cream Sauce

RUEE H Al - Kl « KERVE - @B MRET < E - BESERT
or B¢

Grilled Australian Wagyu Beef Rib-eye Steak
Asparagus * Mushroom Ragout * Potato Gratin + Red Wine Sauce

PUBDNFIZE IR « AT « J@iELt - SERIE - 405
or I,

Herb Crusted Australian Lamb Chops
French Beans ¢+ Ratatouille «* Mashed Potatoes « Thyme Sauce

EESEMNEI - FEEE - @K - 25 - BET

or B¢

Slow-roasted Turkey * Honey Glazed Ham
Brussels Sprouts * Carrots « Honey Glazed Chestnut ¢ Giblet Sauce
Cranberry Sauce

1K Bk B - B 1K - BIRSERT - HE - BT - BT - A

Braised Beef Short Rib
French Beans « Mushroom Ragout * Mashed Potatoes * Gravy

BERA - AEEE - fgissk - ZER - BT
or B,

Assorted Mushroom Risotto ¢ Asparagus * Cherry Tomatoes * Parmesan Cheese

BRI RRIR - BA - EEM - EREZ
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DESSERTS * Seasonal Fresh Fruit Platter fif FLff%
Portuguese Egg Tart &)=\ HE
Green Tea Panna Cotta - Red Bean %k 4541 Z.47 8
Apple Almond Tart #5455
Christmas Chocolate Yule Log B2zt iy TG %
Black Forest Cake 7R L
Christmas Pudding * Brandy Custard Sauce E23iAr &) « [ R &)+
Christmas Stollen BEZitE7 540 AL
Festive Cookies » Mince Pie EEHE =y « 754t
Macaroons E-KFE
Sweetened Black Sesame Cream = Jiiii k4]
Assorted Ice Cream Cup & EHERR
Fresh Popcorn &%

Hong Kong Style Egg Puffs = 2 E{F

Strawberry Sauce * Chocolate Sauce ¢ Custard Sauce

EZWEELE - RS - EHT

Freshly Brewed Coffee or Fine Tea & ER[ENIMYEEL 4T 25
Including a Glass of Complimentary Drink
(Soft Drink « Juice * Yakult (low sugar) * House Beer * House Wine)

AFERERE I OUK « Rt - (BHEEH% « E - 8H)




