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LADIES" PURSE

New Year’s Eve Semi-buffet Dinner
Wednesday, 31 December 2025

& 5 ¥ B B &
2025512 A 31 B (2#=)

6:30pm - 9:30pm
% L 6:30 £ 9:30

$9388 / person A%
$498 / child 4z &~

*Aged 4 -12 yeas old / 4 FE 12K
Access to "Kids Funderland" at TREEHOUSE

T ¥ A TREEHOUSE #9" [ 4 & | &%k
For enquires or reservations

34 3T
Telephone FiE: +852 2966 6533 E-mail &% stch.ladiespurse@hkjec.org.hk
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SEAFOOD * Scallops %5+
(NECE Snow Crab Legs Z5 L A&
Shrimps fifiE;

Jade Sea Whelks 53212

Japanese Style Poached Abalone F=& fif] /&,

COLDDISHES  : cyred Meat & Smoked Fish Platter B[A 5 BB
Smoked Salmon & =7
Iberico Ham LA an SR 56 KRl
Truffle Ham #AEE KRR

Duck Rillette & A A%
Pickled Onions ¢ Olives ¢ Pickled Cucumber + Red Onions ¢« Capers
Sour Cream * Horseradish * Lemon

B« T - BRI « 4082 - KNT - BRSHR « BRI - 185

Cold Appetizer 2%

Duck Liver Terrine + Port Wine Jelly TEFT Bt « fAFELEIE

Crabmeat Salad * Apple * Salmon Caviar B2 /0{E « 38558 « = X Ak
Lobster Cocktail FEMRZEEFf
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Salad Bar /{0

Assorted Leaves (Mesclun * Romaine * Arugula) &% 0/DERzE

Mozzarella Cheese * Cherry Tomatoes /K4~ 1 « HEH

Seafood Salad * Tarragon Tomato Dressing JEff)/ME « HBii el

Tuna Nicoise 752 fiJEAHI/ DA

Chicken & Jellyfish « Cucumber * Sesame Dressing ZE45/GH0E « FJN\ * it
Prawns * Pomelo Salad fif g 7/ D3

Cheese Platter =3Bt
Brie fiEZ L

Gruyeére f& &R = 1
Danish Blue F}28EE = +-

Sashimi §l|.&
Salmon ¢ Hamachi * Hokkigai < Akagai * Ama Ebi + Hokkaido Scallops

=X HE R - JEEFHE - RH - Bl - JUBET T

Maki and Sushi Rolls K3 K =F]

California Rolls * Deep-fried Shrimp Rolls * Minced Tuna Rolls
Vegetable Maki Rolls

OG- YRl - EEZE ARG - 586

Japanese Soy Sauce * Wasabi HARBH « HIAA

Lobster Bisque FEHEL LSS
Chicken Soup * Conchs * Sea Coconut J&EEMIRTEZE S
Bread Rolls « Butter ZHfd, » 4=




MAIN COURSES :
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Pan-fried Codfish * King Prawn
Asparagus ¢ Basil Tomato Stew * Mashed Potatoes + Shellfish Cream Sauce

AUEE A - Kl - ER - FEEEN - 25 - BESEET
or B¢

Charcoal Grilled M5 Wagyu Beef Sirloin (100g) * Braised Wagyu Beef Cheek
French Beans ¢ Baby Carrots * Crushed Potatoes ¢ Gravy

[RfEE MS FI4E75,4(100 75) « fg@fi4-mEE « AEEE « 4HE - ZE - 8T
or B,

Roasted Australian Lamb Chops with Herbs Crusted
Braised Savoy Cabbage Potato Gratin * Rosemary Sauce

BENFEMFD -SG5 - BheRE - BT

or B¢

Roasted Stuffed Quail (Pancetta * Apricot * Mushroom)
Sautéed Spinach * Pumpkin Purée + New Potatoes * Black Truffle Sauce

JERRRSEE (A - =i - BEGh) « WORSE - BUNE - W - RIAEET

Braised Wagyu Beef Cheek * French Beans ¢ Baby Carrots
Crushed Potatoes * Gravy

Y@ IZFEEE - JEEEE - 4hHE - B - & T
or B¢

Chicken A la King « Steamed Rice
HT#EER
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DESSERTS * Seasonal Fresh Fruit Platter fif ELAt
Mango Pudding =575 fa]
Portuguese Egg Tart &)\ 2 HE
Chilled Red Bean Coconut Milk Pudding 41 A f4E
Black Forest Cake B AxifEKE
Chestnut Cream Cake ZEF S HE&E L
Apple Almond Tart $ERA{##
Fresh Fruit Jelly fif 4 5
Macaroons E5E
Chocolate Petit Four 217 /7EHE}

To Fu Fa &1L
Bread Pudding i .47 )

Assorted Ice Cream Cup & REFR

Molten Chocolate Cake 2K /7.0 v AKHR
Fresh Popcorn J&#4&

Freshly Brewed Coffee or Fine Tea 75 R[N YEEAT 55
Including a Glass of Complimentary Drink
(Soft Drink « Juice * Yakult (low sugar) * House Beer « House Wine)

AFEREE I OUK « Rt - (SN - EE - 8H)




