LADIES" PUIRSE

Halloween Party and Semi-buffet Dinner
Friday & Saturday, 30 & 31 October 2026
6:30 pm - 10:00 pm (last order 9:30pm)

HERFHBE

2026 £ 10 A 30 )z 31 H (EHEA K ZHIN)
it [ 6:30 2 10:00 (BfaBE5enERT © L 9:30)

$738 / adult {178 A

$368 / child &fir/N&E"
*Aged 4 -12yearsold / 4 & 12 5%
Including a Glass of Complimentary Drink

A complimentary access to
“Spooktacular Halloween Night Carnival”
at 2/F Outdoor Terrace by joining our semi-buffet dinner

LR A SR -F 5 Wit g BT e Eig e *
B ARSI TR B B A AR EE

Night Fright Shooting Spider Catch
B B AILZR: 251
Skeleton Cup Push Halloween Hat DIY Workshop
FERERR I PIR SR B EEEE TR
Halloween Face Painting Bingo (7:45 PM)

HEiREE
The BEST Halloween Costume Competition (6:30 PMy 7:30 PM)
R RN g
Night Carnival from 6:30 PM to 8:30 PM
H TN FNRE R B

For enquires or reservations EEEETEE

e il EEE: stch.]adiespurs}@



mailto:stch.ladiespurse@hkjc.org.hk

SEAFOOD ON ICE

COLD DISHES

SOUPS

Abalone fifgff

Snow Crab Legs H{CEEH

Shrimps feEiE

Canadian Sea Whelks Jj[1Z= A g5320%

Mussels &1

Cocktail Sauce + Shallot Red Wine Vinegar « Lemon Wedge
IS « HZZALEES « M5

Cured Meat & Smoked Fish Platter B[ & E A& HE

Smoked Salmon f& =7
Parma Ham 2§ KHR
Coppa Ham JGZ5E K il
Truffle Ham FA 88 K ik

Pickled Onions ¢ Olives * Pickled Cucumber « Red Onions * Capers
Sour Cream * Horseradish « Lemon

SRR« M - BT « SRR« AKUNT « BEBE - BRI - R

Cold Appetizer 2%

@ Deviled Eggs & /5. &
€ Pumpkin - Bacon Quiche B /IEAZEI
@ Avocado * Crabmeat Tart 2= 5558 A 152

Seafood Salad * Fresh Fruits fif 52 e/
Chicken Salad #fA)/DE

Cream of Pumpkin + Bacon and Scallop

@ ERRIUE T RS

Chicken Soup + Sea Conchs « Conpoy * Red Dates + Coconut
TFALERE R B 5

served with bread rolls and butter Ft&H £ 57 24

@ Halloween Theme



SALADS : Salad Bar ¥hbfEnT

Assorted Leaves (Mesclun * Romaine * Iceberg) %=/ MEIEEE

Variety of Dressings:
Thousand Island Dressing « Italian Dressing + Caesar Dressing

ZIUVEEAE: TR - BERFHET - ST

Selection of Condiments:
Cherry Tomatoes « Cucumber « Sweet Corn * Chickpea * Bacon

Garlic Crouton * Parmesan Cheese

HEA - FN - FOK - FOE - ER - maEEN - EEZL
SASHIMI AND : Sashimi I

SUSHI STATION Sashimi - Salmon * Tuna * Hamachi + Hokkigai + Amaebi
HE - =3 - 526 - hH A - IEFHE - il

Maki and Sushi Rolls kX% E5]4

Tamago Rolls « Bean Curd Sheet Rolls « California Rolls
Sesame Rolls with Tuna Salad + Vegetable Maki Rolls

ETE RIS - NG « ZMEZEFIVEE « KNG

Seaweed Salad ¢ Spicy Baby Cuttlefish < Marinated Baby Octopus
FEE D - BREERT © RIR/ VTR

MAIN COURSES : Pan-fried Halibut Fillet
Ratatouille « Crushed Potatoes + Champagne Cream Sauce

FERIEEH A - gisg - ZE - FESERT
or B¢

Slow-Roasted U.S. Prime Oyster Blade Steak (200g)
Mixed Vegetables « French Fries « Port Wine Sauce

P BESEEH AR (200 50) « FESE - Bk - (R
or ¥,

Grilled Canadian Pork Tomahawk
Roasted Root Vegetables « French Beans + Waffle Fries « Thyme Gravy

PUNERFTEFED « LR - JAET - 18R E - FEET
or B¢

Roasted Lamb Rump with Herb Crust
French Beans + Ratatouille «+ Mashed Potatoes * Rosemary Sauce

BEFFEMN - BB - MR - 2W - BET



KID’s
MAIN COURSES

DESSERTS

Or =

Assorted Seafood & Chorizo Casarecce
Zucchini * Fennel « Cherry Tomatoes * Lobster Sauce

S PY L B ARG IR EFE
BEAMBEIR « 5F - HEH - felsot

: Baked Beef Pie * Buttered Corn * Cheesy Baked Bacon Mushroom
@ 15t - Rk - R
or B¢
@ Crispy Fish Sliders ¢ French Fries « Mixed Fruit Salad
AN - Bk - FEFDE
Seasonal Fresh Fruit Platter frf 5t
Chestnut Cream Cake ZET- &£
New York Cheesecake 4H4% 1 kE
@ Chocolate Brownies 415 175 &L
Créme Brilée ==&
@ Halloween Dirt Cups & B2 Ei4 15 JT8FZFF
@ Pumpkin Tart 55 J[\#£
@ Doughnut 4/
@ Madeleine H#&ERE
Mango Pudding = 547
Assorted Ice Cream & = HHEFR
Popcorn J#%&
To Fu Fa TJ&7(

@ Halloween Theme

Freshly Brewed Coffee or Fine Tea 7 e H[IEEIIHEEAL 5%
Including a Glass of Complimentary Drink
(Halloween Mocktail, Soft Drink, Juice, House Beer or House Wine)

BREREI M (FHEEFRER 7K R~ B ~ &)



