YOUR NEIGHBOURHOOD 24

CAFE AND BAR I —_ o -_ n 25

CONNECTING PEOPLE 26
TOGETHER CAFE : BAR 06:30PM - 09:30PM

CHRISTMAS SEMI—BUFFET DINNER

$798 ADULT FX A | $678 CHILD /\E | $718 SENIOR & &

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 65 years old or above (NEERRMRIEL 2R 2 58 | REEERMRSmEU B2 A+

APPETISER & HEALTHY CORNER
Seafood on Ice 7k$H/58¥ | Assorted Sashimi ¥i8%I & | Soup FHEE 5

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN KBRS DRI
A@UAGREEN

MAIN - Choose one per person

Signature Grilled Tomahawk Rib-eye with Sea Salt Sensations (for 4) Slow Cook Turkey & Smoked Ham with Cranberry Sauce

EREF\E12i8/88 (4fIf) +5120 IEANBHFERANBRESEFE

Grilled Sirloin Steak with Cracked Green Peppercorn Sauce Trio of Duck - Breast, Confit & Foie Gras

RS\ BB AUt SR =E % - IR hE R R

M7 Wagyu Tenderloin & Foie Gras with Morel Mushroom Sause Traditional Steamed Chinese-style Halibut with Soy & Ginger
M7 FFHPHES T BCE AL et +5150 pp 8111 FZELEER

Rosemary's Roasted Lamb Rack with Escargot Gravy Thai-Inspired Grilled King Prawns with Lemongrass & Lime
BB EREY)FR BOA R +530 pp B RAEFEEEARE +$100 pp HU

Spanish-Style Roasted Suckling Pig (Cochinillo Asado) (for 4) Scallop & Seafood Risotto with Tomato Sauce

PREECF EKIEFLIE (4fiF) wFBEMERATR

Roasted Pork Tomahawk with Apple Dressing Creamy Kale and Spinach Spaghetti with Feta Cheese
EHERERAREE +560 pp Sl PRHERRESRIEEZ TEAFR &

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KEHEISZHEHEZ £8E-

o “\'.’_ —r

Sautéed Spinach ¥bE5E $38 French Fries with Truffle Sauce E{FEA R ¥ $38
Sautéed Mixed Mushroom YLE8EE $38 Seared Foie Gras HFIFEAT $60
Sautéed Vegetable with Pesto FE E DS $38 Mussels in Chinese Rose Liqueur INIREEE B $68
DESSERT BUFFET Corkage fee 5200 per bottle | Cake-cutting fee $150 per cake
RRHRE S HRS200 | LIBHESES150

@ Vegetarian =& jSDJC}f T (@ Sighature Dish #47 Items are subject to change without prior notice | All prices are in HKD
A . i s e deses] do || Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ¥RiEEISH7385 AR U CyE 5248 BB S BT | FE SR M | F o — R | [ R e




YOUR NEIGHBOURHOOD
CAFE AND BAR I —_ o _ n
CONNECTING PEOPLE 3 1
TOGETHER CAFE : BAR 06:30PM - 09:30PM

CHRISTMAS SEMI—BUFFET DINNER

$728 ADULT FX A | $628 CHILD /\E | $668 SENIOR &

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 65 years old or above (NEERRMRIZEL 2R 2 58 | REEERRSmEU B2 A+

APPETISER & HEALTHY CORNER
Seafood on Ice 7k$H/58¥ | Assorted Sashimi ¥i8%I & | Soup FHEE 5

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN KBRS DRI
A@UAGREEN

MAIN - Choose one per person

Signature Grilled Tomahawk Rib-eye with Sea Salt Sensations (for4)  Cajun-Spiced Roasted Whole Spring Chicken with
EREF\EC12:888 (4fIf) +5120 Rosemary Jus

s 7
Grilled Sirloin Steak with Cracked Green Peppercorn Sauce FRESSFRRREERT

BRI\ EC B LT Trio of Duck — Breast, Confit & Foie Gras

M7 Wagyu Tenderloin & Foie Gras with Morel Mushroom Sause WA=ER - Wi bR BIT
M7 IR AFECFE L BT +$150 pp &1 Traditional Steamed Chinese-style Halibut with Soy & Ginger

Rosemary's Roasted Lamb Rack with Escargot Gravy FRRLER
BAEFEETFR BiENHB T +530 pp B Thai-Inspired Grilled King Prawns with Lemongrass & Lime

; =1 100 7}
Spanish-Style Roasted Suckling Pig (Cochinillo Asado) (for 4) RAEFBIEERR +5 pp Sl
M EKIEILTE 4fiif) Scallop & Seafood Risotto with Tomato Sauce

5 ’ -ﬁ-h-b-h% | e
Roasted Pork Tomahawk with Apple Dressing R BEMEBARER
SREEERRREE +560 pp Tl Creamy Kale and Spinach Spaghetti with Feta Cheese
PREEFERSHRIFETLTEATN @

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KIS ZHEHEZ £8E-

o T —— —

Sautéed Spinach ¥bSE5E $38 French Fries with Truffle Sauce E{FEA R ¥ $38
Sautéed Mixed Mushroom YL 38 $38 Seared Foie Gras FFIFEAT $60
Sautéed Vegetable with Pesto FE E DS $38 Mussels in Chinese Rose Liqueur INIREEE B $68
DESSERT BUFFET Corkage fee 5200 per bottle | Cake-cutting fee $150 per cake
RRHRE S HRS200 | LIBHESES150

@ Vegetarian & jSDJC}f T (@ Sighature Dish #47 Items are subject to change without prior notice | All prices are in HKD
AN . i s e deses] do || Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ¥RiEEISE7385 AR U CyE 5248 BB SR BT | FE SR | S — R | [ R e




YOUR NEIGHBOURHOOD
CAFE AND BAR I —_ o _ n
CONNECTING PEOPLE 0 1
TOGETHER CAFE : BAR 06:30PM - 09:30PM

CHRISTMAS SEMI—BUFFET DINNER

$468 ADULT FX A | $368 CHILD /\E | $408 SENIOR &&

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 65 years old or above (NEERRMRIZEL 2R 2 58 | REEERRSHEEU B2 A+

APPETISER & HEALTHY CORNER
Seafood on Ice 7k$H/58¥ | Assorted Sashimi ¥i8%I & | Soup FHEE 5

Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN KBRS DRI
A@UAGREEN

MAIN - Choose one per person

Signature Grilled Tomahawk Rib-eye with Sea Salt Sensations (for4)  Cajun-Spiced Roasted Whole Spring Chicken with
ERBEF\EC12:888 (4fIf) +5120 Rosemary Jus

s 7
Grilled Sirloin Steak with Cracked Green Peppercorn Sauce FRESSFRRREERT

1B IN\EC B MUt Trio of Duck — Breast, Confit & Foie Gras

M7 Wagyu Tenderloin & Foie Gras with Morel Mushroom Sause WA=ER - Wi bR BIT
M7 IR AFECFE L B IET +$5150 pp &1 Traditional Steamed Chinese-style Halibut with Soy & Ginger

Rosemary's Roasted Lamb Rack with Escargot Gravy FERLER
BAEFEETFR BiENHB T +$30 pp B Thai-Inspired Grilled King Prawns with Lemongrass & Lime

; =1 100 7}
Spanish-Style Roasted Suckling Pig (Cochinillo Asado) (for 4) RAEFBIEERR +5 pp Sl
M EKIEILTE (4fiifE) Scallop & Seafood Risotto with Tomato Sauce

5 ’ -ﬁ-h-b-h% | e
Roasted Pork Tomahawk with Apple Dressing RFBEMEBARER
SREEERRREE +560 pp Tl Creamy Kale and Spinach Spaghetti with Feta Cheese
PREEFERSHRIFETLTEATN @

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. XIS ZHEHEZ £8-

& A o

ADD-ON
Sautéed Spinach YL S $38 French Fries with Truffle Sauce E{FEA R ¥ $38
Sautéed Mixed Mushroom YL38EE $38 Seared Foie Gras FFIFEAT $60
Sautéed Vegetable with Pesto FE E DS $38 Mussels in Chinese Rose Liqueur INIREEE B $68
DESSERT BUFFET Corkage fee 5200 per bottle | Cake-cutting fee $150 per cake
RRHRE S HRS200 | LIBHESES150

@ Vegetarian =& jSDJC}f T (@ Sighature Dish #47 Items are subject to change without prior notice | All prices are in HKD
AN . i s e deses] do || Subject to10% service charge | Photos are for reference only
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ¥RiEEISH7385 AR MBI 5248 BB SR BT | FE SR M | F o — R | [ R e




