YOUR NEIGHBOURHOOD _ 4 24
CAFE CONNECTING PEOPLE 25
TOGETHER \
CAFE : BAR 12:00NN - 02:30PM

CHRISTMAS SEMI—BUFFET LUNCH

$488 ADULT f A | $388 CHILD /\ZE | $428 SENIOR &

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 60 years old or above NEBEAN3IE 12 2 RE | REBEAR60E A EZ AL

APPETISER & HEALTHY CORNER
Seafood on Ice 7kiEiEf¥ | Assorted Sashimi ¥58%I & | Soup FHEE S

Salad Bar featuring Hydroponically grown vegetables from Aqua Green

BN KBRS 7 10T
AGUAGREEN

From Seed To Table

MAIN
Grilled Australian Angus Ribeye with Cafe de Paris Butter, Fries Black Truffle Butter Roasted Yellow Chicken
RN LT RREEEF HRER BINEF SR MM

Roasted Australian Beef Tenderloin with E\Iragf&dil-%%gisﬁgk Bourguignon, Creamy Polenta
Creamy Pepppercorn Sauce iy v KRB G

VRN EC SRR BT (3 Roasted Camembert Cheese & Beet Risotto
FEFTEBT TAREEAFR ©
Roasted Turkey & Honey Smoked Ham with Cranberry Gravy Sauce

TS S BRI Lobster FetucgreIMangy sales
RESR B FRxHE + pp 11

Steamed & Baked Seabass with Lemon Confit Vinaigrette
AU RIS RS 25 5 48 S

Coffee | Tea Included Fmnmk | &

s

aar
Roasted Forest Mushroom HIEEF & $48 Oven-roasted Baby Vegetable JE}FFESE $58
French Fries (Cajun/Truffle) Z{& (EE/fAEE) $48 Scallop in Shell Au Gratin B2 TIE¥&E T $88
Sautéed Baby Spinach ¥)i& 352 $48 Nicoise Mussels REI7AEHiEF O $88
D ESS ERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
FAHREE SR $200 | VIEHEEES150
G et BE _Fspr B (soraae0ih ) el b i Gl e
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ERiERIZEAT385R N AR AN\ EIE 212 A R R T e AR B e e e

FREERLGEE | SUR—RRESH | BR [H2E



YOUR NEIGHBOURHOOD
CAFE CONNECTING PEOPLE - iy 26
TOGETHER g
CAFE : BAR 12:00NN - 02:30PM

CHRISTMAS SEMI—BUFFET LUNCH

$398 ADULT i A | $268 CHILD /\ZE | $308 SENIOR &

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 60 years old or above NEEEAN3IE 12 2 RE | REBEBR60E A EZ AL

APPETISER & HEALTHY CORNER
Seafood on Ice 7kiEiEf¥ | Assorted Sashimi ¥58%I & | Soup FHEE S

Salad Bar featuring Hydroponically grown vegetables from Aqua Green

BN KBRS 7 10T
AGUAGREEN

From Seed To Table

MAIN
Grilled Australian Angus Ribeye with Cafe de Paris Butter, Fries Black Truffle Butter Roasted Yellow Chicken
RN LT RREEEF HRER BINEF SR MM

Roasted Australian Beef Tenderloin with E\{agf&dil-%%gisﬁgk Bourguignon, Creamy Polenta
Creamy Pepppercorn Sauce NS KRB G

YR EC SRR BT (5 Roasted Camembert Cheese & Beet Risotto
FEEFTEBTHAREE AR ©
Roasted Turkey & Honey Smoked Ham with Cranberry Gravy Sauce

BN %#Ekﬁlﬁk%ﬁﬂéaﬂk%# (& ;jb;ig;;g{t#%insigoMorrg);LSauce
RERR B (AR + pp &1

Steamed & Baked Seabass with Lemon Confit Vinaigrette
AU RIS RS 25 5 48 S

Coffee | Tea Included Fmnuk | &

s

.
Roasted Forest Mushroom HIEEF & $48 Oven-roasted Baby Vegetable JE}FFESE $58
French Fries (Cajun/Truffle) Z{& (EE/fAEE) $48 Scallop in Shell Au Gratin B2 TiE¥E&E T $88
Sautéed Baby Spinach ¥)i& 352 $48 Nicoise Mussels REI7AEHiEF O $88
DESSERTB UFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
RAHREE EiR$200 | VIEHEEES150
G vesetrm BE _Jspi B (sonataeoih e i TS sl LI, o
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | ERiERIZEAT385R ML AEER AN LB 212 A R R e S e

FREERLGEN S E | SURI—RRESHE | BR [H2E



YOUR NEIGHBOURHOOD I 0 n 31 (0 )|
CAFE CONNECTING PEOPLE - >
TOGETHER g DEC JAN
CAFE : BAR 12:00NN - 02:30PM

NEW YEAR SEMI—BUFEFET LUNCH

$398 ADULT i A | $268 CHILD /\Z | $308 SENIOR &

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 60 years old or above NEEFEAN3E 12 2 RE | REBEBR60EIA EZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7kiEiEf¥ | Assorted Sashimi ¥58%I & | Soup FHEE S
Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN KBRSV 1R E

A@UAGREEN

From Seed To Table

MAIN
Grilled Australian Angus Ribeye with Cafe de Paris Butter, Fries Black Truffle Butter Roasted Yellow Chicken
RN L BT RREEEF HRER ERBF RSN
Braised Beef Short Ribs Bourguignon with Fettuccine zBr?is“eAd 2L 5*}?2;" BoUrgulignanCleamiiolCiite
ATENE S BRSSO (AR REEA A
Roasted Camembert Cheese & Beet Risotto
Grilled Kurobuta Pork Rack with Charcutiére Sauce FEEEERS HASES AR &
FENE BFE S\ B A B B NP

Lobster Fettuccine in Mornay Sauce
Steamed & Baked Seabass with Lemon Confit Vinaigrette ZAERE RS +$100 pp &1L
ETUNETRESCHES Z B iE

Coffee | Tea Included Fmnmk | &

Roasted Forest Mushroom FYEEF &I $48 Oven-roasted Baby Vegetable JE{E 352 $58
French Fries (Cajun/Truffle) (& (FE/MELE) $48 Scallop in Shell Au Gratin B3+ TWEB¥FR%E T $88
Sautéed Baby Spinach M)ESEE $48 Nicoise Mussels B EHiE T H $88
D ESS ERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
RAHREE SR $200 | VIEHEEES150
Gp Vegetarian £& _SFspicy & (3 Signature Dish #E7T e AR el 0l o A 4 T
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtERIZ#3858 L RERIN B E 212 WAEARMESREAFRRRRASHREHA | RBWAEH BRSTIER

FREERLGENSE | SURI—RRESHE | BR [fH2E



