YOUR NEIGHBOURHOOD
CAFE CONNECTING PEOPLE
TOGETHER

I-O-N

CAFE : BAR

2 DEC

06:30PM - 09:30PM

CHRISTMAS SEMI—BUFFET DINNER

$798 ADULT A | $678 CHILD /\Z | $718 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 7kiH/Ef* | Assorted Sashimi ¥ 7% & | Soup FEEE S
Salad Bar featuring Hydroponically grown vegetables from Aqua Green

BN KBRS D R IE
A@QUAGREEN

From Seed To Table

MAIN - choose one per person

Grilled Beef Tomahawk Steak with Thyme Jus (for 4)
EEESIN\EEEST @A) +5280

Cochinillo (Suckling Pig) (for 4)
AR E L5 (401 F) +5280

Grilled Australian 16 oz Ribeye with Cafe de Paris Butter (for 2)
JEEMN16Z THRIREEEFES B QLA)

Roasted Australian Beef Tenderloin & Foie Gras Rossini with
Creamy Peppercorn Sauce

E BN U RS A BC ER N S BT

Braised Venison Shoulder a la Grand Veneur

HARKBERRN

Grilled Kurobuta Pork Rack with Mulled Wine Jus
JEIR BFE R\ BB RALER T

Black Truffle Butter Roasted Yellow Spring Chicken Spatchcock
RINBRMERS R hER

Pistachio Crusted Lamb Chop with Creamy Polenta
FRORMEREFINRERE

Mediterranean Lobster & Fish Bourride

BT ERERIE B +5100 pp i

Applewood-Smoked Grilled Black Cod with Champagne Sauce
ERRANERREAR BB T

Surf & Turf Tiger Prawn & Beef Short Ribs Bourguignon
BEEE ERERR R B AUEBTREE

Roasted Camembert Cheese & Beet Risotto

EEFCEMS HAREBERANER @

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KETEIS Z T EREZ ER

ADD-ON

Roasted Forest Mushroom & J/EEF &l $48 Oven-roasted Baby Vegetable JE}F5E5 $58

French Fries (Cajun/Truffle) Z1{& (K E/fARRLE) $48 Scallop in Shell Au Gratin B7+= YR85 T $88

Sautéed Baby Spinach ¥)ESE $48 Nicoise Mussels @A EBHrES O $88
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

@ Vegetarian 28 jSpicy ¥R @ Signature Dish #£77

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtEAIZE385E L RE R MBS 212

RAHREE EiR$200 | VIEHEEES150

Please inform us of any food allergies or dietary requirements | Items are subject to change without
prior notice | All prices are in HKD | Subject to10% service charge | Photos are for reference only
WAEARYARIHHRRBERASNRERS | RENFEZ VR STEAN

FREERLGESHE | SIBRN—IRBHE | BR RHESE



YOUR NEIGHBOURHOOD
CAFE CONNECTING PEOPLE
TOGETHER

I-O-N

CAFE : BAR

26 DEC

06:30PM - 09:30PM

CHRISTMAS SEMI=—BUFFET DINNER

$728 ADULT FE A | $678 CHILD /\E | $718 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 7kiH/Ef* | Assorted Sashimi ¥ 7% & | Soup FEEE S
Salad Bar featuring Hydroponically grown vegetables from Aqua Green

BN K RS D R IE
A@QUAGREEN

From Seed To Table

MAIN - choose one per person

Grilled Beef Tomahawk Steak with Thyme Jus (for 4)
EEESI\EREEST @iA) +5280

Cochinillo (Suckling Pig) (for 4)
AR E A58 (411 FE) +5280

Grilled Australian 16 oz Ribeye with Cafe de Paris Butter (for 2)
JEEMN16Z THRREEEFES B QLA)

Roasted Australian Beef Tenderloin & Foie Gras Rossini with
Creamy Peppercorn Sauce

VBN U RS AT BC ER N S BT

Braised Venison Shoulder a la Grand Veneur

HARKBERRN

Grilled Kurobuta Pork Rack with Mulled Wine Jus
JEIR EFE R\ BB RALER T

Black Truffle Butter Roasted Yellow Spring Chicken Spatchcock
RINBRMERS R hER

Pistachio Crusted Lamb Chop with Creamy Polenta
FRORMEREFINREKRE

Mediterranean Lobster & Fish Bourride

BT ERERIE B +$100 pp Hi

Applewood-Smoked Grilled Black Cod with Champagne Sauce
ERRANERREAR BB T

Surf & Turf Tiger Prawn & Beef Short Ribs Bourguignon
BEEE ERERRH R B AUEBFREE

Roasted Camembert Cheese & Beet Risotto

EEFTCEMS HAREBERANER @

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KB EIS Z T 2EREZ E R

ADD-ON

Roasted Forest Mushroom & J/EEF &l $48 Oven-roasted Baby Vegetable JE}F5E5% $58

French Fries (Cajun/Truffle) Z1{& (K E/fARRE) $48 Scallop in Shell Au Gratin B7+= LWEHFE5 T $88

Sautéed Baby Spinach ¥)E3E $48 Nicoise Mussels A EBHrES O $88
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

@ Vegetarian 28 jSpicy ¥R @ Signature Dish #£77

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtERIZ#385E L RERIN B E 212

FAHREE SR $200 | VIEHEEES150

Please inform us of any food allergies or dietary requirements | Items are subject to change without
prior notice | All prices are in HKD | Subject to10% service charge | Photos are for reference only
WAEARYARIRHRRBERASNRERS | RENFEZ VR STEN

FREERLGESHE | SIBRN—IRBHE | B R RHESE



YOUR NEIGHBOURHOOD
CAFE CONNECTING PEOPLE
TOGETHER

I-O-N

CAFE : BAR

3:1DEC

06:30PM - 09:30PM

NEW YEAR EVE SEMI—=BUFFET DINNER

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

Child price applies to children aged 3 to 12. Senior price applies to individuals aged 60 years old or above NEEFEAN3IE 12 2 RE | REBEBR60E I EZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7kiH/Ef* | Assorted Sashimi ¥ 7% & | Soup FEEE S
Salad Bar featuring Hydroponically grown vegetables from Aqua Green

BN K RS D R IE
A@QUAGREEN

From Seed To Table

MAIN - choose one per person

Grilled Beef Tomahawk Steak with Thyme Jus (for 4)
EFEFINEREET WIA) +5280

Cochinillo (Suckling Pig) (for 4)
AR E A58 (401 M) +5280

Grilled Australian 16 oz Ribeye with Cafe de Paris Butter (for 2)
JEEMN16Z THRREEEFES B QLA)

Roasted Australian Beef Tenderloin & Foie Gras Rossini with
Creamy Peppercorn Sauce

E BN U RS T EC ER N S BT

Braised Venison Shoulder a la Grand Veneur

HARKBERRN

Grilled Kurobuta Pork Rack with Charcutiére Sauce

KR RIS\ B AR = N

Black Truffle Butter Roasted Yellow Spring Chicken Spatchcock
RINBRMERS R hER

Pistachio Crusted Lamb Chop with Creamy Polenta
FRORMEREFINREKRE

Mediterranean Lobster & Fish Bourride

BT ERERIEBE +$100 pp i

Applewood-Smoked Grilled Black Cod with Champagne Sauce
AR ERREAR BRI

Surf & Turf Tiger Prawn & Beef Short Ribs Bourguignon
BEEE ERERRH R B AUEBFREE

Roasted Camembert Cheese & Beet Risotto

EEFCEMSHARBERANER @

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KEIEME RIS EZ EE-

ADD-ON

Roasted Forest Mushroom & /EEF &l $48 Oven-roasted Baby Vegetable JE}F5E5% $58

French Fries (Cajun/Truffle) Z1{& (K E/fARRE) $48 Scallop in Shell Au Gratin B7+= LWEHE85 T $88

Sautéed Baby Spinach ¥)E3E $48 Nicoise Mussels @A EBHrES O $88
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake

@ Vegetarian 28 jSpicy ¥R @ Signature Dish #£77

2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtERIZ# 3858 L RE R MBS 212

RAHREE EiR$200 | VIEHEEES150

Please inform us of any food allergies or dietary requirements | Items are subject to change without
prior notice | All prices are in HKD | Subject to10% service charge | Photos are for reference only
WAEARYARIRHRRBERASNRERS | RENFEZ VR STEN

FREERLGENSHE | SIRN—IRBHE | BR RHESE



YOUR NEIGHBOURHOOD
CAFE CONNECTING PEOPLE 7 N\ 0 1
TOGETHER )
EATRS RAR 06:30PM - 09:30PM

NEW YEAR SEMI—BUFFET DINNER

$458 ADULT A | $368 CHILD /\ZE | $408 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 | REBEBR60EIA EZ AL

APPETISER & HEALTHY CORNER

Seafood on Ice 7kiH/Ef* | Assorted Sashimi ¥ 7% & | Soup FEEE S
Salad Bar featuring Hydroponically grown vegetables from Aqua Green
BN KRS 7D 12 e

A@UAGREEN

From Seed To Table

MAIN - choose one per person

Grilled Beef Tomahawk Steak with Thyme Jus (for 4) Black Truffle Butter Roasted Yellow Spring Chicken Spatchcock
EEEFINERBEST MULA) +$280 ENMBF HERAT R HEH

Cochinillo (Suckling Pig) (for 4) Duck Trio with Braised Lentil (Confit, Breast & Foie Gras)
RIS IE L3 (41 ) +$280 =ZERAREHEES ChERIE- - FRIRRKRIET) +560 pp i
Grilled Australian 16 oz Ribeye with Cafe de Paris Butter (for 2)  Lobster Fettuccine in Mornay Sauce

ZRM16Z AR EES A (2MLA) ZIHEIREREE +$100 pp Sl

Roasted Australian Beef Tenderloin with Creamy Applewood-Smoked Grilled Black Cod with Champagne Sauce
Pepppercorn Sauce JERRAE R R E AR TR hT

BN U ECER MU BT

Seabass Fillet “En Papillote” with Lemon Confit Vinaigrette

Braised Venison Shoulder a la Grand Veneur AR B AR BBV B IR S bR
BARKEERSA

Roasted Camembert Cheese & Beet Risotto
Grilled Kurobuta Pork Rack with Charcutiére Sauce FEETEFTHAFEREAFEER @
JER EFEEEI\ AL A B = A

MORE DISHES TO BE SERVED AT LIVE COOKING STATION. KETEIS Z AT EREZ ER -

Roasted Forest Mushroom & /EEF &l $48 Oven-roasted Baby Vegetable JE}F5E35% $58
French Fries (Cajun/Truffle) (& (FE/MEE) $48 Scallop in Shell Au Gratin B2 W45+ $88
Sautéed Baby Spinach ¥)ESE $48 Nicoise Mussels @A EBHrES O $88
DESSERT BUFFET Corkage fee $200 per bottle | Cake-cutting fee $150 per cake
RAHREE EiR$200 | VIEHEEES150
G Voo BE sy B 35omature D 1 s omusofay odlergesr ey spremens ems et gt
2/F, Nina Hotel Kowloon East, 38 Chong Yip Street, Kwun Tong | BRtERIZ#385E L RE R MBS 212 AHEARPEGRRHREBRATARMEME | REWAES ERSTEN

PREMERLUENSHE | SURI—RRESH | BR [H2E



