
Selection of finger sandwiches:
各式手指三文治：

Herb-marinated cucumber, lime crème fraîche, white bread
香草青瓜、青檸酸忌廉、白麵包

Goose liver terrine, mango, brioche
鵝肝醬、芒果、牛油軟包

Balik salmon, cucumber jelly, dark rye bread
頂級煙三文魚、青瓜 喱、黑麥包

Wild mushroom jalousie
野菌酥皮卷

Crab meat, fennel quiche, saffron oil
番紅花蟹肉茴香撻

Raisin and plain scones
英式烘葡萄乾及原味鬆餅

Devonshire clotted cream
牛油忌廉

Strawberry jam
紅草莓果醬

Raspberry macaroon
法式紅桑子蛋白杏仁餅

Chestnut Mont Blanc cake
栗子雪山餅

Pear and chocolate financier
蜜梨朱古力杏仁蛋糕

Earl Grey and orange cream cheese log
伯爵茶及香橙忌廉芝士樹頭蛋糕

Home-made Christmas cookie
自製聖誕曲奇

Pear and chocolate financier
蜜梨朱古力杏仁蛋糕

Mini bird’s nest Portuguese egg tart
迷你燕窩葡式蛋撻

Vanilla mousse with apple and raisin crumble
雲呢拿慕絲配蘋果提子脆牛油餅粒

Your choice from The Peninsula Tea Collection
自選半島精選名茶

Classic selection: 
Assam, Darjeeling, Earl Grey, Peninsula Afternoon or Peninsula Breakfast

Flavoured selection: 
Almond, caramel, cinnamon, mango, passion fruit, peach, raspberry or rose

Coffee is available on request
另備咖啡可供選擇

每位 428 per person

Price is in Hong Kong dollars and subject to 10% service charge
價錢以港幣計算及另加一服務費

FESTIVE AFTERNOON TEA
2 2 TO 2 6 DE C E M BE R 2 0 1 3



Foie gras terrine, fig carpaccio, Cassis jelly
鵝肝凍批配無花果薄片伴黑加侖 喱

Jerusalem artichoke velouté, morels, smoked pigeon breast
耶路撒冷丫枝竹湯配羊肚菌及煙白鴿胸

Pan-seared Hokkaido scallop with caviar,
sautéed Ratte potato, Champagne foam

香煎北海道帶子配黑魚子及炒薯仔伴香檳泡沫汁

Roasted butterball turkey, chestnut stuffing, baby vegetables, 
wild cranberry sauce

燒火雞胸配栗子餡及幼嫩時蔬伴野金巴侖子汁

or 或
Slow-cooked roe deer loin, braised red cabbage,
apple-celeriac purée, white pepper cream sauce

慢煮黃 柳配燴紅椰菜及蘋果西芹蓉伴白胡椒忌廉汁

Traditional Christmas pudding, Cognac sauce, vanilla ice cream
聖誕布甸配干邑酒汁及雲喱拿雪糕

or 或
Chocolate Christmas tree, pistachio mousse, marinated raspberries, 

vanilla ice cream
朱古力聖誕樹配開心果慕絲及醃製紅桑子伴雲喱拿雪糕

Coffee, Peninsula teas or herbal infusions
咖啡，半島精選名茶或香草茶

Chocolates and Christmas cookies
朱古力及聖誕曲奇

每位 1,988 per person

CHRiSTmaS EvE Gala DinnER

Price is in Hong Kong dollars and subject to 10% service charge
價錢以港幣計算及另加一服務費



Cucumber and radish medley with coriander and cucumber mousse
青瓜配小蘿蔔及芫茜沙律伴青瓜慕絲

Topinambour puff pastry tart with black truffle
耶路撒冷丫枝竹黑松露菌撻

Brittany artichoke soup
洋薊湯

Fresh herb risotto with glazed young vegetables and spinach cappuccino
鮮香草意大利飯配幼嫩時蔬伴莧菜泡沫汁

Traditional Christmas pudding, Cognac sauce, vanilla ice cream
聖誕布甸配干邑酒汁及雲喱拿雪糕

or 或
Chocolate Christmas tree, pistachio mousse, marinated raspberries, 

vanilla ice cream
朱古力聖誕樹配開心果慕絲及醃製紅桑子伴雲喱拿雪糕

Coffee, Peninsula teas or herbal infusions
咖啡，半島精選名茶或香草茶

Chocolates and Christmas cookies
朱古力及聖誕曲奇

每位 1,988 per person

CHRiSTmaS EvE Gala DinnER
v E G ETa R ia n m E n u

Price is in Hong Kong dollars and subject to 10% service charge
價錢以港幣計算及另加一服務費



Foie gras de canard des Landes en gelée de vin doux de Bordeaux
Landes duck liver in sweet Bordeaux wine jelly

Tartare de Saint Jacques de Hokkaido au citron vert,
mousse de tourteau et caviar Impérial de France

Hokkaido scallop tartar with lime zest,
Brittany crab mousse and French Imperial caviar

Sole de Guilvinec façon Meunière, coulis d’oursin et gnocchi à l’encre de seiche
Guilvinec sole Meunière, sea urchin coulis and squid ink gnocchi

Filet de boeuf Wagyu grillé et macaroni gratinés à la truffe noire
Grilled Wagyu beef fillet, gratinated macaroni with black truffle

ou/or

 Pintade fermière rôtie, sauce suprême au parfum de truffe blanche
et polenta à la cuisse confite

Roasted guinea fowl, supreme sauce infused with white truffle 
and polenta with leg confit

Sorbet gingembre et poire, sauce au café Blue Mountain
Ginger and pear sherbet with Blue Mountain coffee sauce

Noël blanc
White Christmas

Moka, thés Peninsula ou infusions
Mocha, Peninsula teas or herbal infusions

Chocolats et friandises
Chocolates and Christmas cookies

3,088 per person

CHrISTMaS EvE GaLa DINNEr

Price is in Hong Kong dollars and subject to 10% service charge



verrine de concombre et radis à la mousse de coriandre et concombre
Cucumber and radish medley with coriander and cucumber mousse

Tourte de topinambour à la truffe noire
Jerusalem artichoke puff pastry tart with black truffle

velouté d’artichaut de Bretagne
Brittany artichoke soup

risotto aux herbes fraîches, petits légumes glacés et cappuccino d’épinards
Fresh herb risotto with glazed young vegetables and spinach cappuccino

Sorbet gingembre et poire, sauce au café Blue Mountain
Ginger and pear sherbet with Blue Mountain coffee sauce

Noël blanc
White Christmas

Moka, thés Peninsula ou infusions
Mocha, Peninsula teas or herbal infusions

Chocolats et friandises
Chocolates and Christmas cookies

3,088 per person

CHrISTMaS EvE GaLa DINNEr
v E G ETa r Ia N M E N u

Price is in Hong Kong dollars and subject to 10% service charge



First
French Duck Liver Terrine / Mango Jelly / Lime Cream

Caviar
Sliced Scallop / Eggplant Mousse / Crispy Capers

Boston Lobster
Ravioli / Pickled Vegetables / Mushrooms

French Pigeon
Ballottine / Beetroot Consommé / Crunchy Radish

Turbot
Pan-seared / Parsnip Mousseline / Black Tru�e / Noilly Prat Sauce

or

 Japanese Beef Sirloin
Roasted / Black Tru�e / �ree Potatoes

Felix Christmas Eve Dessert

Coffee, Peninsula Teas or Herbal Infusions
Christmas Chocolates

2,688 per person

CHrISTmaS EvE GaLa DInnEr

Price is in Hong Kong dollars and subject to 10% service charge










