F

FESTIVE AFTERNOON TEA

22 TO 26 DECEMBER 2013

Selection of finger sandwiches:
HAFR =30
Herb-marinated cucumber, lime créme fraiche, white bread
FEEN - FERSHE - QAR
Goose liver terrine, mango, brioche
TS - 28 e
Balik salmon, cucumber jelly, dark rye bread
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O % W

Wild mushroom jalousie

Bk EE

Crab meat, fennel quiche, saffron oil

T ALACBE (A T A
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Raisin and plain scones
e L 2 e L2 iR 3
Devonshire clotted cream

SRIISY <
Strawberry jam
AL AR
Cwo o

Raspberry macaroon
ERARTEASCH
Chestnut Mont Blanc cake
EFFUID
Pear and chocolate financier
R IR
Earl Grey and orange cream cheese log
(EF R Y& AT S Wi g
Home-made Christmas cookie
RS
Pear and chocolate financier
R A A
Mini bird’s nest Portuguese egg tart
P IS o TN
Vanilla mousse with apple and raisin crumble

TG SRR T B
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Your choice from The Peninsula Tea Collection
8 BT A K
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

Ty mig uy fit g4

T 428 per person

Price is in Hong Kong dollars and subject to 10% service charge
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CHRISTMAS EVE GALA DINNER

Foie gras terrine, fig carpaccio, Cassis jelly

FE AT B RO AEAE SR 1 e 2 I v
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Jerusalem artichoke velouté, morels, smoked pigeon breast

RS A Y B 0 T P o R R R
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Pan-seared Hokkaido scallop with caviar,
sautéed Ratte potato, Champagne foam

A RIL B N T R T R E AP A I AT
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Roasted butterball turkey, chestnut stuffing, baby vegetables,
wild cranberry sauce
B 0 Wi T R 5 2 Al e A B 4 L e Y
or
Slow-cooked roe deer loin, braised red cabbage,
apple-celeriac purée, white pepper cream sauce

187 F L I8 STBIRSE B8 SR v e A TS LR BT
O W
Traditional Christmas pudding, Cognac sauce, vanilla ice cream
WA AET B R R A
or B,
Chocolate Christmas tree, pistachio mousse, marinated raspberries,

vanilla ice cream

SR ) B B O SR A Ak S B AT R AR B IR
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Coffee, Peninsula teas or herbal infusions
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Chocolates and Christmas cookies

SRy B HEE il

H1V 1,988 per person

Price is in Hong Kong dollars and subject to 10% service charge
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CHRISTMAS EVE GALA DINNER

VEGETARIAN MENU

Cucumber and radish medley with coriander and cucumber mousse

TRBC/NHER e 1D A AT IR A%
O 3% e
Topinambour puff pastry tart with black truffle
HI BG4 Y BT PR AL R A
O 3% e
Brittany artichoke soup
A
O 3% e

Fresh herb risotto with glazed young vegetables and spinach cappuccino

A T KR T 0 Ry o A S VTR
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Traditional Christmas pudding, Cognac sauce, vanilla ice cream
BT T Bl B E TR
or B
Chocolate Christmas tree, pistachio mousse, marinated raspberries,

vanilla ice cream

SRy ) BE FEABC B O SR o S R AL R PR R AR
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Coftee, Peninsula teas or herbal infusions

1[5/ SR Y 3 PP e e
Chocolates and Christmas cookies

R T B B i 7

7 1,988 per person

Price is in Hong Kong dollars and subject to 10% service charge
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CHRISTMAS EVE GALA DINNER

Foie gras de canard des Landes en gelée de vin doux de Bordeaux

Landes duck liver in sweet Bordeaux wine jelly

G

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

9

Sole de Guilvinec fagon Meuniére, coulis doursin et gnocchi a Pencre de seiche

Guilvinec sole Meuniere, sea urchin coulis and squid ink gnocchi

9

Filet de boeuf Wagyu grillé et macaroni gratinés a la truffe noire

Grilled Wagyu beef fillet, gratinated macaroni with black truffle
ou/or

Pintade fermiére rotie, sauce supréme au parfum de truffe blanche
et polenta a la cuisse confite
Roasted guinea fowl, supreme sauce infused with white truffle

and polenta with leg confit

G

Sorbet gingembre et poire, sauce au café Blue Mountain

Ginger and pear sherbet with Blue Mountain coffee sauce

G

Noél blanc
White Christmas

G

Moka, thés Peninsula ou infusions

Mocha, Peninsula teas or herbal infusions

Chocolats et friandises

Chocolates and Christmas cookies

3,088 per person

Price is in Hong Kong dollars and subject to 10% service charge
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CHRISTMAS EVE GALA DINNER

VEGETARIAN MENU

Verrine de concombre et radis a la mousse de coriandre et concombre

Cucumber and radish medley with coriander and cucumber mousse

G

Tourte de topinambour a la truffe noire

Jerusalem artichoke puff pastry tart with black truftle

G

Velouté d’artichaut de Bretagne

Brittany artichoke soup

G

Risotto aux herbes fraiches, petits légumes glacés et cappuccino d’épinards

Fresh herb risotto with glazed young vegetables and spinach cappuccino

9

Sorbet gingembre et poire, sauce au café Blue Mountain

Ginger and pear sherbet with Blue Mountain coffee sauce

9

Noél blanc
White Christmas

G

Moka, thés Peninsula ou infusions

Mocha, Peninsula teas or herbal infusions

Chocolats et friandises

Chocolates and Christmas cookies

3,088 per person

Price is in Hong Kong dollars and subject to 10% service charge
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CHRISTMAS EVE GALA DINNER

First
French Duck Liver Terrine / Mango Jelly / Lime Cream

QR RV o)

Caviar
Sliced Scallop / Eggplant Mousse / Crispy Capers

QR RV o)

Boston Lobster
Ravioli / Pickled Vegetables / Mushrooms

QR RV o)

French Pigeon
Ballottine / Beetroot Consommé / Crunchy Radish

QR RV o)

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
O i e

Coftee, Peninsula Teas or Herbal Infusions

Christmas Chocolates

2,688 per person

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