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PARK HOTEL

HONG KONG

5-C0URSE Luxury Takeaway MENU

SEXRFREHREINEER

Please select your choices b\/ Placing a check mark O in the boxes

AEEEREENEE O 5%

Parma Ham Honeydew Melon
Kebab Cold Cut Platter
BEABRE /N BRAPHE

Smoked Salmon served with

Mini Hot Cake with Lime Dill Sour
Cream Sauce

E=X A RRABTHESTSEORRTET

O Abalone Wild Mushroom Tart
AR

O Lobster Fresh Fruits Salad
BElREE RV
Crab Roe Potato Salad
O mreFre
O Lobster Aloe Salad
BElREE
Tradltlonal Caesar Salad

m }bﬂﬂa*‘m /II\

O Western Soup

iipaw

O Chinese Soup
Lk W

HK$58 for Snow Crab Leg (150g) and
Fresh Shrimp (1509g)

O =mHKSseMmME A SEER (150%)
E£1B (1505%)
HK$58 for Baked Lobster with Triple

O Cheese Sauce & Crab Roe (half)
FIMHK$58MMEE=EZ 18T IFFREIR (F£€)
HK$38 for a cup of Double-boiled

O Abalone Soup with Silky Fowl and

Wolfberry Cordyceps Flower
FIMHK$38MBHAREEL FRARHRZIE

Pan-fried Beef Tenderloin with Goose
Liver Red Wine Gravy
BRI UIECISATALET
O Baked Scallop with Crab Roe and Cheese
"HEZITENIERE
Sauteed Pork Knuckle with Ginger and
O Egg in Chinese Vinegar Sauce
BRRENE
O Roasted Lamb Rack with Herbs
BEEFE
Slow-cooked Roasted Beef Rib Eye Steak
with Red Wine Gravy/ Black Pepper Sauce
1B REF RERY\ECADE /BT
O Hainanese Chicken Rice
1BhE B rZEER
O Curry Cutlet Chicken Loin with Cheese
Z MRS S
Japanese Fried Rice with Eel and Crab
Roe
A8 RET I ER
Stir-fried Shrimp with Truffle, Wild
Mushroom and Broccoli
AR L EF R AL ER LD 4R EK
Baked Conchigliette with Seafood and
Cheese

Z LB IR RRE

O Strawberry Cheesecake =% 2515 +E42
(O chocolate Brownies k& HHIE £

O Mango Mousse Cake &= REHEE

QO TiramisuBAFZ -8

(O Mini Fruit Custard Tart ¥fRE L5ERE
(O Durian Mousse Cake BiERETEE

(O Macaron A EF3E

Available from 3:00pm to 9:00pm daily &KX T4 38 =i R fE

T1004



