NOURISHING OYSTER
SET LUNCH

STARTER A3
Fresh Irish Oyster =5 8 3 i 4 1%
(Complimentary 2 pcs/person S FE XM E)

APPETIZER SE%8

Prawn and Lychee Salad with

Maryland Crab Cake
IR B R AR

or =%

SOUP &5

Mussels and Clams in White Wine

Cream Soup

BB DHRARSES

(Served with Bread Roll and Butter Bi@ & 45m)

DESSERT # M
Triple Chocolate Mousse Cake

ZERHTNRHER

FRESHLY BREWED COFFEE OR TEA
B o 2 2%

H K$268 per person

12:00 NN - 2:30 PM

MAIN COURSE £ 3

Your Choice of One Dish & & —3¢

* Pan-seared Halibut with Garlic and
Butter Sauce

BRI B B E SR

* Spanish Paella
P I o B B ER

» 80z Grilled U.S. Angus Beef Sirloin

with Marsala Mushroom Sauce

8% + B ZH AT /S F I\ BT S EE A T
* |rish Lamb Stew

* Cheese Spaghetti with Pumpkin
and Vegetables
/RS TR AR

® The above menu is available from 2 October to 30 November 2024 £t A #%2024% 10828 Z11H30H ¢ Panda Circle Members and In-house guests are entitled to 20% off iR EEE KB
JEEE R Z/\If {83 ¢ HSBC credit card members are entitled to 10% discount SE® (= FA-F#8 ARZ LI E  The above price is subject to 10% service charge based on the original price S £
BB B R EM—BRF%E ¢ The above offer cannot be used in conjunction with any other discounts or promotional offers LA L BT AJE2H & H @ BRI o Photos are for reference only
B R {22 o Terms and conditions apply BEAZ BRERRAAI4IR » In case of any disputes, the decision of Panda Hotel shall remain final 1A EA S5 @ HAEEFREHEE I HLRTE

PAN DA, HOTEL %M(Jlm% 3 Tsuen Wah Street, Tsuen Wan, Hong Kong & BB #4735
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STARTER B3

Fresh Irish Oyster = B RS it £ 1%
(Complimentary 3 pcs/person B{uZE% =€)

APPETIZER ZE£8
King Prawn and Scallop with
Beurre Blanc Sauce

R T BBEER ST
SOUP &5

Truffle Mushroom Velouté 2N EFE &S
or 5}

Seafood Bouillabaisse JE= G EEES

(Served with Bread Roll and Butter Bl & 45m)

DESSERT #H &
Banana Chocolate Ice Cream Waffle

BEROTHEREX
or 5

Crispy Strawberry Mousse Cake
T SRR R AR RS

FRESHLY BREWED COFFEE OR TEA
BRI/ P B 3%

H K$368 per person

v— 'Mi

|
NOURISHING OYSTER S s

SET DINNER

6:00 PM - 9:30 PM

MAIN COURSE * 3

Your Choice of One Dish 5/ —z

» *Pan-fried Barramundi and King Prawn
with Garlic Butter Sauce

BRI A ERIBRGRE S AT
. *Saffron Shrimp Risotto &R AL L &R

- 80z U.S. Grilled Rib-eye Steak with
Onion Champignon Sauce

8Z T XERR TN BT EERET

« Rack of Lamb with Herbbes de Provence

FRBEFEN
« Pasta Primavera =1\ 5 3 B 4 = K F%E

*Upgrade to Half Piece of Lobster with Additional HK$68

® The above menu is available from 2 October to 30 November 2024 £t A #%2024% 10828 Z11H30H ¢ Panda Circle Members and In-house guests are entitled to 20% off i REEE KB
JEEE R Z/\I B3 ¢ HSBC credit card members are entitled to 10% discount SE® = fA-£#8 A A Z LB  The above price is subject to 10% service charge based on the original price JA_E
BB E#ZRE M —BRIEE * The above offer cannot be used in conjunction with any other discounts or promotional offers LA - 7T A 258 JE H /B BRI @ Photos are for reference only &
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