PETRAE

Tide to Table Seafood Lunch Buffet
Tide to Table/SfF T E HBIF&

Petra introduces a "Tide to Table Seafood Lunch Buffet", allowing you to indulge in
delicacies such as Cooked Shrimps, Cooked Clams, various Japanese Sashimi and
international specialities. Paired with the hotel's spacious and comfortable dining
environment, it’s the perfect setting to enjoy the flavours of the ocean together!

AR FEE TR - BIEEREEE - EHFEE - B8R0
5 > UREBIR S 1 EEETE M EIRET - BE S — RSk
H

Seafood on Ice
Green Mussels &1, Cooked Shrimps g, Cooked Clams {EH

Graden Salad Bar
Romaine Lettuce & E4:3%, Mixed Mesclun {1$5/ME35E
Cherry Tomatoes # 571, Cucumber F /K, Sweet Kernel Corn FE>{kir
Chickpea [&E¥ 7, Beetroot 413%5E, Kidney Bean 4[5

Appetisers & Toss Salad
Assorted Cold Cuts with Marinated Olives and Gherkin s 5 A RERIE K iS5 T
Smoked Salmon Platter with Capers and Red Onion f& =7 fa HH#% pEEE & 5 4T R
Thai-style Prawn and Pomelo Salad Z i+ &t/
Creamy Pasta Salad with Smoked Salmon J& =z &5/
Mixed Apple Salad with Chicken and Raisin #pygasE /0
German Sausage Salad with Red Onion and Mustard Dressing {E {40 E B DT
Rt
Greek Potato Salad with Dill Yogurt Dressing & B2 {1/

Japanese Station
Salmon =37, Snapper ffifa, Octopus /T f, Sweet Shrimp #fi, Sazae 2512
Assorted Maki Rolls #X=E5%

Soup Station
Western Daily Soup pg=&%

Chinese Daily Soup F1={#% %



PETRAE

Italian Pizza Section
Pizza Margherita ¥EfR B Hb
Pizza Pepperoni #f A5 #es

Noodles Station
Egg Oil Noodles jfi%i, Flat Rice Noodles ;i#3, Rice Vermicelli >k
Beef Ball 4=, Pork Ball &}, Squid Ball 24, Fish Cake fi7,
Lettuce 43, Choy Sum 3z, Baby Cabbage #:4%3%, Shitake Mushroom 4%k

Carving Station
Slow-roasted Sirloin 1&)&76,5 41

Western Hot Selection
Braised Beef Rib Fingers in Red Wine Sauce 4LE S 4-Rh1{&
German Crispy Pork Knuckle 1=} 5752 T
French-style Roasted Chicken “Poulet Roti” JA= &&= %
Baked Halibut Fillet “Rockefeller” ¥ 2 E& 2R EE B Al

Chinese Hot Selection
Roasted Duck and BBQ Pork fzHE & \/ j2
Stir-fried Dice Chicken with Black Bean Sauce §5HURZEER
Wok-fried Shrimp and Squid with Vegetables iz v &£
Poached Baby Cabbage in Supreme Black Garlic Broth Eii 353 iE3E
Braised E-Fu Noodle with Mushroom and Yellow Chive E& fef#E iy (F4E

Asian Hot Selection
Tandoori Chicken E[IfE & hE5E
Malaysian Beef Curry E3cpE a4k pAInfIE
Kurma Coconut Curry Chicken & (= ninve
Naan Bread and Papadum E[I[E &6 5 5H#fE

Dessert Counter
Chocolate Brownies 4 SifAEHE
Baked Cheesecake ff7 = - &k
Green Tea Opera Cake #:55d & ke
Raspberry Mousse Cake 41 &% 1544 E L
Strawberry Swiss Roll -2 %142
Serradura Pudding Afgfrfa
Sesame Pudding = [ijifrf
Wolfberry and Osmanthus Jelly fo+kEfEkE
Rum and Raisins Bread Pudding #f {2 4 E15 fa)
Seasonal Fresh Fruit Platter 52515
Portion Ice-cream Ball fsfat=Eerk
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Kids’ Corner
Mini Cheesy Meat Sauce Submarine 3R/ 1 g e
Smiles Crispy Potato with Tomato Ketchup VFi&HEEZ T H i

Emince of Chicken with Mushroom S2EAE WA R
Penne Pasta with Tomato Meat Sauce &A% B @)

Butter Sweet Kernel Corn 4= g5k

Pancake with Condiments Zi&# & Bkt
Hong Kong Egg Puffs = #E (T
Fruit Jelly Sufnng
Marshmallow tgfEkE
Assorted Gummy Candies #f:$qikE
Assorted Cookies &= izt

Price{E#%:
Adultgl A $428. Child/NE/Senior{&3#$288

Available from now to 31 March 2025
FEIHF 220253 H 31 H L&

(Only on Saturday and Sunday AR EHIN K H )

Prices are in Hong Kong dollars and are subject to 10% service charge.
Buffet theme, menu and price are subject to change without prior notice.
Dishes are served alternatively during the buffet.
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