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EEMBEEE The Mall Café
19 June 2026 (Fri) to 21 June 2026 (Sun)

KMRETFMmE®R

Father's Day Set Lunch §B1l $298+ $268 net/person
12:00nn - 3:00pm

KRSHBRHESR

Father's Day Set Dinner &1l 5368+ 5338 net/person
6:00pm - 8:30pm

BigE The Haven 4/F , 2268 7818
19 June 2026 (Fri) to 21 June 2026 (Sun)

KRR EEMTE

Father's Day Holiday Lunch Buffet
12:00nn - 2:45pm

RARED TEE Chill EBNR &

Father's Day Thai Chill Dinner Buffet
6:15pm - 9:30pm

BEA/EE Adult/Senior: $518+ 5388 net
W Child: 5398+ $268 net

AR E Adult/Senior: $848+ $638 net
g Child: $578+ $438 net

P ERBES8EM—H2EME Prices are inclusive of a 10% service charge

FEANMALIEREEABELAB® *BHRHEE
41 Salisbury Road, Tsimshatsui, Kowloon, Hong Kong Pictures are for reference only



HEHAVEN

Father’s Day Holiday Lunch Buffet

SRR H BB TE
19 - 21 Jun 2026

Cold:
Smoked Salmon

Salami

Wild Mushroom with Balsamico and Herbs
Kale, Red Cabbage, Quinoa Salad

Cheese Platter with Condiments

Honey Mascarpone Cheese

Seared Tuna with Black Pepper

Cold Seafood: 5 kinds
Shrimp / Clam / Black Mussels /
Jade Snail / Mussels / Crayfish

Stations:

Sashimi 4 kinds:

Salmon / Herring / Tilapia / Akagai / Octopus /
Isoyaki Abalone / Salmon Rose Sushi

Sushi (with Torch Salmon / Eel)

Ramen Station: Red Miso Soup

Carving: Roasted Prime Rib

Hot Dish:

Dim Sum

Steamed Halibut

Beef Rendang

Pork Knuckle and Ginger in Vinaigrette
Braised Lamb

Fried Prawn in Tomato Sauce

Braised Duck Web with Mushroom in Oyster Sauce

BBQ Mini Pork Shank
Roasted Pork Neck
Braised E-Fu Noodle in Crab Sauce

Lo-Shui Platter (Goose Liver, Goose Intestines, Duck)
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Dessert:
Station: Homemade Taiyaki

Bake in Station:
Chocolate Lava Cake

YMCA Homemade Cookies

Chocolate Dip Strawberry/Marshmallow/Butter Cake
Coffee Panna Cotta

Chocolate Cigar

Mini Oreo Cheese Tart

Orange Mousse

Opera Cake

Apple Caramel with Cinnamon Cream
Black Sesame Chocolate Cake
Pistachio Yuzu Mousse Cake

Earl Grey Pudding Mousse Cake
Oolong Tea Jelly

Bread Pudding

Haagen-Dazs Ice-cream

One for each guest {7 —52

HEHAVEN

RIS 1 5 o S e
S
E NPV /4

YMCA 5 5 Bh & i

R SR RO/ RS
InELTy 2R

EN=WAESii

PRIRHRET Z 1
HIERE

RIS ERE

PR TAEERE
IR T ERRE

B O Rl T HEEI 8RS
AEFRE &R
SRERIRA

4 E0ATi )

B =S

Double-Boiled Black Garlic and Sea Conch Soup with Pork Shank

IR R 2
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Father’s Day Dinner Buffet

G B B
19 - 21 June 2026

Namuang Seafood Salad

Prawn Curry with Wild Betel Leaves
Pork Leg Stewed in Tom Yum Soup
Fish Yellow Curry with Noodles Station
Lotus Stem Coconut Soup

Cold Items (on a rotation basis)

Green Papaya Salad

Pomelo and Shrimp Salad

Thai Minced Pork Salad

Thai Chicken Feet Salad

Thai Dried Fish with Watermelon Salad
Roasted Pork Neck Salad

Hot Items (on a rotation basis)

Tom Yum Steamed Egg with Crab Meat

Fried Prawn in Tomato Sauce

Braised Duck Web with Mushroom in Oyster Sauce
Roasted Barramundi Fillet in Banana Leaf with Thai Sauce
Thai Hainanese Chicken with Rice

Thai Spicy and Sour Pork Spare Ribs

Thai Massamam Curry Lamb

Deep-fried Soft Shell Crab

Chicken and Pork Satay

Thai Style Stir-fried Vegetables

Live Cooking Counter
Grilled Tiger Prawn
Phuket Street Food (Nam Jim Look Chin)

(Skewers with Nam Jim Sauce)
Seafood on Ice

Boston Lobster
Snow Crab Leg
Brown Crab
Slipper Lobster
Crayfish
Mussels
Lobster Claw
Prawns

Clams
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ZT4iL For Bookings yﬁ-ﬁ!% HAVE N

Dessert: i

Tako MRk

Coffee Panna Cotta IRy AR
Chocolate Cigar  NEPAESii]
Mini Oreo Cheese Tart ARUREh A 2 ke
Apple Caramel with Cinnamon Cream BEER R
Red Rubies Dessert ZRAE A
Mango Sticky Rice TERIERER

Ruam Mit Station
(Kkp, 20K, TooR, 4L, MR, S 1 SR 2E, Wik, L8 1, S8, #EAR, AFaD)

Coconut Cake with Pineapple Filling M-Si 2B HE

Durian Cheese Cake fetdE > Lk

Black Sesame Chocolate Cake BN J1ERS
Pistachio Yuzu Mousse Cake e SRl TS S RS
Earl Grey Pudding Mousse Cake HE A EE] ERE
Durian Lava Cake TE AL L R

Each guest will be served:

- One for each guest E{i1— 5
Double-Boiled Pork Shank Soup with Black Garlic and Sea Conch
IR AR5

- One Jumbo Oyster 28z —&
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FE=T For Bookings W&ﬁ

SR THER
2026 Father’s Day Set Lunch

2026 £ 6 H 19 HZE 21 HHEAREHLE
Available from 19 to 21 Jun 2026

HEREINS
Pumpkin Soup with Toasted Almond
%k ok
BONFIA-EEY PR F T2, BUF5E, PIKHE

Aust. Wagyu Beef Burger Steak with Home-made Mashed Potato, Sauteed Kale with Burdock

or

BR3P, T 18, 5T

Pan-seared Salmon Fillet with Tiger Prawn, Home-made Mashed Potato, Dill Butter Sauce

or

ERR G PR

Cheese Baked Orzo Pasta with Wild Mushroom and Black Truffle
3k k k
SCRETRFEE

Father’s Day Special Cake

%k %k 3k

/I EE

Coffee or Tea

iz HKS298 Sofil— ks

$298 + 10% service charge per person
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SRR ER
2026 Father’s Day Set Dinner

2026 £ 6 H 19 HZE 21 HHEAREHLE
Available from 19 to 21 Jun 2026

HERFNHEO
Caesar Salad with Chicken
* % %
HEREINS
Pumpkin Soup with Toasted Almond
%k %k %k
BONRIA-EEY T TR, F043, PIRHE

Aust. Wagyu Beef Burger Steak with Home-made Mashed Potato, Sauteed Kale with Burdock

or

BRI PR, T 18, 5T

Pan-seared Salmon Fillet with Tiger Prawn, Home-made Mashed Potato, Dill Butter Sauce

or

e w (= YN LI GE <Pty Vi)

Cheese Baked Orzo Pasta with Wild Mushroom and Black Truffle
%k %k 3k
SCRETRFOE T

Father’s Day Special Cake

%k %k 3k

/I EE

Coffee or Tea

iz HKS368 Sofil—fkrs e

$368 + 10% service charge per person



