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Father’s Day Holiday Lunch Buffet  
父親節假日自助午餐 

19 - 21 Jun 2026 
 

Cold: 

Smoked Salmon      煙三文魚 

Salami       莎樂美腸 

Wild Mushroom with Balsamico and Herbs  黑醋野菌沙律 

Kale, Red Cabbage, Quinoa Salad   羽衣甘藍, 紅椰菜, 藜麥沙律 

Cheese Platter with Condiments    芝士拼盆 + 配料 

Honey Mascarpone Cheese    蜜糖軟芝士 

Seared Tuna with Black Pepper    黑胡椒吞拿魚 

Cold Seafood: 5 kinds     凍海鮮 5款: 

Shrimp / Clam / Black Mussels /    熟蝦 / 熟蜆 / 藍青口 / 

Jade Snail / Mussels / Crayfish    翡翠螺 / 青口 / 小龍蝦 

Stations: 

Sashimi 4 kinds:      魚生 4款: 

Salmon / Herring / Tilapia / Akagai / Octopus /  三文魚 / 希靈魚 / 立魚 / 赤貝 / 八爪魚 / 

Isoyaki Abalone / Salmon Rose Sushi   磯煮鮑魚/ 花之戀壽司 

Sushi (with Torch Salmon / Eel)    壽司 (包括燒三文魚腩 / 鰻魚片) 

Ramen Station: Red Miso Soup    日式拉麵, 烏冬檔: 赤麵豉湯 

Carving: Roasted Prime Rib    燒有骨西冷 

Hot Dish: 

Dim Sum      點心 

Steamed Halibut     蒸比目魚 

Beef Rendang      巴東牛肉 

Pork Knuckle and Ginger in Vinaigrette   豬腳薑 

Braised Lamb      燴羊肉 

Fried Prawn in Tomato Sauce    茄汁蝦碌 

Braised Duck Web with Mushroom in Oyster Sauce 蠔皇北菇鴨掌 

BBQ Mini Pork Shank     BBQ 醬燒豬寸骨 

Roasted Pork Neck     即燒即切豬頸肉 

Braised E-Fu Noodle in Crab Sauce   蟹肉扒伊麵 

Lo-Shui Platter (Goose Liver, Goose Intestines, Duck) 鹵水拼盤 (鵝肝, 鵝腸, 冰鮮米鴨) 
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Dessert: 
Station: Homemade Taiyaki    即做檔口: 自家製鯛魚燒 

Bake in Station:      現焗:  

Chocolate Lava Cake     朱古力心太軟 

YMCA Homemade Cookies    YMCA 自家製曲奇餅 

Chocolate Dip Strawberry/Marshmallow/Butter Cake 朱古力草莓/棉花煻/牛油蛋糕 

Coffee Panna Cotta     咖啡奶凍 

Chocolate Cigar      朱古力雪茄    

Mini Oreo Cheese Tart     迷你曲奇芝士撻 

Orange Mousse      香橙慕司 

Opera Cake      劇場蛋糕 

Apple Caramel with Cinnamon Cream   蘋果玉桂焦糖 

Black Sesame Chocolate Cake    黑芝麻朱古力蛋糕 

Pistachio Yuzu Mousse Cake    開心果柚子慕司蛋糕 

Earl Grey Pudding Mousse Cake    伯爵茶慕司蛋糕 

Oolong Tea Jelly     烏龍茶果凍 

Bread Pudding      麵包布甸 

Haagen-Dazs Ice-cream     雪糕 

 

 

One for each guest每位一盅 

Double-Boiled Black Garlic and Sea Conch Soup with Pork Shank  
黑蒜螺頭燉豬腱湯 
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Father’s Day Dinner Buffet 
父親節自助晚餐 

19 - 21 June 2026 

Namuang Seafood Salad     海鮮沙律 

Prawn Curry with Wild Betel Leaves    檳榔葉蝦肉咖喱 

Pork Leg Stewed in Tom Yum Soup    泰式酸辣豬手 

Fish Yellow Curry with Noodles Station    泰式咖喱魚麵檔 

Lotus Stem Coconut Soup     蓮藕椰汁湯 

Cold Items (on a rotation basis)     凍食 (輪流供應) 

Green Papaya Salad      青木瓜沙律 

Pomelo and Shrimp Salad     泰式金柚蝦沙律 

Thai Minced Pork Salad      泰式免治豬肉沙律 

Thai Chicken Feet Salad      泰式無骨鳳爪沙律 

Thai Dried Fish with Watermelon Salad    泰式魚乾西瓜沙律 

Roasted Pork Neck Salad     泰式豬頸肉沙律 

Hot Items (on a rotation basis)     熱食 (輪流供應) 

Tom Yum Steamed Egg with Crab Meat    蟹肉冬蔭蒸蛋 

Fried Prawn in Tomato Sauce     茄汁蝦碌 

Braised Duck Web with Mushroom in Oyster Sauce  蠔皇北菇鴨掌 

Roasted Barramundi Fillet in Banana Leaf with Thai Sauce 泰式蕉葉燒鰽魚柳 

Thai Hainanese Chicken with Rice    泰式海南雞飯 

Thai Spicy and Sour Pork Spare Ribs    火山排骨 

Thai Massamam Curry Lamb     泰式馬沙文羊肉咖喱 

Deep-fried Soft Shell Crab     炸軟殼蟹 

Chicken and Pork Satay      雞肉, 豬肉沙爹 

Thai Style Stir-fried Vegetables     泰式炒菜 

Live Cooking Counter      即煮熱食 

Grilled Tiger Prawn      即煎虎蝦 

Phuket Street Food (Nam Jim Look Chin)    布吉街頭小食串 
(Skewers with Nam Jim Sauce)      (泰國牛丸, 魚蛋, 豬肉丸, 炸魚餅, 雞棗) 

Seafood on Ice       海鮮大召集 

Boston Lobster       波士頓龍蝦 

Snow Crab Leg       雪場蟹腳 

Brown Crab        麵包蟹 

Slipper Lobster                琵琶蝦 

Crayfish        龍蝦仔 

Mussels       青口 

Lobster Claw       龍蝦鉗 

Prawns        熟蝦 

Clams        熟蜆 
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Dessert:       甜品 

Tako        椰汁糕 

Coffee Panna Cotta      咖啡奶凍 

Chocolate Cigar       朱古力雪茄 

Mini Oreo Cheese Tart      迷你曲奇芝士撻 

Apple Caramel with Cinnamon Cream    蘋果玉桂焦糖 

Red Rubies Dessert      泰式紅寶石 

Mango Sticky Rice      芒果糯米飯 

Ruam Mit Station 

(冰粉, 珍多冰, 西米, 紅豆, 椰果, 蘭香子, 菠蘿, 涼粉, 紅寶石, 線寶石, 龍眼, 椰奶) 

Coconut Cake with Pineapple Filling    椰子菠蘿蛋糕 

Durian Cheese Cake      榴槤芝士蛋糕 

Black Sesame Chocolate Cake     黑芝麻朱古力蛋糕 

Pistachio Yuzu Mousse Cake     開心果柚子慕司蛋糕 

Earl Grey Pudding Mousse Cake     伯爵茶慕司蛋糕 

Durian Lava Cake      榴槤心太軟 

 

 

 
Each guest will be served: 
- One for each guest每位一盅 

   Double-Boiled Pork Shank Soup with Black Garlic and Sea Conch 
   黑蒜螺頭燉豬腱湯 

- One Jumbo Oyster 珍寶蠔一隻 
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父親節午市套餐 

2026 Father’s Day Set Lunch 
2026 年 6 月 19 日至 21 日期間供應 

Available from 19 to 21 Jun 2026 
 
 

杏香南瓜湯 

Pumpkin Soup with Toasted Almond 

*** 

澳洲和牛漢堡扒伴手工薯蓉, 清炒牛蒡, 羽衣甘藍 

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

or 

香煎三文魚拼虎蝦, 手工薯蓉, 香草牛油汁 

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

or 

芝士焗黑松露野菌米型粉 

Cheese Baked Orzo Pasta with Wild Mushroom and Black Truffle 

*** 

父親節特色甜品 

Father’s Day Special Cake 

*** 

咖啡或茶 

Coffee or Tea 

 

每位 HK$298另加一服務費 

$298 + 10% service charge per person 
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父親節晚市套餐 

2026 Father’s Day Set Dinner 
2026 年 6 月 19 日至 21 日期間供應 

Available from 19 to 21 Jun 2026 
 
 

雞肉凱撒沙律 

Caesar Salad with Chicken 

*** 

杏香南瓜湯 

Pumpkin Soup with Toasted Almond 

*** 

澳洲和牛漢堡扒伴手工薯蓉, 清炒牛蒡, 羽衣甘藍 

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

or 

香煎三文魚拼虎蝦, 手工薯蓉, 香草牛油汁 

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

or 

芝士焗黑松露野菌米型粉 

Cheese Baked Orzo Pasta with Wild Mushroom and Black Truffle 

*** 

父親節特色甜品 

Father’s Day Special Cake 

*** 

咖啡或茶 

Coffee or Tea 

 

每位 HK$368另加一服務費 

$368 + 10% service charge per person 
 

  

 


