Marble Lounge Christmas Dinner Menu 2026
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COMPOSED SALAD JYVik—-AFRH#354

Roasted cauliflower salad
A=A MHUI50—-D955
Octopus and potato salad, Anchovy lemon dressing
RAERTMDTIH 7POFELEY RLyIDT
Smoked duck salad, Orange balsamic dressing
AE=DAYODYIS ALY YNIVSIaRLYYYT
Roasted beef salad, Black garlic and sherry vinegar dressing
O—AE=D0934 BEZUZheI1)-ExH—FLyoT
Squid salad, Asian lime dressing

ADOHFH PITUIA LKLYV

INDIVIDUAL B3

Gravlax salmon with Beet root and dill sour cream
5575902 —8Y E=vETILDHI—-HY— L
Turnip Blanc mange with YUZU marinated crab and turnip

AW VEV

CHARCUTERIE Y¥Ib*¥1bkV-

Bologna sausage
NO—ZvY—t—Y
Salami
B33
Beef pastrami
AV SN
Jamon serrano
NEVES—-)
Pate de campagne

NTEhv—Za

CHARCUTERIE CONDIMENTS ¥ )LbXakU-2VT714 XAV

Mixed nuts

SVIAFIY



Dry fruits
R3AIL—
Honey

F5H#2
Crackers
Dovh—
Grissini
Fvy—Z

BAKER BASKET AN—-hl—

Fig Campagne
AFIDOHYIN—-Z2
Green olive and fried onion bread
B)=20A)=TEIA RAZFVDINY
Sourdough bread
TO—F
Baguette
NGy
Soft roll
y7ta-Jb

CHEESE BOARD F—-X7h—F

Brie cheese
J)—F-X
Gouda cheese
T-5F—X
Edam
INLF-X
Mimolette
IELYH
Taleggio
CISVE!

sour A—7

Pumpkin veloute

IAVIE YY)



FESTIVE CARVINGS JIAT1IH-EVY

HERB ROSTED BEEF SIRLOIN E-JHY-04YO/N\-JO-Ak

HONEY GLAZED HAM /\=—-9JL—-ZX/\L

Christmas bread stuffing
DIAR AT LY RARY T4
Maple sage roasted sweet potatoes
TIYRMEDO—AH
Bordelaise sauce
N EL—ZY—2

NEW ORLEANS STYLES SEAFOOD BOIL ¥—J—-Fih1JIl

New Orleans style cajun seafood bucket, sauteed with spicy garlic butter
Z1—F=IVVXBRTA v —T7— NG
Crab, Prawn, Scallop, mussel, squid, corn, sausage
A IERT L-VR A A, 2=V Y-ty

PULLED PORK TOSTADAS JILRih—I RRA5-4

Pulled pork, salsa, corn, pickled onions, queso and cress

FIWRR=DD A= GG D=V AZAY  F=X . AT3D+

HAND ROLL SUSHI F#&#=%E7]

Spicy ahi poke
AN =7ERY
Creamy salmon avocado

HY—I—H—EU TN K




HOT SELECTION 7Ky kJ7—F

Roasted carrot, pumpkin, sweet potato gratin with feta
HFROO-AETIAF-IT I3
Sauteed white fish with truffle-beurre blanc
BEAOYT— Maid7-IT309—-2
Classic Creole Jambalaya, sausage, chicken and pepper
BAIvoIvINIY V-t—-Y F¥U E-IV
Braised lamb leg herb-infused gravy
SLLLAROERAHS N-TTL—-E-Y-2
Crispy, sticky Chinese orange chicken
DIZE—F*Y RERALYIY-A
Butter Paneer Makhani
NZ—=IWF=ZXDNE—HL—
Naan

¥

PASTRY A1—Y

10 desserts from afternoon dessert buffet
AM1—=YE19I71EN10FED A —

Chocolate fountain
FIAL—kI7OUTY
Cold stone ice cream station
PAAD)=LAT—Y3Y



