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- . Valentine's Weekend
s Set Dinner Menu

Starter #is
Oyster Shooter with Caviar
far g e

Appetizer sis
e Scallop & Asparagus with Saffron Champagne Sabayon
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Soup 3% ,
(lassic Creamy Lobster Bisque served with Garlic Bread
EARRIBRGEA A A

/.A,_‘ Main Course =3
' ~— (Your Choice of One Dish 7% %38 #E—3)

Miso Glazed Black Cod & Tiger Prawns with Beurre Blanc
A R AEE £004 B P PR UL 3 X i b v
or 2
U.S. Angus Beef Tenderloin & Foie Gras with Onion Champignon Sauce
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or 2
Herb Crusted Rack of Lamb & Ratatouille Vol-au-vent
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a Dessert st
White Chocolate with Raspberry Mousse Cake accompanied with Champagne Jelly
ALRT R DR A SR AR v W

Petit Four
7\ 4 SR

3 Include two glasses of Prosecco twismis iz

@.

? Freshly Brewed Coffee or Tea apssumusus

\,% / * The above menu is available on 14 February 2025 (18:00 - 21:30) £tF& A #i742025%2 5 14 H (18:00 - 21:30) ® The above offer cannot be used in conjunction
4 with any other discounts or promotional offers A - # & o ELE /& H B EEEFE A  Terms and conditions apply EEEZ BRI RAIRIA R

PANDA HOTEL
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& 2409 3226 | 6902 3733 (WhatsApp)
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PANDA HOTEL 3 Tsuen Wah Street, Tsuen Wan, Hong Kong &BE S E47355
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T:+8522409 1111 F:+852 2409 1818 www.pandahotel.com.hk
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