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6th
December

CHRISTMAS 
C O OKIE CL ASS
聖誕曲奇工作坊

This afternoon workshop invites little ones to 
create festive-themed cookies, perfect for the 
holiday season. These delicious, homemade treats 
can be taken home after the class, making a 
thoughtful gift for family and friends.

於 12 月 6 日﹝星期六﹞下午，歡迎 4-9 歲會員前來
參加聖誕曲奇工作坊，隨自己的喜好以糖霜及各種
糖果，裝飾出獨一無二的聖誕曲奇。收費每位 $248。

報名請致電 2118 2851，截止報名日期為 11 月 28 日
﹝星期五﹞。

GINGERBREAD CHRISTMAS 
TREE DEC OR ATING 
WORKSHOP
薑餅聖誕樹裝飾工作坊

Join us for a creative and festive afternoon where children will decorate 
their very own gingerbread Christmas tree under the guidance of 
our pastry team. Using colourful icing, candies and a range of edible 
decorations, each young participant will transform their tree into a 
unique holiday centrepiece. The finished creations can be taken home to 
enjoy, display, or share with family and friends.

於 12 月 6 日﹝星期六﹞，與我們共度一個充滿創意及節日氣氛的下午，孩子們
將在本會糕點廚師的指導下，裝飾他們自己的薑餅聖誕樹。每位孩子將使用
色彩繽紛的糖霜、糖果及各種可食用的裝飾品，將自己的聖誕樹打造成獨一
無二的節日裝飾。完成的作品可以帶回家欣賞、展示，或與親朋好友分享。
工作坊收費每位 $328。

報名請致電 2118 2851，截止報名日期為 11 月 28 日﹝星期五﹞。
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Date	 :	 Saturday, 6th December 
Time	 :	 4:00pm – 5:00pm
Price	 :	 $328 per person 
Age	 :	 6 - 12 years
Reservations	 :	 2118 2851 
* Deadline for enrollment is Friday, 28th November

Date	 :	 Saturday, 6th December 
Time	 :	 2:30pm – 3:30pm
Price	 :	 $248 per person 
Age	 :	 4 - 9 years
Reservations	 : 	2118 2851 
* Deadline for enrollment is Friday, 28th November



CHILDREN’ S CHRISTMAS 
PART Y LUNCH BUFFET
聖誕兒童午餐派對

The Island View Restaurant once again hosts our much-anticipated 
annual Children’s Christmas Party, a celebration families look 
forward to each year. The afternoon will be filled with festive 
games, lively entertainment and a generous Christmas Lunch 
Buffet. Adding to the excitement, Santa Claus will make his 
traditional early visit, bringing gifts and good cheer for every child.

Island View 餐廳將於 12 月 13 日﹝星期六﹞再次舉辦備受期待的年度
聖誕兒童午餐派對，這是每個家庭都翹首以盼的盛事。當日活動包括
節日遊戲、精彩的娛樂活動及豐盛的聖誕自助午餐。聖誕老人將一如
既往地提前到訪，為每個孩子帶來禮物及歡樂，讓節日氣氛更加濃厚。
成人、2 歲及以上小童收費﹝包括享用橙汁及汽水﹞：每位 $428。

訂座請致電 2118 1846。

CHRISTMAS 
GINGERBREAD HOUSE 
MAKING WORKSHOP
聖誕薑餅屋工作坊

Celebrate the magic of the season with our enchanting 
Christmas Gingerbread House Making Workshop, designed 
for children aged 6 to 12. Guided by our talented pastry 
chefs, young participants will explore the art of gingerbread 
house construction, mastering icing techniques and 
decorative details. At the end of the workshop, each child 
will proudly take home their beautifully crafted gingerbread 
house to share and enjoy.

於 12 月 13 日﹝星期六﹞下午，歡迎 6-12 歲會員齊來跟隨本會
的專業糕點廚師，學習如何以糖霜、糖果及裝飾物來粉飾你的
專屬聖誕薑餅屋，一同享受這個節日的神奇魔力。完成後，小朋友
可將製成品帶回家中與家人朋友分享。收費每位 $468。

報名請致電 2118 2851，截止報名日期為 12 月 4 日﹝星期四﹞。

13th
December
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Date	 :	 Saturday, 13th December 
Time	 :	 2:30pm – 3:30pm 
Price	 :	 $468 per person 
Age 	 :	 6 -12 years
Reservations	 :	 2118 2851 
* Deadline for enrollment is Thursday, 4th December

Date	 : 	Saturday, 13th December 
Time	 : 	12:00noon – 2:30pm 
Venue	 : 	The Island View & Pier 6 Restaurant  
Price	 :	 $428 per person (adults & children 2 years and above) 
		  Including Orange Juice and Soft Drinks
Reservations	 : 	2118 1846



1st-23rd
December

PA C I F I C  C L U B

PRE-CHRISTMAS EVENT S 

FESTIVE SUNDAY LUNCH BUFFET
週日聖誕自助午餐

Sundays in December are made for celebration at the Pacific Club. Enjoy 
a festive Lunch Buffet overflowing with seasonal favourites and holiday 
flair, perfect for sharing with family and friends. To make the occasion even 
more special, Moët & Chandon Champagne will be available at a special 
price, adding a sparkling touch to your Sunday feast.

於 12 月逢星期日，太平洋會將為大家獻上精彩的慶祝活動。享用節慶自助午餐，
品嚐當季特色美食，感受節日氛圍，與親朋好友共享天倫之樂。為了讓大家的
週日盛宴更加特別，我們將送上 Moët & Chandon 香檳特別優惠，為假日盛宴
增添歡樂氣氛。

收費：成人 $428，小童 $285；另外可以優惠價 $388 享用著名 Moët & Chandon
香檳一支。

訂座請致電 2118 1846。

Date	 :	 Sunday 7th, 14th, 21st & 28th December
Time	 :	 From 12:00noon
Venue	 :	 The Island View Restaurant  
Price	 :	 $428 Adults, $285 Children
		  Enjoy one bottle of Moët & Chandon Champagne 
	   with lunch at the special price of $388 
Reservations	 :	 2118 1846 

Embrace the festive spirit at The Island View Restaurant with a pre-Christmas Lunch or Dinner 
feast. Enjoy a lavish spread of seasonal favourites, from traditional roasts to indulgent holiday 
desserts, all prepared to capture the warmth and flavour of the season. Whether you’re 
celebrating with family, friends or colleagues, it’s the perfect way to savour the days leading up 
to Christmas.

於 12 月 1 日至 23 日期間﹝ 21 日冬至自助晚餐除外﹞，前來 Island View 餐廳享用「聖誕自助午餐
及晚餐」，感受節慶氣氛。從傳統的烤肉到令人垂涎的節日甜點，琳瑯滿目的當季佳餚，都是為了
捕捉節日的溫暖與美味而精心準備。無論是與家人、朋友還是同事一起慶祝，這都是迎接聖誕節的
完美方式。

自助午餐收費﹝星期一至六﹞：成人 $328，小童 $218
自助晚餐收費﹝星期一至四，及星期日﹞：成人 $388，小童 $285

訂座請致電 2118 1846。

FESTIVE LUNCH & DINNER BUFFET 
(EXCEPT WINTER SOLSTICE DINNER BUFFET ON 21ST)

聖誕自助午餐及晚餐

Date	 :	 1st – 23rd December 
Venue	 :	 The Island View Restaurant  
Price	 :	 Lunch	 $328 Adults, $218 Children 
		  (Monday – Saturday)
		  Dinner	$388 Adults, $285 Children 
		  (Monday – Thursday & Sunday)  
Reservations	 :	 2118 1846 

S u n d a y

7th / 14th

21st/ 28th
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Pier  6 餐廳 ─ 聖誕午餐
FESTIVE SET LUNCH

Make the season memorable with a festive dining 
experience at Pier 6. From 1st to 23rd December, enjoy 
a refined Set Lunch featuring your choice of two or three 
courses, beautifully prepared with seasonal ingredients. 
Take in the panoramic views of Victoria Harbour as you 
indulge in the flavours of the holidays in an elegant setting.

前來 Pier 6 餐廳享受節慶美食體驗，讓今年節日永生難忘。
於 12 月 1 日至 23 日期間，大家可以享用精緻的午市套餐，
選擇兩道或三道菜式，均採用時令食材精心烹調。在優雅的環
境中，一邊欣賞維多利亞港的全景，一邊盡情享受節慶的美味。

午餐收費：兩道菜式 ─ 每位 $398，三道菜式 ─ 每位 $448。

訂座請致電 2118 1878。

Date	 :	 1st – 23rd December
Time	 :	 From 12:00noon
Venue	 :	 Pier 6 Restaurant  
Price	 :	 2-course Menu - $398 per person
		  3-course Menu - $448 per person
Reservations	 :	 2118 1878 

Appetisers

Cream of Agria Potato Soup
with Black Truffle and Aged Comté Cheese

or

Quenelle of Duck Foie Gras Terrine
with Port Wine Gelée and Chestnut Brioche

or

Balik Style Smoked Salmon and its own Roe
with Buckwheat Blini and Confit Lemon

or

Wild Mushroom Vol-au-vent Florentine Style
with Crispy Egg Yolk (V)

Main Courses

Ballotine of Sea Bass and Salmon
on Saffron Bisque with Scallops and Fleuron

or

Red Wine Braised Beef Cheek
with Fondant Carrots and Savoy Cabbage

or

Chicken and Mushroom Pithivier 
with Celeriac and Roscoff Onion

or

Black Pepper and Cheese Filled Pasta Parcels
with Pumpkin Preparations (V)

Dessert and Cheese

Williams Christ Pear Delight

or

Winter Citrus Compote
with Egg Nog Sabayon

or

Brillat-Savarin Cheese
with Black Truffle and Toasted Sourdough

(V – Vegetarian)

Festive Set Lunch Menu
Served with freshly-baked Bread,

Amuse-bouche and festive Petits Fours



21st
December

PA C I F I C  C L U B

The French have long perfected the art of festive dining, where 
every meal becomes a celebration of flavour, friendship and joy. This 
season, The Island View Restaurant invites you to savour the essence 
of France, with a menu inspired by its coastlines, countryside and 
mountains.

On selected Fridays and Saturdays, discover an indulgent spread 
featuring Atlantic Oysters, Lobster and Seafood, La Lande Foie Gras, 
Périgord Truffles and an exceptional selection of French Cheeses. 
Complemented by Prime Beef, Burgundy Snails and artisanal 
Charcuterie, it’s a celebration of France’s finest ingredients, brought 
together in true festive spirit.

自古以來，法國人就精通節慶餐飲藝術，每一餐都成為美味、友誼及歡樂
的盛宴。今年聖誕，Island View 餐廳誠摯邀請大家前來品味法國的精髓，
享用靈感來自其海岸線、鄉村及山脈的豐富菜式。

在特定的星期五及六晚上，大家可以盡情享用來自大西洋的生蠔、龍蝦及
海鮮、La Lande 鵝肝、Périgord 松露，以及精選法國芝士；佐以優質牛肉、
勃根地蝸牛菜式及各款手工熟食品，以真正的節日氣氛，獻上一場法國頂
級食材的盛宴。

晚餐收費：成人 $598，小童 $395。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、
汽水及橙汁 / 蘋果汁

訂座請致電 2118 1846。

Celebrate the magic of Christmas with an afternoon of carols and 
indulgence at Pier 6. Enjoy a refined selection of festive sweet and savoury 
delights, featuring beautifully prepared pastries, Christmas treats and 
delicate sandwiches, all thoughtfully created by our talented chefs.

Your Afternoon Tea experience includes a glass of Moët & Chandon 
Champagne or non-alcoholic Copenhagen Lysegrøn Sparkling, along with 
a selection of specialty coffees and fine teas.

The highlight of the afternoon will be a live performance by Tenor Gabriel 
Ma and his Opera Friends, filling Pier 6 with the sounds of beloved 
Christmas carols and capturing the spirit of the season.

於 12 月 21 日﹝星期日﹞在 Pier 6 餐廳，以一個充滿聖誕頌歌及奢華享受的
下午來慶祝聖誕。品嚐由我們才華橫溢的廚師精心製作的節日甜點及鹹味美食，
包括各式糕點、聖誕點心及精緻三文治。

下午茶體驗同時包括享用一杯 Moët & Chandon 香檳，或不含酒精的 Copenhagen  
Lysegrøn 氣泡酒，以及精選特色咖啡及上等紅茶。

而這個下午的亮點就是由男高音歌手 Gabriel Ma 及其歌劇朋友們的現場表演，
讓 Pier 6 沉浸在令人歡樂的聖誕頌歌歌聲中，感受節日的氣氛。

收費：每位 $348 ﹝最低預訂人數為 4 位﹞

訂座請致電 2118 1878。

JOYEUX NOËL – 
FRENCH FOR MERRY CHRISTMAS! 
DINNER BUFFET
FRIDAYS AND SATURDAYS

「法式快樂聖誕」自助晚餐

Date	 :	 Sunday, 21st December
Time	 :	 From 3:00pm
Venue	 :	 Pier 6
Price	 :	 $348 per person
Reservations	 :	 2118 1846 
* minimum booking for 4 persons applies

Date	 :	 Friday 5th and Saturday 6th, 13th, 20th & 27th December
Venue	 :	 The Island View Restaurant  
Price	 :	 $598 Adults, $395 Children
		�  For an additional $178, our Beverage Package includes Wines, 

Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846 

FESTIVE CHRISTMAS 
CAROLLING 
AFTERNO ON TEA 
AT PIER 6
聖誕頌歌下午茶

Fridays

Saturdays
5th

6th / 13th

20th/ 27th



21st
December
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CHINESE WINTER 
SOLSTICE AT BAUHINIA 
紫荊閣冬至中式晚餐

On this year’s shortest day, come together with your 
loved ones for a heartwarming reunion at Bauhinia 
Restaurant. Chef Keung and his team have prepared a 
fantastic A La Carte Dinner Menu, inviting you to choose 
and savour dishes in the spirit of togetherness.

12 月 21 日﹝星期日﹞冬至是一家團聚的日子，歡迎會員與家
人蒞臨紫荊閣共進晚餐，享用由主廚強師傅及他的團隊準備的
豐富單點菜式，以慶祝這象徵幸福團圓的一天。

訂座請致電 2118 1892。

Date	 : 	Sunday, 21st December 
Venue	 : Bauhinia Restaurant  
Reservations	 :	 2118 1892

CHINESE WINTER SOLSTICE 
DINNER BUFFET AT 
THE ISL AND VIEW & PIER 6  
The Is land Vie w 及  Pier  6 冬至自助晚餐

Experience the beauty of the Chinese Winter Solstice with a memorable 
evening at The Island View and Pier 6. On 21st December, our special 
Dinner Buffet celebrates this cherished occasion with a selection of 
traditional Chinese dishes alongside fusion creations. Gather with family 
and friends and reflect on the warmth and togetherness of the season.

喜歡享用自助餐的會員，亦可以於 12 月 21 日﹝星期日﹞晚上前來 Island 
View 及 Pier 6 餐廳共慶冬至。我們特別推出的自助晚餐，以一系列傳統中式
佳餚及融合創意菜餚，慶祝這珍貴的時刻。與家人朋友歡聚一堂，感受節慶
的溫馨與歡聚。

晚餐收費：成人 $528，小童 $348。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、汽水及
橙汁 / 蘋果汁。

訂座請致電 2118 1846。

Date	 :	 Sunday, 21st December
Venue	 :	 The Island View Restaurant & Pier 6 
Price	 :	 $528 Adults, $348 Children  
		�  For an additional $178, our Beverage Package includes Wines, 

Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846



-25th
Christmas Day24th

Christmas Eve

24th
Christmas Eve
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Celebrate Christmas Eve with a festive Lunch Buffet at the Club, filled with the 
season’s finest flavours. Enjoy classic holiday dishes with all the trimmings, alongside 
a Raclette Cheese Station, Roasted Turkey, Fresh Seafood and an irresistible spread 
of desserts.

歡迎蒞臨享用聖誕自助午餐，品嚐各式傳統聖誕美食、熱溶芝士、烤火雞、海鮮及令人
難以抗拒的豐富甜品，一同歡度平安夜。

收費：成人 $498，小童 $328。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、汽水及橙汁 / 蘋果汁。

本會於 11 月 4 日﹝星期二﹞上午 10 時 30 分開始接受訂座，請致電訂座熱線：2118 
1868。翌日開始請致電 2118 1846。

LUNCH BUFFET
Is land Vie w 及  Pier  6 餐廳 ─ 平安夜自助午餐

Date	 : 	Wednesday, 24th December
Time	 : 	From 12:00noon
Venue	 : 	The Island View & Pier 6 Restaurant
Price	 : 	$498 Adults, $328 Children
		�  For an additional $178, our Beverage Package 

includes Wines, Sake, Beers, Soft Drinks and 
Orange/Apple Juice.

Bookings are available from Tuesday, 4th November at 
10:30am.  Please call the Booking Hotline on 2118 1868. 
After that day, please call 2118 1846.

Celebrate the joy of Christmas at The Island View with our spectacular Christmas 
Eve and Christmas Day Dinner Buffets. Savour a feast of festive favourites, from 
freshly shucked Oysters and Snow Crab Legs to Foie Gras and traditional Roasted 
Turkey, complemented by a range of seasonal dishes. Each adult diner will also be 
treated to a half Lobster Thermidor for an extra touch of indulgence.

Enhance your evening with unlimited Wine, Beer, Orange Juice and Soft Drinks, all 
perfectly suited to the occasion. On Christmas Eve, Santa Claus will make a special 
appearance to delight our younger guests with gifts and festive cheer.

於平安夜及聖誕日前來 Island View 及 Pier 6 餐廳享用豐盛的自助晚餐，享受聖誕的喜悅。
從新鮮生蠔及雪蟹腳，到鵝肝醬及傳統烤火雞，應有盡有，更有一系列時令菜餚，讓大家
盡享節日盛宴。每位成人用餐者還可享用半隻龍蝦，享受額外美味。

想為夜晚增添光彩，不妨享用無限暢飲的葡萄酒、啤酒、橙汁及汽水，完美契合節日的
氛圍。此外，聖誕老人也會於平安夜晚上到場向小朋友大派禮物，營造節慶氛圍。

晚餐收費：成人 $788；小童 $520。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、汽水及橙汁 / 蘋果汁。

本會將於 11 月 4 日星期二﹝平安夜自助晚餐﹞及 11 月 5 日星期三﹝聖誕日自助晚餐﹞
上午 10 時 30 分開始接受電話訂座，請致電訂座熱線：2118 1868。翌日開始請致電
2118 1846。

DINNER BUFFET
Is land Vie w 及  Pier  6 餐廳 ─ 平安夜及聖誕日自助晚餐

Date	 : 	Wednesday, 24th and Thursday, 25th December
Time	 : 	From 6:00pm
Venue	 : 	The Island View & Pier 6 Restaurant
Price	 :	 $788 Adults, $520 Children 
		�  For an additional $178, our Beverage Package 

includes Wines, Sake, Beers, Soft Drinks and 
Orange/Apple Juice.

Bookings are available from Tuesday, 4th November at 
10:30am (for 24th December) and bookings are available 
from Wednesday, 5th November at 10:30am (for 25th 
December).  Please call the Booking Hotline on 2118 1868. 
After that day, please call 2118 1846.

THE ISL AND 
VIEW & PIER 6 
RESTAUR ANT



24th 25th 26th
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FESTIVE SEMI-BUFFET LUNCH
Capricci  ─ 聖誕意式半自助午餐

This holiday season, elevate your celebrations by reserving a table at Capricci on 
Christmas Eve, Christmas Day or Boxing Day, and indulge in a memorable Italian 
Christmas Lunch. Choose from a range of starters and desserts on our buffet, while 
your selected festive main course will be served directly to your table. 

在佳節期間，大家可以於 12 月 24 日至 26 日在 Capricci 預訂餐桌，盡情享用令人難忘的
意式聖誕午餐，讓慶祝活動更加精彩。屆時，大家可以在自助餐桌上選擇喜歡的開胃前菜及
甜點，而我們會將你所點選的主菜直接送到你的餐桌上。

意式半自助午餐收費﹝不包括餐飲﹞：成人 $388；小童 $328。
訂座請致電 2118 1803。

Date	 :	 24th, 25th & 26th December
Time	 :	 From 12:00noon
Venue	 :	 Capricci
Price	 :	 $388 Adults, $328 Children (excluding beverages)
Reservations	 :	 2118 1803

FESTIVE SEMI-BUFFET DINNER
Capricci 餐廳 ─ 聖誕意式半自助晚餐

Celebrate the festive season at Capricci with our signature Semi Buffet Dinner. Enjoy 
an enticing array of appetisers including Lobster Salad, 24-month Parma Ham with 
Parmigiano-Reggiano, Foie Gras Mousse, Scallop Carpaccio and many more. Select 
your Main Course from a specially prepared festive menu, then finish with a visit to 
the lavish Dessert Station filled with irresistible sweet creations.

於 24 日至 26 日期間前來 Capricci 享用意大利佳餚及美酒，慶祝聖誕。我們會為大家準備
豐富的半自助餐，包括多款前菜，如龍蝦沙律、24 個月巴馬火腿佐巴馬臣芝士、鵝肝慕斯、
扇貝薄片等。再從特別設計的節日菜單中選擇主菜，然後享用令人無法抗拒的豐富甜點。

收費：成人 $498；小童 $328。
訂座請致電 2118 1803。

Date	 :	 24th, 25th & 26th December
Time	 : 	From 6:00pm
Venue	 :	 Capricci
Price	 : 	$498 Adults, $328 Children 
Reservations	 :	 2118 1803

CAPRIC CI FESTIVE 
SEMI-BUFFET LUNCH

Select One Main Course:

10” Christmas Turkey Pizza
Cranberries | Brie Cheese | Black Truffle

or
Spaghetti Amatriciana 

with Braised Pork Cheek Ragout
or

Potato Crusted Fillet of Sea Bass 
with Savoy Cabbage

or
Ballotine of Turkey and Chestnuts

Cranberry Sauce | Red Cabbage | Brussels Sprouts
or

Chicken Medallion
Celeriac Mashed Potatoes | Madeira Mushroom Sauce

or
Oven Baked Mushroom and Truffle Lasagna

CAPRIC CI FESTIVE 
SEMI-BUFFET DINNER

Select One Main Course:
 

Ballotine of Turkey and Chestnuts
Cranberry Sauce | Red Cabbage | Brussels Sprouts

or
10” Christmas Turkey Pizza

Cranberries | Brie Cheese | Black Truffle
or

Gratinated Black Truffle Agnolotti
or

Crispy Pig’s Trotter
Braised Lentil and Tomato Ragout

or
Oven Baked Seafood Cassoulet 
with Tarragon and Dill Sauce

or
Seared Black Angus Sirloin

Celeriac Potato Mash | Madeira Mushroom Sauce

CAPRIC CI 

24th – 26th December

24th – 26th December



PA C I F I C  C L U B

THE ISL AND VIEW & 
PIER 6 RESTAUR ANT

LUNCH BUFFET
Is land Vie w 及 Pier  6 餐廳
聖誕日自助午餐

Celebrate Christmas Day at The Island View and Pier 6 with a beautifully prepared Lunch Buffet 
showcasing festive favourites and seasonal dishes. Enjoy the relaxed atmosphere and views across Victoria 
Harbour as family and friends gather to share the joy of the day.  A special visit from Santa Claus will 
bring an added touch of cheer to the afternoon.

在 Island View 及 Pier 6 歡度聖誕，享用精心準備的自助午餐，品嚐節日特色菜餚及時令美食。在輕鬆的氛圍中，
欣賞維多利亞港的壯麗景色，與家人朋友歡聚一堂，分享節日的喜悅。聖誕老人的特別到訪將為下午增添一抹
歡樂。

聖誕日自助午餐收費：成人 $648；小童 $428。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、汽水及橙汁 / 蘋果汁。

本會於 11 月 5 日﹝星期三﹞上午 10 時 30 分開始接受電話訂座，請致電訂座熱線：2118 1868。翌日開始請
致電 2118 1846。

Date	 : 	Thursday, 25th December
Time	 : 	From 12:00noon
Venue	 : 	The Island View & Pier 6 Restaurant
Price	 :	 $648 Adults, $428 Children
		  For an additional $178, our Beverage Package includes Wines, Sake, Beers, Soft Drinks and Orange/Apple Juice.

Bookings are available from Wednesday 5th November at 10:30am. Please call the Booking Hotline on 2118 1868. 
After that day, please call 2118 1846.

25th
Christmas Day
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LUNCH BUFFET
Is land Vie w 及 Pier  6 餐廳 ─ 
節禮日自助午餐

DINNER BUFFET 
Is land Vie w 及 Pier  6 餐廳 ─ 
節禮日自助晚餐

Make Boxing Day memorable with our special Lunch Buffet at 
The Island View and Pier 6! Extend the holiday cheer with a meal 
featuring an assortment of delicious festive dishes.

為今年聖誕增添更多難忘的回憶！歡迎於 12 月 26 日節禮日前來
Island View 及 Pier 6 享用豐富自助美食，將節日的喜悅及氣氛延續
下去！

節禮日自助午餐收費：成人 $448，小童 $295。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、
汽水及橙汁 / 蘋果汁。

訂座請致電 2118 1846。

Date	 :	 Friday, 26th December	
Time	 : 	From 12:00noon
Venue	 : 	The Island View & Pier 6 Restaurant
Price	 : 	$448 Adults, $295 Children
		�  For an additional $178, our Beverage Package includes Wines, 

Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846

Keep the festive spirit alive with a sumptuous after-Christmas 
feast at The Island View and Pier 6. Our Boxing Day Dinner Buffet 
features an impressive spread for seafood and meat lovers alike, 
with highlights including half a Lobster Thermidor for every adult 
diner, tender Prime Rib, traditional Roast Turkey and a tempting 
array of seasonal dishes and desserts. 

用豐盛的聖誕大餐來延續節日氣氛…Island View 及 Pier 6 將於 12 月
26 日節禮日晚上，繼續為大家送上豐富的傳統聖誕美食，包括各式
海鮮及肉類菜式、優質牛排、傳統火雞、時令菜餚及甜品等，而每位
成年客人更可享用龍蝦菜式半隻。

節禮日自助晚餐收費：成人 $588，小童 $388。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、
汽水及橙汁 / 蘋果汁。

訂座請致 2118 1846。

Date	 :	 Friday, 26th December
Time	 :	 From 6:00pm
Venue	 : 	The Island View & Pier 6 Restaurant
Price	 :	 $588 Adults, $388 Children 
		  For an additional $178, our Beverage Package includes Wines,  
		  Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846

THE ISL AND 
VIEW & PIER 6 
RESTAUR ANT

26th
Boxing Day



Enter the glow of Hong Kong’s golden age and welcome the New Year in luminous style. Inspired by 
the city’s legendary streetscape, the Pacific Club Gala Dinner transforms the evening into an opulent 
celebration of colour, light and rhythm. The Island View and Pier 6 will shimmer with radiant signage 

and glittering ambience, setting the stage for a night of grandeur and festivity.

Savour an extravagant international buffet that pays homage to Hong Kong’s most cherished flavours 
alongside refined global creations. Throughout the night, enjoy unlimited Champagne, wine, and 

cocktails from a full bar, culminating in a midnight toast as the final seconds of 2025 fade away and 
you enjoy the harbour fireworks display from the Balcony.

Amongst the warmth of friends and family, bid farewell to the old year and raise a glass to a bright 
and prosperous 2026. Our culinary team will delight with artistry and flair, presenting indulgent 

dishes from live cooking stations and an abundant buffet of festive delights.

Celebrate an evening to remember at the Pacific Club.

We welcome children aged 6 years and above to the Pacific Club’s New Year’s Eve Gala Dinner Celebration.

Bookings are available from Thursday, 6th November at 10:30am. 
Please call the Booking Hotline on 2118 1868.  After that day, please call 2118 1846.

走進香港黃金時代的璀璨光芒，以燦爛的方式迎接新年。太平洋會除夕晚宴以這座城市傳奇的街景為
靈感，將夜晚打造成一場充滿色彩、燈光及韻律的盛大慶典。Island View 及 Pier 6 將閃耀著璀璨的

標誌及熱鬧的氛圍，帶來一個盛大而歡樂的夜晚。

品嚐豐盛的國際自助餐點，我們將準備精緻的全球創意佳餚，向香港經典風味致敬。整個夜晚，暢飲
無限供應的香檳、葡萄酒及雞尾酒，在露台欣賞煙花及午夜舉杯慶祝 2025 年的最後時刻，將一切推

向高潮。

在親朋好友的溫暖陪伴下，告別舊歲，舉杯慶祝 2026 年輝煌繁榮。我們的烹飪團隊將以精湛的技巧
及獨特的品味，在現場為大家烹調令人垂涎的美味節日自助餐。

誠邀大家在太平洋會歡度一個難忘的夜晚。

歡迎 6歲及以上小朋友參加

本會於 11 月 6 日﹝星期四﹞上午 10 時 30 分開始接受電話訂座，請致電訂座熱線：2118 1868。 
翌日開始請致電 2118 1846。

在 Island View 及 Pier 6 舉行
派對於晚上 7 時開始
服飾主題：復古時尚（如果你願意，可以加一點霓虹色彩）
收費：每位 $1,888

除夕晚餐派對

香港霓虹盛宴

The Island View & Pier 6 	
From 7:00pm 		
Dress Code: Retro Chic (with a hint of neon if you wish)
Price: $1,888 per person

12月31日

31st
DecemberWednesday,

﹝星期三﹞

Hong Kong’s Neon PrimeHong Kong’s Neon Prime
N e w  Y e a r ’ s  Ev e  G a l a  D i n n erN e w  Y e a r ’ s  Ev e  G a l a  D i n n er

Hong Kong’s Neon Prime
N e w  Y e a r ’ s  Ev e  G a l a  D i n n er
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NEW YEAR’ S EVE SET DINNER 
AND A L A CARTE MENU
除夕夜中式晚餐套餐及自選菜式

Welcome the New Year with an exceptional evening at Bauhinia. Chef 
Keung and his team invite you to enjoy a Set Menu that brings together 
refined flavours and seasonal inspiration to make your celebration truly 
memorable. Guests may also choose from the special A La Carte Menu, 
available with a minimum spend.

於除夕夜前來紫荊閣，以中式美食迎接新一年的來臨。盡情享用由主廚強師傅及
其團隊精心烹調融合精緻風味及當季靈感的套餐，讓你的慶祝活動留下難忘的
回憶。大家還可以選擇特別的自選菜式，但需滿足最低消費。

晚餐收費：晚餐套餐 ─ 成人 $825，小童 $468
包括享用 Prosecco、葡萄酒、橙汁及汽水
精選自選菜式，最低消費每位 $725

訂座請致電 2118 1892。

Date	 :	 Wednesday, 31st December
Time	 :	 From 6:00pm
Venue	 : Bauhinia Restaurant
Price	 :Set Menu - $825 Adults, $468 children
	  Including Prosecco, Wine, Orange Juice and Soft Drinks
	  or select from the special A La Carte Menu (minimum spend $725 per person) 
Reservations	 :	 2118 1892

招牌叉燒皇、五香牛展、酥炸墨魚丸
Barbecued Honey-glazed Pork

Beef Shank with Spicy Sauce
Deep-fried Cuttlefish Balls

✣
金銀蒜茸蒸波士頓龍蝦﹝每位半隻﹞

 Steamed Boston Lobster with Duo Garlic
 (Half piece per person)

✣
姬松茸瑤柱螺頭燉雞湯
Double-Boiled Conch Soup 

with Chicken, Princess Matsutake and Conpoy
✣

洋蔥中式牛仔柳
Pan-fried Beef Fillet with Onion and Brown Sauce

✣
紅燒七頭鮑魚伴蟹粉豆苗

Braised Whole Abalone 
accompanied with Braised Young Bean Leaves 

and Hairy Crab Cream
✣

鮮竹雲耳浸時蔬
Simmered Vegetables with Bean Curd Sheet 

and Black Fungus
✣

楊洲炒飯
Fried Rice with Shrimps, Barbecued Pork and Kale

✣
雷沙湯丸

Sesame Dumplings coated with Crunchy Peanuts
✣

雜果杏仁豆腐
Sweetened Almond Bean Curd with Fresh Fruit

除夕夜中式晚餐套餐
New Year’s Eve Set Menu

BAUHINIA RESTAUR ANT 

31st
New Year’s Eve



31st
New Year’s Eve

CAPRICCI
New Year  Eve ’ s  Set  Dinner

AL CAPONE’ S PROHIBITION
AN ITALIAN-AMERICAN NEW YEAR’ S EVE BL AST

除夕夜意式晚餐
Al C ap one 禁酒令時代  -  意大利美式跨年狂歡

Celebrate the New Year in true speakeasy style as Capricci transforms into a glamorous hideaway straight 
from the Prohibition era. Slip through the hidden entrance and find yourself surrounded by soft jazz, 
shimmering candlelight and vintage elegance in gold, black, and deep red.

Enjoy an evening of fine Italian-American dining, lively conversation, and the charm of the 1920s and 
1930s, brought to life with pearls, sequins and timeless style. Raise your glass to a night of indulgence and 
a sparkling start to 2026 , whilst watching the spectacular midnight fireworks.

以真正的地下酒吧風格慶祝新年，除夕夜當晚 Capricci 餐廳將變身成為禁酒令時代的神秘隱蔽酒吧。穿過隱藏的
入口，你將置身於輕柔的爵士樂、閃爍的燭光以及金色、黑色及深紅色的復古優雅之中。

享用精緻的意大利美式晚餐，暢所欲言，感受 1920-30 年代的魅力，珍珠、亮片及雋永的風格將這一切重新演繹。
舉杯暢飲，欣賞燦爛的煙花，盡情享受這難忘的夜晚，開始閃耀的 2026 年。

晚餐收費﹝包括享用 Prosecco、葡萄酒、橙汁及汽水﹞：成人 $988，小童 $658。

服裝主題：1920-30 年代禁酒令時期

訂座請致電 2118 1803。

Date	 : 	Wednesday, 31st December
Time	 : 	From 6:00pm 
Venue	 : 	Capricci
Price	 : 	$988 Adults, $658 Children 
		  Including Prosecco, Wine, Orange Juice and Soft Drinks
Dress Code	 :	 1920s–1930s Prohibition Era
Reservations	 :	 2118 1803

MENU

Prohibition Finger Food and Antipasto
***

Salad of  Yellowfin Tuna and Compressed Watermelon
***

Oven-baked Hokkaido Scallop with Black Truffle and Celeriac
***

Oysters and Pearls
Gentle Poached Oyster with Caviar and Chive Beurre Blanc

***
Crispy Pig’s Trotter with Braised Lentil Ragout

***
Surf ‘n’ Turf of Black Angus Beef Tenderloin and Red Prawn

***
Pineapple Upside Down
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For a more casual celebration, join us at the Club Bar 
where a small variety of selected dishes will be offered a 
la carte.

享用晚餐前，亦歡迎大家前來會所酒吧先品嚐多款節日美食，
由下午 5 時 30 分開始供應。

CLUB BAR
NEW YEAR’ S EVE FESTIVE 
A L A CARTE DISHES
會所酒吧－除夕夜自選美食

Date	 : 	Wednesday, 31st December
Time	 : 	From 5:30pm 
*No bookings are available for this event. The Balcony will be closed at 
4:00pm onwards on that day.

當晚不設座位預訂，露台位置將於下午 4 時開始暫停供酒吧使用。

Welcome the first day of 2026 with a leisurely New Year’s Day 
Lunch Buffet at The Island View and Pier 6. Indulge in a refined 
selection of lunch favourites, featuring fresh seafood, seasonal 
roasts and delicate desserts. Enjoy good company and great food 
as you begin the year in relaxed and elegant style at the Club.

在 Island View 及 Pier 6 享用悠閒的元旦自助午餐，迎接 2026 年的
第一天。盡情享用精選午餐，包括新鮮海鮮、時令烤肉及精緻甜點。
在會所輕鬆優雅的氛圍中，享受美好的陪伴及美食，開啟新的一年。

元旦日自助午餐收費：成人 $488；小童 $322。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、
汽水及橙汁 / 蘋果汁。

訂座請致電 2118 1846。

THE ISL AND VIEW & 
PIER 6 RESTAUR ANT
LUNCH BUFFET
Is land Vie w 及 Pier  6 餐廳 
元旦日自助午餐

As evening falls on the first day of the year, gather at The Island 
View and Pier 6 for a New Year’s Day Dinner Buffet. Enjoy a 
beautifully prepared selection of seasonal specialities on the 
buffet and raise a glass to the promise of a bright year ahead.

新一年的開始，夜幕降臨，歡聚於 Island View 及 Pier 6 享用元旦日
自助晚餐。品嚐精心烹調的時令特色菜餚，舉杯慶祝新年的美好。

元旦自助晚餐收費：成人 $428，小童 $285。

每位另加 $178 可配搭精選餐飲，任飲紅白葡萄酒、日本清酒、啤酒、
汽水及橙汁 / 蘋果汁。

訂座請致電 2118 1846。

THE ISL AND VIEW RESTAUR ANT
NEW YEAR’ S DAY 2026
DINNER BUFFET 
Is land Vie w 餐廳
元旦日自助晚餐

Date	 :	 Thursday, 1st January
Time	 :	 From 6:00pm
Price	 :	 $428 Adults, $285 Children
		�  For an additional $178, our Beverage Package includes Wines, 

Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846

Date	 :	 Thursday, 1st January
Time	 : 	From 12:00noon
Price	 :	 $488 Adults, $322 Children
		�  For an additional $178, our Beverage Package includes Wines, 

Sake, Beers, Soft Drinks and Orange/Apple Juice.
Reservations	 :	 2118 1846

1st
January



Appetisers Serves Price (HKD) Qty Amount
Mildly Smoked Salmon
Lemon, Honey-Mustard-Dill-Sauce, Chive Sour Cream,  Pumpernickel Bread

煙三文魚 4-6 persons 498

Poached Prawns 
Lemon-Garlic Sauce, Classic Cocktail Sauce, Spicy Cocktail Sauce, Lemon

熟蝦 4-6 persons 448

Seafood Selection (cooked) 
Prawns, Mussels, Clams, Boston Lobster, Snow Crab Legs, Scallops, Fresh Lemon, 
Classic Cocktail Sauce, Lemon-Garlic Sauce

熟海鮮拼盤 4-6 persons 1,388

Charcuterie Board 
Parma Ham, Noixfine Ham, Chorizo and Salami, Pistachio Mortadella, Pickles, 
Olives, Grissini, Crackers, Mustard Fruits

冷肉拼盤 4-6 persons 498

Cheese Board
Selection of French Raw Milk Cheeses
Aged Comté, Brillat Savarin, Reblochon, Valencay, Dried Fruits, Nuts, Fruit Bread, 
Crackers, Fig Chutney

芝士拼盤 4-6 persons 498

Premium Caviar from Kaviari Paris Qty Amount
Kristal Caviar
Acipenser Schrenki and Huso Dauricus

晶鑽魚子醬 50g
125g
250g
500g

1,080
2,700
5,400

10,800
Beluga Imperial Caviar
Huso Huso

皇家鱘魚魚子醬 50g
125g
250g
500g

4,000
9,000

19,900
39,800

Blinis 小鬆餅 1 Set
(16 pcs)

80

Caviar Condiments
Hard-boiled Egg Whites and Egg Yolks, Chives, Capers, Crème Fraîche, Red Onions

魚子醬調味品 1 Set
(12 persons)

80

Mother of Pearl Spoon 珍珠母貝殼魚子醬匙 1 pc 180

Main Courses and Side Dishes Price $ Qty Amount
Oven-roasted Turkey 
Chestnut and Sausage Stuffing,  Cranberry Sauce and Compote, 
Gravy and Bread Sauce, Caramelised Chestnuts

聖誕火雞 8-10 persons 998

Honey-glazed Ham
Grain Mustard Sauce, Gravy, Dijon and Grain Mustard

烤蜜汁火腿 8-10 persons 998

Black Angus Bone-in Prime Rib
Gravy, Pepper Sauce, Dijon and Grain Mustard

烤美國肉排 8-10 persons 2,188

Beef Wellington
Morel Sauce, Dijon and Grain Mustard

威靈頓牛排 6-8 persons 2,188

Honey-roasted Carrots 蜜糖烤胡蘿蔔 4-6 persons 188

Roasted Brussels Sprouts 烤甘藍 4-6 persons 188

Braised Red Cabbage 櫻桃燴紅椰菜 4-6 persons 188

Oven-roasted Potatoes 烤薯 4-6 persons 188

Oven-roasted Turkey Set
Chestnut and Sausage Stuffing, Turkey and Chestnut Sausage, Gravy, Cranberry 
Sauce and Compote, Bread Sauce, Caramelised Chestnuts, Red Cabbage, Honey-
roasted Carrots, Brussels Sprouts, Roasted Potatoes

聖誕火雞套餐 10-12 persons 1,988

Desserts Qty Amount
Christmas Pudding
Whiskey-Vanilla Sauce, Crème Chantilly

聖誕布甸 8-10 persons 388

Black Forest Yule Log
Dark Chocolate Mousse, Chocolate Biscuit, Crème Chantilly, Cherries

聖誕黑森林樹頭蛋糕 8-10 persons 468

Baked Apple Strudel
Vanilla Sauce, Crème Chantilly

蘋果餡餅 8-10 persons 398

One Dozen Mince Pies
Whiskey-Vanilla Sauce, Crème Chantilly

餡餅 12 pcs 268

* The deadline for all orders is Wednesday, 10th December 2025  截止訂購日期為 2025 年 12 月 10 日星期三 Total Amount :

FESTIVE TAKEAWAY ORDER FORM 2025
聖誕外賣美食  訂購表格

Member’s Name (in full) 會員姓名 :	 Membership No. 會員編號 :				  

Contact Telephone No. 聯絡電話 :	 Contact Email 電郵 :	        		  	

Order Date 訂購日期 :                                                   Pick-up Date 領取日期 :                                                   Signature 會員簽名 :                                                        

Pick-up Time (from 12:00noon – 6:00pm) 領取時間（由中午 12 時至下午 6 時）:                                      Pick-up Location 領取地點 : The Island View Restaurant (3/F)

TERMS AND CONDITIONS
•	 Please submit this signed form to the 3/F The Island View Restaurant, fax to 2118 0207 or e-mail to 

takeaway@pacificclub.com.hk. 
訂購食品，請填妥此表格並交回三樓 Island View 餐廳；或傳真至 2118 0207；或電郵至
takeaway@pacificclub.com.hk

•	 All orders must be received on or before 10th December 2025 latest. No cancellation of any order 
after this date will be accepted. 
截止訂購日期為 2025 年 12 月 10 日，此日期後將不接受任何訂單取消。

•	 Cancellations before 10th December 2025 are only accepted by fax to 2118 0207 or e-mail to 
takeaway@pacificclub.com.hk. 
如要取消訂單，必須於 2025 年 12 月 10 日之前傳真至 2118 0207 或電郵至  
takeaway@pacificclub.com.hk 通知本會。

•	 Please let us know if you have any allergies when ordering. 
如有任何食物敏感問題，請於訂購時通知本會。

•	 All food items must be consumed within 2 hours of specified collection time and kept at appropriate 
temperatures. 
所有食品必須在指定領取時間後 2 小時內食用，並保存在適當的溫度下。

•	 The charges of this confirmed order will be debited to your account. For enquiries, please call the 
F&B Office on 2118 1823 or The Island View Restaurant on 2118 1846. 
此確認訂單的費用將直接於閣下之月結賬戶內扣除。如有任何查詢，請致電餐飲部 - 2118 1823 或
Island View 餐廳 - 2118 1846。

•	 The personal data collected in this order form will be used for order confirmation only. 
本表格內所收集的個人資料只用作確認訂購之用途。


