New Year Feslive Brunch

This festive season, we invite you to indulge in a lavish brunch that
fills every bite with holiday joy

1 January : $408 per person

Festive Grilled Seafood Platter (per guest)
Shrimp, Baked Oysters, Crab Legs, Scallops, Abalone
ADD ON Fresh French Oyster No.4 6pcs $98; 12pcs $158

# BUFFET BAR

Salad Selection
A variety of creative salads, from Cranberry Turkey Salad to Thai Beef Salad,
catering to diverse palates

Cheese and Cold Cuts
Four types of cheese and cold cuts, savoring smoked salmon, parma ham,
coppa ham and smoked turkey

Soup and Fresh Bread

Rich soup options, such as Seafood Tom Yum and Truffle Mushroom Soup,
paired with freshly baked bread.

Live Carving Station
Savor Roasted Local Three-yellow Chicken and Honey Glazed Ham,
enhancing the festive flavors

Festive Dessert
Features a variety of festive delights, such as New York Cheesecake,
Macarons, and gingerbread, perfectly concluding your meal

# MAIN COURSE #*

(CHOOSE ONE)
Festive Bresse Chicken Ballotines (Subject to availability) add $198

Australian Beef Striploin Wagyu M3 (180¢g) with Pan-seared
Foie Gras add $128

Grilled New Zealand Lamb Rack and Confit Lamb Shoulder add $128
Pan-fried U.S. Pork Rack
Duck Confit and French Duck Breast
Mentako Pasta with Hokkaido Scallop
Miso Black Cod
Pumpkin Risotto &

# BEVERAGES 3

Free-flow red and white wines add $198
BUY-ONE- GET-ONE-FREE OFFER (BY THE GLASS)

Prosecco $88
Champagne Domaine Diebot-Vallois Rose $288

All prices mentioned are in Hong Kong dollar and 10% service charge applies
Offer cannot be used in conjunction with other promotional discounts, except 10% Accor Plus member discount
Accor Plus discounts are not applicable on 24, 25 and 31 December 2025, and 1 January 2026
In case of any dispute, the decision of The Silveri Hong Kong-MGallery shall be final
Please advise our associates if you have any food allergies or special dietary requirement

" Vegetarian
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