
 

  

International Menu 
 

 Monday Tuesday Wednesday Thursday Friday Saturday Sunday 

Br
ea
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 Scrambled Egg,  
Pork Sausage, Grilled 
Tomato and Hash 
Brown 

 Chocolate Doughnut  
 Fresh Fruit  
 Orange Juice 
 Yakult 

 Baked Leek and Onion 
Quiche 

 Smashed Avocado with 
Roasted Cherry Tomato 

 Croissant  
 Fresh Fruit  
 Grapefruit Juice 
 Yoghurt Drink 

 Steamed Dim Sum  
(Pork Dumpling, Vegetable 
Dumpling and Shrimp 
Dumpling) 

 Chicken Congee with 
Condiments & Crispy 
Dough 

 Turnip Cake with X.O. 
Sauce 

 Fresh Fruit  
 Apple Juice 
 Yoghurt  

 Duo Tortilla Roll   
Ham & Cheese and  
Egg Salad 

 Garden Salad 
 Chocolate Muffin  
 Fresh Fruit  
 Orange Juice 
 Yoghurt Drink 

  Steamed Dim Sum 
(Steamed BBQ Pork Bun, 
Pork Dumpling and 
Seafood Dumpling) 

 Fish Congee with 
Condiments & Crispy 
Dough 

 Fresh Fruit  
 Grapefruit Juice 
 Yoghurt  

 Smoked Salmon Bagel  
 Cherry Tomato, Corn 

and Red Kidney Bean 
Salad 

 Blueberry Muffin  
 Fresh Fruit  
 Apple Juice 
 Yoghurt Drink 

 Boiled Egg, Veal 
Sausage, Baked Beans 
and Sautéed Vegetable  

 Danish  
 Fresh Fruit  
 Orange Juice 
 Yoghurt  

Lu
nc
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 Barbecued Pork  
 Braised E-Fu Noodles 

with Straw Mushroom 
 Wok-fried Vegetables 
 Fresh Fruits with Berries 
 Milk tea 

 Quinoa Salad  
 Chicken Teriyaki 
 Japanese Udon, Sliced 

Lotus and Turnip Pickle  
 Fresh Fruits with Berries 
 Blood Orange Soda 

 Wok-fried Sliced Beef 
with Tomato 

 Fried Rice with 
Vegetables 

 Wok-fried Vegetables 
with Garlic 

 Fresh Fruits with Berries 
 Chrysanthemum Tea 

 

 Prawn Caesar Salad 
 Baked Chicken and 

Leek Pie   
 Fresh Fruits with Berries 
 Orange Soda 

 Braised Spare Ribs with 
Chinese Herbs  

 Steamed Rice 
 Wok-fried Vegetables 

with Garlic 
 Fresh Fruits with Berries 
 Milk tea 

 Parma Ham with Melon  
 Honey Glazed Chicken 

Breast with Herbs 
  Seasonal Vegetables 

and Potato Gratin 
 Fresh Fruits with Berries 
 Grapefruit Soda 

 Wok-fried Chicken with 
Bell Pepper 

 Fried Rice with Conpoy, 
Egg White and Spring 
Onion 

 Wok-fried Vegetables 
with Garlic 

 Fresh Fruits with Berries 
 Lemon  Tea 

D
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 Bread Roll with Butter 
 Heirloom Tomato, Baby 

Mozzarella and Parma 
Ham with Balsamic 
Vinegar 

 Beef Lasagna  
 Chocolate Truffle Cake 
 Grapefruit Soda 

 Sweet Corn Chicken 
Soup 

 Wok-fried Marrow 
Melon with Sliced Pork 
in Black Bean Sauce 

 Fried Rice with 
Vegetables 

 Wok-fried Seasonal 
Vegetables 

 Mango Passion Fruit 
Mousse Layer Cake 

 Malted Soy Drink 

 Bread Roll with Butter 
 Miso Soup 
 Japanese Pork Chop 

Curry with Steamed 
Rice 

 Tamagoyaki and 
Shiitake Mushroom 

 Chocolate Tart 
 Grapefruit Soda 

 

 Double-boiled Supreme 
Soup with Chinese 
Mushroom and Brassica  

 Braised Bean Curd with 
Minced Beef in Chili 
Sauce with Steamed 
Grain Rice 

 Wok-fried Seasonal 
Vegetables 

 Osmanthus Pudding 
 Lemon Tea 

 Bread Roll with Butter 
 Mushroom Soup 
 Herbs Crusted Seabass 

Fillet with Vegetables 
and Roasted Pumpkin, 
Cream Sauce 

 Lemon Meringue Tart 
 Blood Orange Soda 

 

 Winter Melon with 
Diced Pork Soup  

 Wok-fried Sole Fillet in 
Black Bean Sauce with 
Fried Rice 

 Wok-fried Vegetables 
with Garlic  

 Red Bean Pudding 
 Malted Soy Drink 

 Bread Roll with Butter 
 Greek Salad  
 Steak and Mushroom 

Pie 
 Sautéed Vegetables & 

Mashed Potato  
 Normandy Apple Tart 
 Orange Soda 

 
 

 
*Due to seasonality and product availability, Conrad Hong Kong reserves the right to change the above menu without prior notice. 



 

  

 

國際餐單 

 
 

星期一 星期二 星期三 星期四 星期五 星期六 星期日 

早
餐

 

 炒蛋、豬肉腸、烤番茄及

薯餅 

 朱古力冬甩 

 水果 

 橙汁 

 益力多乳酸飲品 

 焗大蒜洋葱蛋餅 

 牛油果蓉伴烤車厘茄 

 牛角包  

 水果 

 西柚汁 

 乳酪飲品 

 中式點心  

(燒賣、素菜餃及蝦餃) 

 生滾雞肉粥 配油條 

 X.O.醬蘿蔔糕 

 水果 

 蘋果汁 

 乳酪 

 火腿芝士併蛋沙律 

墨西哥捲餅 

 田園沙律 

 朱古力鬆餅 

 水果 

 橙汁 

 乳酪飲品 

 中式點心 

(叉燒包、燒賣及海鮮餃) 

 生滾魚片粥 配油條 

 水果 

 西柚汁 

 乳酪 

 煙三文魚貝果 

 車厘茄粟米紅腰豆沙律 

 藍莓鬆餅 

 水果 

 蘋果汁 

 乳酪飲品 

 水煮蛋、牛仔肉香腸、 

焗豆及炒菜 

 丹麥式甜包 

 水果 

 橙汁 

 乳酪 

午
餐

 

 叉燒 

 草菇乾燒伊麵 

 清炒時蔬 

 新鮮水果及雜莓 

 奶茶 

 藜麥沙律 

 日式照燒雞 

 日式烏冬伴蓮藕片及漬物 

 新鮮水果及雜莓 

 血橙梳打 

 番茄炒牛肉 

 素菜炒飯 

 蒜蓉炒時蔬 

 新鮮水果及雜莓 

 菊花茶 

 大蝦凱撒沙律 

 焗雞肉大蒜批 

 新鮮水果及雜莓 

 香橙梳打 

 十香醉肉排 

 米飯 

 蒜蓉炒時蔬 

 新鮮水果及雜莓 

 奶茶 

 巴馬火腿 配蜜瓜 

 蜜糖香草燒雞胸 

 時蔬及薯仔千層批 

 新鮮水果及雜莓 

 西柚梳打 

 甜椒炒雞柳 

 瑤柱蛋白香蔥炒飯 

 蒜蓉炒時蔬 

 新鮮水果及雜莓 

 檸檬茶 

晚
餐

 

 牛油軟包 

 田園番茄、水牛芝士 

及巴馬火腿伴意大利陳醋 

 意式肉醬千層麵 (牛肉) 

 朱古力蛋糕 

 西柚梳打 

 香甜粟米雞湯 

 豉汁翠玉瓜炒肉片 

 素菜炒飯 

 清炒時蔬 

 芒果熱情果千層蛋糕 

 麥精豆奶 

 牛油軟包 

 味噌湯 

 日式咖哩豬扒飯 

 玉子燒配香菇 

 朱古力撻 

 西柚梳打 

 菜膽北菇燉湯 

 麻婆豆腐 (牛肉) 配五榖飯 

 清炒時蔬 

 桂花糕 

 檸檬茶 

 牛油軟包  

 蘑菇湯 

 香草焗海爐魚配蔬菜、 

烤南瓜及奶油汁 

 檸檬蛋白撻 

 血橙梳打 

 

 冬瓜肉粒湯 

 豉汁炒龍脷柳 配炒飯 

 蒜蓉炒時蔬 

 紅豆糕 

 麥精豆奶 

 牛油軟包 

 希臘沙律 

 牛肉蘑菇批 

 炒雜菜及薯蓉 

 諾曼地蘋果撻 

香橙梳打 

 
*因食材及供應浮動，香港港麗酒店保留修改菜譜的最終決定權 



 

  

Vegetarian Menu 
 

 Monday Tuesday Wednesday Thursday Friday Saturday Sunday 
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 Scrambled Egg, 
Asparagus, Grilled 
Tomato and Hash 
Brown 

 Chocolate  Doughnut 
 Fresh Fruit  
 Orange Juice 
 Yakult 

 Baked Leek & Onion 
Quiche 

 Smashed Avocado, 
Roasted Cherry Tomato 

 Croissant  
 Fresh Fruit  
 Grapefruit Juice 
 Yoghurt Drink 

 Steamed Dim Sum 
(Spinach Dumpling, 
Vegetable Dumpling and 
Pumpkin Dumpling) 

 Corn Congee with 
Condiments & Crispy 
Dough 

 Wok-fried Rice Roll with 
Vegetables 

 Fresh Fruit  
 Apple Juice 
 Yoghurt  

 Duo Tortilla Roll 
Cucumber  & Cheese 
and Egg Salad 

 Garden Salad 
 Chocolate Muffin  
 Fresh Fruit  
 Orange Juice 
 Yoghurt Drink 

 Steamed Dim Sum 
(Steamed White Bun, 
Spinach  Dumpling and 
Vegetable Dumpling ) 

 Pumpkin Congee with 
Condiments & Crispy 
Dough 

 Fresh Fruit  
 Grapefruit Juice 
 Yoghurt  

 Tomato & Cucumber 
Bagel 

 Cherry Tomato, Corn 
and Red Kidney Bean 
Salad 

 Blueberry Muffin 
 Fresh Fruit  
 Apple Juice 
 Yoghurt Drink 

 Boiled Egg, Sautéed 
Mushroom, Baked Bean 
and Sautéed Vegetables 

 Danish 
 Fresh Fruit  
 Orange Juice 
 Yoghurt  
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 Marinated Wheat 
Gluten with Homemade 
Sauce  

 Braised E-Fu Noodles 
with Straw Mushroom 

 Wok-fried Vegetables  
 Fresh Fruits with Berries 
 Milk Tea 

 Quinoa Salad  
 Eggplant Teriyaki 
 Japanese Udon  
 Sliced Lotus and Turnip 

Pickle 
 Fresh Fruits with Berries 
 Blood Orange Soda 

 Stew Mixed Mushroom 
with Truffle Sauce  

 Fried Rice with 
Vegetable 

 Wok-fried Vegetables  
 Fresh Fruits with Berries 
 Chrysanthemum Tea 

 Garden Salad with 
Lemon & Olive Oil 

 Baked Vegetables Curry 
Pie 

 Fresh Fruits with Berries 
 Orange Soda 

 Braised Mushroom and  
Bean Curd with 
Vegetables 

 Steamed Rice  
 Wok-fried Vegetables  
 Fresh Fruits with Berries 
 Milk tea 

 Potato Salad  
 Baked Focaccia with 

Cheese, Grilled 
Vegetables and Tomato  

 Fresh Fruits with Berries 
 Grapefruit Soda 

 Wok-fried Vegetarian 
Chicken with Bell Pepper 

 Fried Rice with Egg 
White and Spring Onion  

 Wok-fried Vegetables 
 Fresh Fruits with Berries 
 Lemon Tea 

D
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 Bread Roll with Butter 
 Heirloom Tomato & 

Baby Mozzarella with 
Balsamic Vinegar 

 Vegetable Lasagna 
 Chocolate Truffle Cake 
 Grapefruit Soda 

 Sweet Corn Soup 
 Braised Bean Curd in 

Chili Sauce  
 Fried Rice with 

Vegetables 
 Wok-fried Seasonal 

Vegetables  
 Vegan Cheese Cake 
 Malted Soy Drink  

 Bread Roll with Butter 
 Kombu Soup 
 Japanese Pumpkin 

Curry with Steamed 
Rice 

 Tamagoyaki and 
Shiitake Mushroom 

 Vegan Chocolate Cake 
 Grapefruit Soda 

 Double Boiled Clear 
Soup with Chinese 
Mushroom and Brassica  

 Sautéed Diced 
Mushroom with Water 
Chestnut and Ginkgo 
with Steamed Grain 
Rice 

 Wok-fried Seasonal 
Vegetables  

 Osmanthus Pudding 
 Lemon Tea 

 Bread Roll with Butter 
 Mushroom Soup  
 Vegetarian Meatballs in 

Tomato Sauce, Herbs 
 Roasted Pumpkin and 

Sautéed Vegetables 
 Lemon Meringue Tart 
 Blood Orange Soda 

 

 Sweet Corn Soup with 
Mushroom  

 Fried Vermicelli with 
Mixed Vegetables 

 Vegetarian Chicken and 
Dried Bean Curd 

 Wok-fried Vegetables  
 Vegan Banana Cake  
 Malted Soy Drink 

 Bread Roll with Butter 
 Greek Salad 
 Vegan Mince Pie 
 Sautéed Vegetables & 

Mashed Potato  
 Normandy Apple Tart  
 Orange Soda 

 

 
*Due to seasonality and product availability, Conrad Hong Kong reserves the right to change the above menu without prior notice. 



 

  

素食餐單 

 
 

星期一 星期二 星期三 星期四 星期五 星期六 星期日 

早
餐

 

 炒蛋、蘆筍、烤番茄 

及薯餅 

 朱古力冬甩 

 水果 

 橙汁 

 益力多乳酸飲品 

 焗大蒜洋葱蛋餅 

 牛油果蓉伴烤車厘茄 

 牛角包  

 水果 

 西柚汁 

 乳酪飲品 

 點心  

(菠菜餃、素菜餃及南瓜餃) 

 粟米粥 配油條 

 雜菜炒腸粉 

 水果 

 蘋果汁 

 乳酪 

 青瓜芝士併蛋沙律 

墨西哥捲餅 

 田園沙律 

 朱古力鬆餅  

 水果 

 橙汁 

 乳酪飲品 

 中式點心 

(蒸饅頭、菠菜餃及素菜餃) 

 南瓜粥 配油條 

 水果 

 西柚汁 

 乳酪 

 番茄青瓜貝果 

 車厘茄粟米紅腰豆沙律 

 藍莓鬆餅 

 水果 

 蘋果汁 

 乳酪飲品 

 水煮蛋、炒蘑菇、 

焗豆及炒雜菜 

 丹麥式甜包 

 水果 

 橙汁 

 乳酪 

午
餐

 

 風味烤麩 配自家醬汁 

 草菇乾燒伊麵 

 清炒時蔬 

 新鮮水果及雜莓 

 奶茶 

 藜麥沙律 

 日式照燒茄子 

 日式烏冬伴蓮藕片及漬物 

 新鮮水果及雜莓 

 血橙梳打 

 松露燜雜菌 

 素菜炒飯 

 清炒時蔬 

 新鮮水果及雜莓 

 菊花茶 

 田園沙律 配檸檬橄欖油 

 焗咖喱蔬菜批 

 新鮮水果及雜莓 

 香橙梳打 

 紅燒冬菇豆腐時蔬  

 米飯 

 清炒時蔬 

 新鮮水果及雜莓 

 奶茶 

 薯仔沙律 

 烤意式香草麵包 

配芝士、烤雜菜及番茄 

 新鮮水果及雜莓 

 西柚梳打 

 甜椒炒素雞柳 

 蛋白香蔥炒飯 

 清炒時蔬 

 新鮮水果及雜莓 

 檸檬茶 

晚
餐

 

 牛油軟包 配牛油 

 田園番茄、水牛芝士 

伴意大利陳醋 

 意式蔬菜千層麵 

 朱古力蛋糕 

 西柚梳打 

 香甜粟米湯 

 素麻婆豆腐 

 素菜炒飯 

 清炒時蔬 

 純素芝士蛋糕 

 麥精豆奶 

 牛油軟包 配牛油 

 昆布湯 

 日式咖哩南瓜飯 

 玉子燒配香菇 

 純素朱古力蛋糕 

 西柚梳打 

 菜膽北菇燉湯 

 冬菇炒荸薺銀杏  

配五榖飯 

 清炒時蔬 

 桂花糕 

 檸檬茶 

 牛油軟包 

 蘑菇湯 

 茄醬素肉丸 

 香草烤南瓜及炒雜菜 

 檸檬蛋白撻 

 血橙梳打 

 

 香甜蘑菇粟米湯 

 素菜炒米粉 

 素雞炒豆乾 

 清炒時蔬 

 純素香蕉蛋糕 

 香橙梳打 

 牛油軟包 配牛油 

 希臘沙律 

 純素免治肉批 

 炒雜菜及薯蓉 

 諾曼地蘋果撻 

 香橙梳打 

 

 

*因食材及供應浮動，香港港麗酒店保留修改菜譜的最終決定權 
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