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GB Festive Florence Brunch 
 

Menu 菜单 

Oyster 现开生蚝  
CARINA FRANCE N4 卡雷娜之花 法国 N4 

FINE DE CLAIRE NO.3 FRANCE 芬大奇 法国 N3 

HARTY IRISH SIZE 3 PC 哈蒂 爱尔兰 S3 

 

Seafood on Ice 海鲜 
King Crab 帝王蟹 

Poached Lobster 煮龙虾 

White Wine Poached Prawn 白葡萄酒灼虾  

Clam 文蛤 

Mussel, Clam 贻贝, 各式贝壳类 

Surf Calm 北极贝 

Tuna, Salmon 金枪鱼, 三文鱼  

Sweet Shrimp 甜虾 

Scampi 海螯虾 

Scallop 扇贝 

 

Classic Mignonette, Pineapple Salsa, Lemon, Cocktail Sauce, Horseradish Cream, Wasabi, Soya Sauce 

红酒醋干葱汁, 菠萝莎莎, 柠檬, 鸡尾酒汁, 辣根奶油, 芥末, 酱油 

 

 

Pick The Greens from Your Garden 采摘蔬菜 
Baby Spinach, Oyster Leaves, Green Oak Leaf, Endive Red, Frizee Heart, Ice Plant, Young Arugula, Mizuna 

Leaf 

嫩菠菜, 生蚝生菜, 绿橡木叶, 红菊苣, 蜘蛛菜心, 冰草, 芝麻菜心, 水京生菜 

Baby Sweet Mixed Pepper, Baby Mixed Carrots, Rainbow Beetroots, Petite Cucumber, Baby Broccoli, 

Heirloom Cherry Mix Tomato 

迷你彩椒, 手指小胡萝卜, 各色甜菜头, 小黄瓜, 小西兰花, 彩色樱桃番茄 

Sweet Corn, Olives, Walnuts, Pumpkin Seeds, Shaved Parmesan Cheese, Balsamic Vinaigrette, Sherry 

Vinaigrette, Thousand Island Dressing, Sesame Soy Dressing, Caesar Dressing 

玉米粒, 橄榄, 核桃, 南瓜仁, 干酪, 黑醋汁, 红酒醋汁, 千岛酱, 芝麻酱汁, 凯撒汁 

 

Florentine Cheese and Charcuterie Board 佛罗伦萨芝士和冷切肠 
Manchego, Parmigiano Reggiano, Oliver oil Mozzarella di Bufala, Grana Padano Fontina 
曼彻格芝士, 帕玛干酪,橄榄油水牛乳酪,帕达诺干酪,羊奶干酪 

Cheese Crackers, Grapes, Dried Fruits, Nuts 

芝士饼干, 青提, 果干, 干果 

 

Bresaola, Prosciutto Crudo, Salami, Mortadella, Salama Da Sugo 

 

 

意式干牛肉,熏火腿,萨拉米,摩泰台拉肉肠,费拉拉腌肠 

 

Mustard, Grilled Artichoke, Mixed Olives, Gherkin, Sundried Tomato 

芥末, 烤洋蓟, 混合橄榄, 酸黄瓜,干番茄 
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Italian Salsa Verde Salmon 

意式香草,醋腌三文鱼 
Capers, Cocktail Onion, Dill Honey Mustard, Lemon                                                               

酸果, 鸡尾洋葱, 刁草蜂蜜芥末, 柠檬 

5J Serrano Ham 西班牙火腿 
 

Salads 沙拉 
Insalata Di Polpo Octopus Salad  

Young Potato, Lemon Juice, Walnuts, Balsamic 

 因萨拉塔章鱼沙拉,小土豆,柠檬汁,核桃,黑醋 

 

Beef and Blue Cheese Crostini，Pistachio 

牛肉蓝纹芝士面包脆，开心果 

 
Avocado with Baby Spinach Salad, Walnuts, Feta Cheese 

牛油果配小菠菜沙拉, 山核桃, 菲达乳酪 

 

Nicoise Salad, Eggs, Baby Potato, French Bean, Olives, Tomato, Red Bean, Olive Oil Vinaigrette  

法式尼斯沙拉,鸡蛋,小土豆,刀豆,橄榄,番茄,红豆,橄榄油醋汁 

 
Antipasto Pasta Salad, Mozzarella, Olives, Artichoke, Sundried Tomato, Bell Pepper, Pesto 

意大利面沙拉,乳酪,橄榄,洋蓟,干番茄,甜椒,紫苏酱 

 

Crab Salad, Apple, Pine Nuts, Conchiglie 

蟹柳沙拉,苹果,松子,贝壳面 

 

  

Trolley Service 推车 
Bakery Bread and Butter 面包和黄油 

Olive Focaccia, Ciabatta, Ciriola  

橄榄意大利香草面包,夏巴塔,罗马面包 

Gelato (Vanilla, Chocolate, Strawberry) 

意式冰淇淋（香草，巧克力，草莓） 

 

Gillardeau Fran Num 2 海鲜 生蚝 吉拉 2N 

Caviar 鱼子酱 

Classic Mignonette, Lemon 

红酒醋干葱汁, 柠檬 

 

Braciole 红酒烩牛肉卷 

Beef Ribeye, Tomato, Sliced Prosciutto, Pine Kernel, Pecorino Romano Cheese 

Tomato Beef Jus, Grain Mustard, Herb Sea Salt, Chestnut Marsh 

肉眼牛排,番茄,意式火腿,松仁,干酪 

番茄牛骨汁,籽芥末, 香草粗盐,栗子泥 

 

Juicy and Tender Roast Turkey 

Honey Roasted Brussels Sprouts and Butternut Squash 

烤火鸡,蜜烤甘蓝和小南瓜 

 

Outside BBQ Garden 户外花园烧烤 
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Fruits Brandy 水果白兰地 

 

Lamb Chop 香料烤羊排 

Marinated Spring Chicken 烤鸡 

Pork Rib, BBQ Sauce 烤猪肋排, 烧烤酱 

Braised Beef Shot Rib 牛小排 

French Cheese Sausage 法式芝士肠 

Pan-roasted Vegetable, Sundry Tomato and Olives 烤各式蔬菜, 番茄和橄榄 

Mashed Potato with Truffle 黑松露土豆泥 

Black Pepper Mushroom Sauce 黑胡椒菌菇汁 

 

      

Cooked Seafood On Buffet 热菜自助 
Foie Gras  

Pan Fried Duck Breast, Creamy Polenta, Break Cherry Sauce, Thyme 

鹅肝, 煎鸭胸,奶油玉米糊,樱桃酱,百里香 

 

Lampredotto Panini, Caramelized Onion, Mustard Dip 

佛罗伦萨牛肚包,焦糖洋葱,芥末酱 

 

Coniglio Arrosto Morto, Bacon, Coffee, Potato, Olives 

红酒煨兔肉,培根,咖啡,番茄,土豆，橄榄 

  

Porcini Mushroom Pizza 

Green Peppers, Onions, Arugula 

牛肝菌披萨,青椒,洋葱,芝麻菜 

 

Shallots Baked Artichoke and Asparagus 

干葱烤洋蓟和芦笋 

 

Creamy Burrata Pasta with Truffles  

奶油松露意面,布拉塔奶酪 

 

Steamed Hairy Crab 

清蒸大闸蟹 

 

Individual Plate on Guest Table (每桌享用, 按人数) 

Hot Dishes 热菜 (位上) 
 

Ribolita Soup with Beef Bulalo 

里波利塔蔬菜汤配炖牛膝骨 
 

Mushroom Chestnut Risotto 

Parmesan Wheel, Grilled Mushrooms 

菌菇栗仁烩饭,干酪,烤菌菇 

 

Dessert Room 甜品屋 
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Delizia al Limone with Coconut Sable 

柠檬蛋糕配椰香萨布蕾饼 

Tiramisu 

提拉米苏 

Chestnut Mont Blanc Cake 

栗子蒙布朗蛋糕 

Red Velvet Cake 

红丝绒蛋糕 

Gianduia Chocolate Cake 

榛子巧克力蛋糕 

Pistachio Crème Caramel 

开心果法式布丁 

Bomboloni 

意式甜甜圈 

Torta della Nonna 

祖母派 

Raspberry Almond Tart 

树莓杏仁塔  

Ricotta Cheese Cake 

奶酪芝士蛋糕 

Berries Panna Cotta 

意式莓果奶冻 

Bonet 

可可布丁 

Florentine 

佛罗伦斯饼干 

Chocolate Nuts Bar 

手工坚果巧克力块 

 

 

Choose One of Main Course 主菜选一 

 
Vol au Vent King Crab Egg Benedict 
Spinach, Lemon Lobster Sauce 

酥盒帝王蟹肉班尼迪克蛋,菠菜,柠檬龙虾汁 

 
Garrupa Piccata 
Capers, Tomato, Olive, Butter Spinach, Lemon Sauce 

黄油煎红斑鱼,酸果,番茄,橄榄,奶油菠菜,酸果柠檬汁 

 
Apricot Rum Baba 

杏子朗姆巴巴  

 

Red Bean French Toast with Chocolate Sauce 

红豆沙法式吐司配巧克力酱 


