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Tel B 2733 8757

by Kowloon Shangri-La NEEBIEEHHER L

Email BE: bakedbyshangrila@shangri-la.com

Available daily from 11:30 am to 3 pm and 5 pm to 9 pm daily for self pick-up and delivery. Please order 3 days in advance.
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Roasts SfER

Below weight is calculated after cooking.
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Honey glazed ham (per kg)
MR (BAF)

Roasted Goose with Chinese Spices (2 kg)
RIVENS 2AF)

Roasted lamb leg (2.5 kg)

EERR 2.507F)

Salted crust salmon fillet (1.25 kg)
BRI = M (1.25 )

Roasted pork loin with prune and Iberico chorizo (2.5 kg)

FEFENEC e e PRI T ARG (2.5AF7)

Roasted beef rib eye (2 kg)
FERERI 22 FT)

Beef fillet Wellington (2.5 kg)
VBEAERA (2.5 )
Roasted beef tenderloin (2 kg)
VESID QR T)

Roasted prime ribs (4 ribs)
BB (45)

HK$

380

980

980

980

980

1,680

1,880

1,680

2,880
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Sauces &;

(200 g each ®F20052)

You can choose
1sauce to go with
each of the roast meat,
extra HK$60 for
additional portion
of sauce.
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Rosemary and
garllc sauce

SRtk Eat

:TT%F/+

Red wine

ALET
Apple sauce
BRT

Mint sauce

T

Grain mustard

TR

Creamy
mushroom
sauce

TRET

D Spiced
cranberry
chutney
SHTEE

DDUUD D

# Chef recommends
grain mustard or
creamy mushroom sauce
to go with the
salmon dish.
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Salads & Sides & KRELR HKS
(200 g each §712007%%)
J Roasted baby potatoes 150
EE(T
:l Truffle mashed potatoes 150
MEER
j Roasted seasonal vegetables 150
VR
j Brussel sprouts 150
I\
:l Glazed chestnut 190
EEF
j Garlic choy sum 150
FRAdD 0
j Vegetable fried rice with egg white 160
and conpoy
EFEEWER
j Caesar salad 150
HRDE
j Mixed green salad 140
e
:l Roasted sweet potatoes 150
IEEHE
|
Sweet Tooth &m HKS
All Chocolate Cake” 480
b ey e
Lemon Meringue Tart” 280

[y Hy Ny NN

FAEKE

AT LB

Frou Frou Cake (Eggless)”
BRALNER (BE)

Fresh fruit platter
BRPR

~ 2 |bs whole cake BR{EMEEERE

New York Glazed Cheesecake” 420

660

250

Tipple EAEE "

Sparkling wines ;5

Prosecco, Argeo, Ruggeri, NV

Veuve Clicquot Champagne,

Yellow Label, Brut, NV

White wines B&

D Albarifio, Lagar de Cervera, Rias Baixas,

Spain, 2018

Red wines 4T

D Merlot, Grand Selection, Lapostolle,
Rapel Valley, Chile, 2017
D Cabernet S, Bread & Butter, California,

USA, 2017

:I Sauvignon Blanc, Forrest Estate,
Marlborough, New Zealand, 2018
j Sancerre, Pascal et Nicolas Reverdy,
Loire Valley, France, 2018
D Chardonnay, Adelsheim,
Willamette Valley, USA, 2016

:I Syrah, Petite Ruche, M. Chapoutier,

Crozes-Hermitage, Rhone, France, 2017

j Pinot Noir, Single Vineyard, Singlefile,
Denmark, Western Australia, 2018

HK$

208
428

248
268
288

380

268
298
318

360

* Vintage may change due to market availability
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We hope you enjoy delicious roast in the comfort of your home.
Please see the reheat instructions below to prepare your big feast:
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Reheat with oven {5 {E &I

Roast
BIER M1T0ERI0 A EZRYP L REELSE
Roasted baby potatoes 180°c for 10 minutes

Roasted seasonal vegetables  L{180EJF104 8%
Brussel sprouts

BEF

JEE R

NS

170°c for 30 minutes until the centre has reached 48°c

Reheat with microwave #iR/EEIZ
Truffle mashed potatoes 2 minutes at 800w
Glazed chestnut

Garlic choy sum
Vegetable fried riced

with egg white and conpoy
NEER

EEF

T2 N

T A K IL

BHERNR

TE800w BYMIRIEIZA2 D58

Reheat with stove ZBIEEIZ

Sauces
ey BIDEEZRE

Bring to boil for T minute
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Name 3

Tel No. B##& 83

(We will send online payment information to this email address.
E-mail EES FPA B E R EHRER )

QPick-up BXE  Q Delivery & Date & Time H AR FFE]

Delivery Address izt

Shangri-La Privacy Policy &1& B HIFARB(REER
[E&:8m By submitting this form, | hereby acknowledge and agree to the collection, use and disclosure of my personal data (including sensitive
raewlEp  personal data (if applicable) and overseas transfers of my personal data) as set out in the personal information collection statement

= shared.
RNERZ IR » BIRTAAMNBULEZKEE LEAGRNESR & - FRANEERNEAGE (BREEAASRES WAH)
KEEMEmENEAGER) -

Delivery service is available from 11:30 am to 3 pm and 5 pm to 9 pm at a charge per address, with 3-day advance order.
Delivery service is not available to outlying islands.
REREBEAS EF1130ETF3MR THSFENR » LAEM3IKAIETHS
WE AR S > BSNELEFEA o

0 Hong Kong &4 HK$250  Q Kowloon fLE HK$150 O New Territories #5 HK$300

If you choose not to pay via online gateway, you may bank in to
“Shangri-La Hotel (Kowloon) Ltd" HSBC A/C: 111-466-363001 and email us the bank-in slip to confirm your order.
WA T REREEHRA > T8RS TESKBERNABEE) &8 LEEEETAO [ 111-466-363001
i BEBERIT ABARAA A B ESDIRAVETE ©
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KOWLOON

SHANGRI-LA

HONG KONG

64 Mody Road, Kowloon, Hong Kong SAR & N BeEhiE 64 2
Tel BeE 27212111 Fax {8HE 2723 8686 E-mail BEB kowloon@shangri-la.com Website #831 www.shangri-la.com



