
H O N G  KO N G  380 
 
Seasonal Fruit Bowl 
 
Chow Mien or Rice Congee Plain | Chicken | Pork | Seafood 
 
Barbecue Pork Bun or Siu Mai Steamed Pork and Shrimp Dumpling 
 
Fruit Juice 

J A PA N E S E  380 
 
Salad with Sesame Dressing 
 
Seared Salmon or Black Cod 
 
Miso Soup and Pickled Vegetable 

Steamed Rice

A S AYA   380
 
Seasonal Fruit Bowl 
 
Egg White Omelette Spinach, Tomato, Mushroom, Herb  
 
Toast Multi-grain Rye | Pumpernickel | Wholemeal 
 
Low Fat Greek Yoghurt Fruit Compote, Organic Honey 
 
Fruit Juice

C O N T I N E N TA L  280 
 
Seasonal Fruit Bowl 
 
Bakery Basket
 
Plain or Flavoured Yoghurt 
 
Cereal Selection 
 
Charcuterie and Cheese Plate

Fruit Juice

I N C L U S I V E  O F  C O F F E E  O R  T E A  

A N D  O N E  S I D E  D I S H

A  L A  C A RT E

P L E A S E  S E L E C T  O N E  O F  T H E  B E L O W  I T E M S

Chow Mien	 160  

Fried Noodle, Bean Sprout, Yellow Chives, Superior Soy Sauce

Cheong Fun Pan Fried Rice Roll, Soy Sauce 	 120

Macaroni Soup Ham, Chicken Broth 	 160 

Wonton Noodle Soup	 160

Rice Congee Plain | Chicken | Pork | Seafood	 160  

Hong Kong Style Ham & Egg Sandwich	 120

 

Two Egg Any Style Grilled Tomato	 180

Egg Benedict, Norwegian or Florentine	 220 

Poached Egg, English Muffin, Hollandaise Sauce 

Cook Ham | Smoked Salmon | Spinach     

Three Egg or Egg White Omelette choice of filling	 190 

Ham, Bacon, Smoked Salmon, Mushroom, Tomato, 

Swiss Cheese, Cheddar Cheese	

Poached Egg	 180 

Smashed Avocado, Cherry Radish, Watercress, Sourdough

Pancake Plain | Banana | Blueberry | Chocolate	 160

Waffle	 160 

New England Maple Syrup, Berry Compote, Whipped Cream

Organic Oatmeal Cinnamon Sugar, Raisin, Crystalized Ginger	 100 
	

S I D E  D I S H 
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HOLT’S CAFE
Breakfast

Partners In Provenance
rosewood’s partners in provenance commitment is 

borne out of respect for local farmers, indigenous 
agriculture, and a dedication to delivering the 

highest quality food. rosewood hong kong partners 
with local farms and purveyors to provide guests 

with fresh, seasonal products throughout the year, 
such as seafood from our shun king fisherman, herbs 

and vegetables from our tai long wan bay partner  
and honey from wing woo bee farm.

Continental Selection  
Choice of ONE A La Carte Dish   

Choice of TWO Side Dish

380

 
Siu Mai  

Steamed Pork and Shrimp Dumpling 

Lo Bak Go  

Pan Fried Turnip Cake, XO Sauce

Ginger Beef Dumpling

Barbecue Pork Bun

Condensed Milk Bun

 

Smoked Salmon

Baked Bean

Grilled Tomato

Bacon 

Sautéed Mushroom

Hash Brown 

Pork or Chicken Sausagev e g e t a r i a n  

p a r t n e r s  i n  p r o v e n a n c e  All prices are in HKD and subject to 10% service charge.

If you have any special dietary requirements, food allergies or intolerances,  
please inform our associates upon placing your order



港 式 早 餐  380

時令鮮果�

豉油皇銀芽炒麵或白粥、滑雞、豬肉或海鮮粥��配油條、菜脯�

叉燒包或鮮蝦豬肉燒賣

自選果汁 
 

日 式 早 餐  380

芝麻醬蔬菜沙律

燒三文魚或銀鱈魚

麵豉湯及日式醃酸菜

白飯 
 

健 康 之 選     380

時令鮮果

蛋白奄列、菠菜、蕃茄、蘑菇

黑麥雜穀多士、粗黑麥多士或全麥多士

原味低脂希臘乳酪、燴鮮果、有機蜂蜜

自選果汁

歐 陸 早 餐  280 

時令鮮果

新鮮出爐麵包籃

原味或果味乳酪

自選穀類早餐

芝士及冷盤

自選果汁

以 上 套 餐 包 一 杯 咖 啡 或 茶 及 一 款 配 菜

單 點 菜 式 
 
請 自 選 以 下 項 目 之 一

豉油皇銀芽炒麵��	 160

腸粉	 120

火腿雞湯通粉	 160

雲吞湯麵	 160

白粥、滑雞、豬肉或海鮮粥	 160

火腿雞蛋三文治�	 120
�

鮮雞蛋兩隻�(自選烹調方法)��小蕃茄	 180

班尼迪蛋��配水波蛋、英式鬆餅及牛油蛋黃醬��	 220�

加拿大煙肉�|�煙三文魚�|�菠菜	

奄列或蛋白奄列�(自選配料)	 190�

火腿、煙肉、煙燻三文魚、瑞士芝士、車打芝士、蘑菇、蕃茄

水波蛋��配牛油果蓉、櫻桃蘿蔔、西洋菜、酸酵麵包	 180��

香軟熱香餅��原味、香蕉、藍莓或朱古力	 160

窩夫��配楓糖漿、雜莓果蓉、忌廉	 160

有機燕麥片��配玉桂糖、葡萄乾、薑糖�	 100�

 
HOLT’S CAFÉ 早 餐

Partners In Provenance
瑰麗承諾尊重本地農業文化，利用本地農產品，呈現給客人高品質
的食物。香港瑰麗酒店的農場和供應商合作夥伴全年向客人提供新
鮮及時令產品，例如：來自順景海釣船的海鮮、大浪灣農場的香草
及蔬菜、永和蜜蜂場的蜂蜜。整體概念以本地特色為重點，建立季

節性和多樣化的菜單。

歐陸早餐��
單點菜式一款��

配菜兩款�

380

奶蛋素

本地源產
如有任何特殊的飲食需求、食物過敏或食物不耐症，請通知我們的員工�
所有價格均以港幣計算,�另加收一成服務費�

配 菜 

85
�

鮮蝦豬肉燒賣

XO醬煎蘿蔔糕

生薑牛肉燒賣

叉燒包

奶油豬仔包

煙燻三文魚

茄汁焗豆�

烤蕃茄�

煙肉

炒蘑菇�

經典薯餅�

豬肉或雞肉香腸


