
MOUTH-WATERING BUFFET

MAIN COURSE (Please choose one)

Red Caspicum Risotto    
Taleggio fondue, Taggiasche olives crumble and basil cress
紅甜椒橄欖羅勒苗意大利飯

OR  或

Large Seafood Ravioli
large home-made seafood and crustaceous raviolo, Tuscany caciucco broth
托斯卡尼海鮮湯燴海鮮意大利雲吞

OR  或

Mediterranean Seabass Fillet 
summer vegetables “salpicon”, basil coulis
地中海式海鱸魚柳伴夏日蔬菜沙律及羅勒醬

OR  或

The Ultimate Father Cheese Burger
black Angus pattie, B.L.T., cheddar cheese, French fries, 
served with tru�e mayo  
父親節特製黑安格斯漢堡伴炸薯條配黑松露醬

OR  或

AUS M8/9 Picanha Steak
Alessio’s semi dried tomatoes, mizuna leaves, saba barrel aged vinegar
澳洲牛臀蓋肉配自家製半蕃茄乾及上菜沙律配陳年黑醋
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FATHER’S DAY 
Semi Lunch Buffet
父親節意式半自助午餐

Premium

C

 2-HOUR FREE-FLOW PACKAGE

ROYAL $388
Premium red, white, Franciacorta, 

Moët Champangne & all basic package

BASIC $228
Red, white, rosé,

Prosecco, beer, Sangria

SPASSO JUGS $208  

APEROL SPRITZ
Prosecco, Aperol, Club Soda, orange slices

SANGRIA
Fruity & refreshing Spanish cocktail made with

red wine and rum, flavoured with   
fresh orange, lemon and fruits

Limited

Limited

A tempting array of a variety of freshly-baked 
breads, oven-baked pizzas and regional Italian cold 
cuts and earthy cheeses. 

Choose from a carousel of fresh seafood and 
Japanese sashimi from our cold section.

For those concerned about health and fitness, 
there is a range of Spasso’s jet-fresh salads and 
vegetables accompanied by an array of aromatic 
oils and scented vinegars.

  with your option of sweet ending dessert 
& co�ee or tea, end with ice cream 

JUNIORS’ DEAL
For kids below 6   

Free brunch bu�et & ice cream treats

For kids aged 6 - 12   
$288 per child

inclusive of choice of pasta or risotto

V

V

Prices are in Hong Kong Dollars & are subject to a 10% service charge 另加一服務費
Corkage fee of $375 will be charged per bottle of wine & champagne 酒水開瓶費

Cake cutting fee of $230 will be charged per pound切餅費

Wi� password: spasso07 vegetarian dish

CHOICES OF DESSERT (Please choose one)

Dark Chocolate “Namelaka” 
served on a carasau bread millefoglie and red berries 
紅桑子黑朱古力絲滑忌廉脆餅千層酥

OR  或

Spasso’s Tiramisu
traditional Mascarpone cream and expresso 
soaked lady �nger served in a “vaso cottura” jar
意大利芝士餅

OR  或

Lemon Tart
Amal� lemon curd, �aming meringue
阿瑪菲檸檬火焰蛋白撻
 



www.divinogroup.com


