BOSTON LOBSTER
EXTRAVAGANZA
DINNER BUFFET MENU

RITURREIREE - BB ERE

COLD SEAFOOD 7kiE ;5%

Cooked Mantis shrimp

AR R

Cooked Prawns with Shell
JERIER

Cooked Blue Mussel
REEE [

Japan Crab Leg
= PN S

Half shell lobster
R BE R
Oyster

iz

APPETIZER B3

Lobster terrine

13 R MR L

Marinated lobster with mango salsa
REMRAC T SRDDEE

Lobster and cream cheese roll

RERSRZIIE

Lobster, Crab and shrimp cocktail
RENREE RIRIRIZ

Lobster tortilla roll

RENREPES

Smoked salmon

JE=X A

Chorizo

AR

Smoked duck breast
YR S i

Lyoner sausage

M Z 188 B

Pork Belly with minced garlic
V=1

Marinated vermicelli and black fungus
with garlic and vinegar

BRI EH MR

Kimchi

FREIVER

SALAD biE

Caesar salad
]k AR E S
Wardolf salad
AR 1R

Tuna Nicoise salad
BE/8E
Marinated lobster with fennel salad
FEIREI BV
Lobster with fruit salad
MEREERDE
Thai Pomelo Salad with lobster and crab meat

RIVlFEERE RN E

Lobster salad with oranges and citrus

REIREEE DR

Lobster and avocado salad

REMRT R

Rocket W#i%, Endive BE, Baby spinach i3,
Butter lettuce &M% 3 Asparagus E&, Cucumber F/R,
Tomato &F#a, Pumpkin FE/N, Kidneybean BT,
Baby corn ERKE, Mushroom EE%E

~
~

CONDIMENT AND DRESSING Bio¥l B iE3

[talian dressing, Thousand Island,
French dressing

BEAMHEE T TEE AIUIET

Red onion, diced onion, caper, lemon wedge,
croutons, bacon

ADFREN FREA BRE E5RA e ERN

CHEESE BOARD Z1&

Gruyére cheese {8 EEB@ 2L, Emmental cheese &XN=Z T,
Téte de Moine RIFEZE Z 1, Shaved Swiss cheese lsEZt+H

Grapes, cracker, walnut, dried plum,
carrot stick, cucumber stick

RS BfFzs Mk FEiEE.y HERY SIF

JAPANESE FOOD STATION HIU{Ess

Assorted Sashimi
(Salmon, Tuna, Snapper, Octopus, Sliced abalone)

ra R B
(=X&E FE& figs J\U& /)
Assorted sushi
K=
Soba noodles

e i
Soba noodles with crab meat
NI
Edamame, gobo, lotus root
RE- 4% B
Deep fried soft crab sushi
VEERGREE ST
Deep fried oyster*
& VI IER

Vegetable tempura

Prawn tempura

VEURK 97 &

SOUP &

Chinese Soup
hIi%
Western Soup
PaIli%m
Lobster bisque with puff pastry**
RS2 RESR %

NOODLES STATION ¥p&fits

Rice noodle ¥#3, Oil noodle H%ZE, Prawn i,
Bean sprout ZF3, Boiled egg #E,
Seasonal vegetable Bk, Fried bean curd 2 b,
Fish dumpling slice YEf2 R,

Chicken and pork slice RHKRFER R,
Laksa soup P1703%, Chicken broth ;5%¢5

WESTERN DELICACIES A5 EERE

Pan-fried chicken breast piccata with tomato sauce
R TVRIZE R EC 2 o &=
Blue mussel with saffron cream sauce
B ORCA{ERET
Roasted Pork Knuckle
EEFET
Deep-fried oyster with orange mayonnaise
MelFERF L ERINRE
Penne pasta with seafood and tomato sauce
& hn8 M RIEM

Baked panko — crusted salmon fillet
with champagne cream sauce

RERE=XREEESET

Grilled snow crab leg
B RIAE
Baked Lobster with mushroom sauce*
BRTHRFRER
Deep-fried coconut prawn with mango mayonnaise
ERNEMPAANRAC S REE
Sautéed green bean with bacon and onion
JERF RN A
Kasespatzle
BN Z T TIHIEE

Potato noodles
SEBEMm

ROsti
Im =6
Grilled Beef rib and lamb chop
V&S AN B R F

CARVING STATION Bp&¥iik

Roasted Bone-in Ham

B B R

Roasted Prime rib of beef

SRR TR AR+

ASIAN HOT DISHES EoiM#heE

Sole fillet with chili and black bean sauce

ST EE AHIEK
Stir-fried Chinese Kale with salty fish and chili

=T

e B D 5T

Wholegrain fried rice with seafood
B RFIVER

Wok-fried shrimp with chili and salt
HEE R

Steamed egg with chicken broth and lobster
REMRAE
Steamed scallop with glass noodle and garlic

HENMER
TraninkEE

Wok-fried lobster claw with ginger
and spring onion*

E R EEREH
Thai-style fish cake
RIVAEH
Thai-style roasted pork neck
RIVEFEER
Dim Sum
w10

Chinese roasted meat platter

IR AR

Indian vegetable curry

ENE Rz MnIE

Dal Palak
ENTUER & T MIE

Chicken Tangri Hariyali
ENT\ B MIVEZE

Punjabi Samosa

ENZCRNIE &
Parkora
ENTONERESE
Naan Bread

ENEEE

Papadum

ENESEMe

*weekend only JBFRLFE
**([RE1HLIE)




