AUSTRALIAN BEEF
MEETS FRENCH FOIE GRAS
DINNER BUFFET MENU

mAGBENER S - AHIEF SRERT

SEnli

Cold Seafood 7ki5 5+
Boston Lobster &t 1ERER
Cooked prawns with shell /&R
Cooked blue mussel HREEF [
Japanese crab leg H A& RIIEE
Oyster 415

Appetizer B3R
Thai beef salad Z=TLA4R7D1E
Ox tail and vegetable jelly cup 4 EHEFIEIEFR
Roasted beef and asparagus roll ¥4 A EE &
Pastrami BHFA R
Sliced beef shank in soy sauce BI7KS-f2
Duck liver and artichoke terrine BSFF/aRHE

Chicken liver mousse with roasted peach Z&FFE 441K E Mk

Duck liver paté on toast FEfFE LS+

&R F+ oo

BXRE

Chicken galantine stuffed with foie gras and mushroom ¥SiF B E &

Foie gras créme brulee AV IEFFIHE
Pepper ham with melon EHUA R ZE I
Smoked salmon E=X &



Chorizo ¥RPIR5
Grilled vegetable with pesto and pine nut HE 20k
(Pumpkin E/L, Asparagus & &J, Portobello AMESE,
sun-dried tomato &%z, Artichoke AT, Cauliflower HFSTE)
Smoked duck breast JEE
Lyoner sausage Fl Z 47
Pork belly with minced garlic &8 2 A
Marinated vermicelli and black fungus with garlic and vinegar ;R EH 44

Kimchi 823083

Salad /D12
Caesar salad SV
Wardolf salad ZE=&BR D 1E
Tuna Nicoise salad R &V E

Thai green papaya salad TV & ANV E

Potato and sausage salad Z{F &M/ 12
Prawn and bell pepper salad with balsamic vinaigrette £¥4REHHI 2 EE 7D 1E
Rocket N &i3%, Endive &, Baby spinach &3, Butter lettuce &M 3

Asparagus & &, Cucumber & /I, Tomato &1, Pumpkin FE /&

Kidney bean fES, Baby corn EK%j, Mushroom EE&E

Condiment and dressing Btk iE 7+
[talian dressing, Thousand Island, French dressing
BAMHRE A TFEBE AR

Red onion, diced onion, caper, lemon wedge, croutons, bacon
AR RN BT A S A POk



Cheese board Z T+ &
Gruyére cheese 8B ESE =+
Emmental cheese X HZ

Téte de Moine ZAFEFR Z T,
shaved Swiss cheese In =2+ k

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

R Bitez GPk FEAEE HE R B /IME

Japanese food station Japanese food station H TV {EEE

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

HEREEXA-FERVBA\NEMA)
Assorted eight kind of sushi 15355 (/\FX)
Soba Noodles ;24
Soba noodles with crab meat ZER/S %
Edamame, Gobo, lotus root f 5~ 435+ &

Roasted scallop sushi H¥EHF= 7]
Deep fried oyster* FHHIVEER
Japanese oyster omelette #5 FF &
King prawn tempura YEXIR K IF 4
Foie gras Maki roll H T\ iET=5]
Seared wagyu beef sushi X KHFZF]

Soup %
Chinese Soup AT i%5
Western Soup FAT\i%



Noodles station ¥35H1E
Rice noodle 3K#¥3, Oil noodle ;B%H, Prawn 8, Bean sprout 23, Boiled egg #ZE,
Seasonal vegetable B, Fried bean curd & I, Fish dumpling slice YE& R,
Chicken and pork slice R4 K F&A R

Laksa soup B177%, Chicken broth;BZ# %

Western Delicacies P f5 A E6E
Sautéed beef with onion HEVFEALRF
Beef Shepherd's Pie A8+ REE
Australian wagyu burger with red peppercorn sauce B NFIS-E AT HURL T
Braised beef risotto Y84+ RIR A FIER
Wagyu beef roll with enoki mushroom &&= F 4R E
Roasted veal fillet with mushroom and foie gras cream sauce JE4{FHIEC KD HE R (- BEATH
Duck liver fried rice with Chinese preserved sausage BERTAEBRYDER
Foie gras Pasta with and truffle sauce AR E R ER
Roasted Beef short rib with picked vegetable ER JE4HER
Fried beef cube with garlic Fr&E4E AL
Grilled meat ball ¥55 8 AL
Beef Bourguignon ALEE 4R
Hash brown with corned beef 4RI E#
Mexican beef burritos with chili \FZE RSl HRRES
Stuffed chicken ballotine with foie gras and ham BSFTEE N BRZE Y5

Steamed egg with crab meat and foie gras HTVERRITEE

Cooking Carving Station P&}
Beef wellington & ZETELH]]
Roasted beef sirloin B854+ K



Roasted prime rib of beef ¥EEBITEARF A
Grilled beef ribeye JERIERF A
Seared duck foie gras FRIFR T

BBQ Station EJS¥ikL

Beef sirloin F8%, ribs &M1&, skirt steak -3\

Asian Hot Dishes T8 MEEE

Seafood fried rice with crab roe 2 8EF LD ER
Wok-fried bread crab with ginger and onion 2 & V)5l G125

Conpoy with broccoli in X0 sauce X0 E¥b&z B FESTE
BiERER

Steamed scallop with glass noodle and garlic Fr &
Sautéed clam in three cup sauce = )big
Chicken Hot Pot Z£&

Roasted pork ribs with orange and ginger #&-FR#HE
Thai fried rice with pineapple and preserved meat Ze T\ iR S 22 VD ER

Indian Hot Dishes ENEEXER
Aloo gobi ENNEEZEMNIE
Fish tandoori ENEE A
Lamb rogan josh E[JFE 3 PIAL MIVE
Parkora ENTUNFAESR
Naan bread ENE¥E &1
Papadum ENE &

Dessert Corner EHinE &

Portuguese eqq tart &t
Bean curd 2 /E&H @



Vanilla Raspberry Cake ERZEAIEEIE
Lemon White Chocolate Cake 1Ei&RHA K& J1ERE
Bread and butter pudding 4 hEEE T
Cantonese eggette B ZE{F
Warm pineapple frangipane Tart & T\ i & 12
Almond financier ;AN B/ NERE
Vanilla layer cake EIEEE %
Chocolate profiteroles 5kt 1 R EEBE
Japanese cheese cake HZ &%
Lemon blueberries pound cake EiFEE B4 HERE
Baileys cheese cake B#FEHEZ &%
Chestnut cream cake EF REEIE
Peanut butter chocolate cake TEEE R I ERE
Deep-fried Puff ¥E/EZE
Sable breton with chocolate cream 4k &y J77BAEH#
Mango mascarpone cake T REAFZ T Ei%
Almond puff Z51Z Bk 1&

Passion fruit jelly ZIERIENE
Mango pudding & R4
Earl grey panna cotta {0 B &5 {575
Raspberry jelly AL Z& FIENE
Seasonal fruit platter BFF<S 7K R
(Watermelon P8/, Pineapple &2, Cantaloupe melon FGZ3/I, Dragon fruit N FER)
Vanilla ice-cream ENEIEE %
Chocolate ice-cream 1552 /1 B

Strawberry ice-cream EETiE




