1 Mar - 30 Apr

LUNCH BUFFET MENU
BEE - BEN
SBpFEEE

Cold Seafood 7KEE /S ¥
Cooked yabbies 8/ \BEIR
Cooked prawns JHR 1

Cooked blue mussel HEEEH [

Japanese crab leg H A& RMIEE

Appetizer B3
Assorted cold cut platter X558 AHH &
Smoked salmon Z=X &
Beef pastrami R EIHFR
Smoked turkey roll J& N ZE 5
Beef pastrami B EIHFR
Smoked turkey roll fEN 2%
Shredded chicken and cold noodles with sesame sauce Z#A%iN K2
Pork Belly with minced garlic FriE F A
Marinated beef shank in sweet soy sauce /K4 R
Marinated cucumber and black fungus with chili FEFREE 5 /I
Marinated spinach and dried bean curd JR¥EHK T &7
Marinated vermicelli and black fungus with garlic and vinegar JR¥FEH 44

Marinated board bean JRHEZS



Salad /V{E
Pesto Cauliflower R EMRIT/D1E
Thai Pomelo Salad Z=T\HHF /D
Marinated chickpea and pickled zucchini B85 R FFEELE DR

kol

~

Smoked oyster and potato salad fEIZZE(F )R
Scallop and pineapple salad & & 2/ {E

~

Fruit salad with crab meat and crab roe BEFfFEER R /D12

Thai Beef Salad Z=F AV 1R

Roasted asparagus and fennel salad with tomatoes,
onion and olive in a cider vinaigrette

EEa B F RN R BB HEREE
Caprese salad KFZ &b iE
Mushroom salad with rocket, oven dried tomatoes on grilled rosemary focaccia
KETREZBNF RV RHEEEEREE
Rocket W&T3HE, Endive B E, Baby spinach &3, Butter lettuce 4-3H4E 3,
Asparagus & &, Cucumber & /I, Tomato &, Pumpkin /A,
Kidney bean S, Baby corn EHKE],

Mushroom %, Beetroot ALSZER

Condiment and dressing BicFH 2 iE7
[talian dressing, Thousand Island, French dressing
BEAFHE T TFEE AN DET

Red onion, Diced onion, Caper, Lemon wedge, Croutons, Bacon

AT BAT S R R



Cheese board Z 1T &
Goat cheese {12 t, Brie JABIENZ &, English Cheddar HEITZ +

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

e Bitez GPk PSR HE R B /IME

Soup %
Western soup FAT\ %
Chinese soup EN\%

Japanese food station HT{{£E5

Assorted sashimi (salmon, snapper, sliced abalone)
AR & (=B R R)

Assorted 6 kinds of sushi &S 5] (7<)
Soba noodles with crab meat 28RS %
Edamame, Gobo, lotus root ;& ~ 43 &5
Japanese appetizers B TV
Deep-fried oyster sushi ME}EAE 1SS 5]

Deep fried oyster* 5 VEIE

Vegetable tempura ¥ KIFZE

Hot Dishes BAEEE
Mini steak /NEFN
Yorkshire pudding 952 &R ¥ )

Braised chicken with white sauce B tZ 2

Sole Meuniere & 154 H T RIBERIAMN



Fried chicken with fermented bean sauce & %Lz} EZE

Vegetarian fried noodle Z& &5 k&R
Wok fried squid with spicy salt HXEE&E &L
Braised duck web with peanut and abalone sauce #fi;+{E4fEE
Wok fried clams with black bean sauce &1} 18
Sautéed bean curd with crab meat and eqg white EE2ERINTE
Simmered whelk in spicy Chinese wine FREERTEIR
Sautéed squid with shredded pork and chives /) \fh 2
Deep fried bombay duck fish with spicy salt #HEE AL &
Braised chicken with black bean sauce in clay pot & % Z5%

Braised goose in soy sauce jx7K#&

Minced fish ball congee #& B Ik#3

Noodles station ¥35H1E
B3 {F%H - Cart noodle
3ESE Chinese chives, 387 pork skin .22 chicken wing , 8] turnip,
£ %% black mushroom , A fish ball, L FNAHE braised beef brisket

Dim Sum Corner EHim&E
Steamed shrimp dumpling #REX, Steamed pork dumpling ¥&EE,
Pan-fried chive and onion cake 22 HEH,
Pan-fried bean curd sheet roll with assorted vegetable RIfE &,

Turnip pudding ¥ &) 1%, Deep-fried wonton YEEF,

Vegetarian spring roll Z& %, Three stuffed treasures FIfE =&



Indian Hot Dishes ENEEXER
Aloo gobi E[IE Z S MIIE
Fish tandoori ENEE
Lamb rogan josh E[JFE 2 PIAL MIVE
Parkora ENTUNFAESK
Naan bread ENE¥E &
Papadum ENE &R

Carving Station B &dii4
Mongolian lamb leg 5 &5 &2 F R
Roasted bone ham &5 & A AR
Meat loaf A&

Dessert Corner i mE&E
Portuguese eqq tart &
Bean curd dessert B [EEH &

Bread and butter pudding 4 hEEE % T
Warm pineapple frangipane Tart & I\ i # 12
Almond financier ;AN 2/ NEHE
Vanilla layer cake EIEE =%
Chocolate profiteroles 4kt /1R B3R
Japanese cheese cake HI{Z &%

P

Lemon blueberries pound cake {EFEE E 4 HERE



Baileys cheese cake B #EHEZ &S
Chestnut cream cake BEFSEEE
Peanut butter chocolate cake {EE =R HEE

Egg tart with bird nest 75 & 12
Sweetened red bean soup AL 270

Black sesame roll Z fifi&
Split pea and coconut pudding B %
Glutinous Rice Balls &K #
Mango coconut crepes T SR HI&
Deep-fried puff ¥EE3%E
Sable breton with chocolate cream &2k T 114 SHBREH
Mango mascarpone cake TR BEAFZ +E
Almond puff Z51Z BR (&
Passion fruit jelly ZIERIENE
Mango pudding &R %
Earl grey panna cotta {A B &R
Raspberry jelly AL & FIENE
Seasonal fruit platter BRF < 7K R
(Watermelon FHJL, Pineapple 5§ %, Cantaloupe melon FAZ /I, Dragon fruit WHER)
Vanilla ice-cream EIEIEE %

Chocolate ice-cream 1573 H FiE

Strawberry ice-cream BEEEH %




