Cold Seafood

Tk EE

Cooked Prawns with Shell
BRI

Cooked Blue Mussel
REEEO

Japan Crab Leg
HAERKWE

Cooked Half Shell Lobster
R BAEER

Oyster

FIR

Cheese Board
Z+E
Cheddar cheese EETZ 1, Brie cheesefnfZ+

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

R B Gk FiEE BER-BIE

Appetizer
AU

Mousse de fume saumon — salmon mousse with
crispy toast

BE=XaRERS Lt

Duck pate
BSATHL

Prawn cocktail

Eriptf

Tomato slice with Pozu dressing

Bt Ft

Grilled Japanese Squid with wasabi soya dressing
THEMAETTRIT

Smoked Salmon

E= A

Chorizo salami

AP

Lyoner sausage

L1

Pork belly with minced garlic

LV =1EN]

Marinated vermicelli and black fungus with garlic
and vinegar

RHEERD

Kimchi

FBIUAR

BM Dinner French and
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Salad

g

Salty fish and potato salad
EFEERINE
Salad Nicoise
EHEERDE
Duck confit salad
HESERIDER
Caesar Salad

]k PUXE

Wardolf Salad
EERIVE

Tuna Nicoise Salad
BERNE

Rocket N &3¢, Endivef& &, Baby spinachf#’E 3, Butter
lettuced M4 HAsparagusEAl, Cucumber FJL, Tomato
7, Pumpkin B /A Kidney bean FES, Baby corn EXK4,
Mushroom BE#E

Condiment and Dressing

for R EH+

Italian dressing, Thousand Island, French dressing
BEANHE T FEE ARV

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

ALFRFRN Y ERA e BRI



Japanese food station

BRX=ER

Assorted sashimi

Salmon, Tuna, Snapper, imitation abalone
=XRRS-BELRR S BERS, (5 A
Assorted eight kind of sushi

EEFE (\W)

Soba Noodles

A

IN

Edamame, Gobo, lotus root

ot b

e FE EiE

Soup

<8

Western Soup

AIlis

English seafood chowder

H BB

French onion soup

ENFES

Double Boiled Chicken Soup with Fish Maw
TEBIEZH

Noodle station

naE

Beef noodle (4-P9%H)

Braised pork with noodle (&) Taiwan

Vietnam Pho soup Noodle - Board noodle with roasted
chicken, beef slice, sausage Vietnam =z

Hot Dishes
HE

Bangers and Mash
NfZE=NE

Pork Wellington

el T TEFE A
Cauliflower with cheese
ZHIEIRSRAE
Shephard pie

WEAHR

Yorkshire pudding
W EBm T

Roasted pork with apple sauce

EIEREHIARSE
Irish stew
EWRIRNFER
Scotch egg
BFEERILE

Vol Au Vent - Puff Pastry Shells with Crab meat

BERHE

Cog au vin
AESEH

Chicken Cordon bleu
BB R HE

Boeuf bourguignon- beef stew braised in red wine

AUEBAFR

Magret de Canard - Seared Duck Breast with Honey,

Orange, and Thyme

BRSRNEREERET

Ratatouille
SRS M
Boulangére potatoes
FRIBR A

Fish & Chips
YERER

Cooking Station
BEPSE

Beef ribs

FRntE

Lamb chop

FHE

Sucking pig

L5

Carving

NEE

Bone ham with honey gravy
¥5 N BRACE MRS

Roasted beef sirloin
TN R

Roasted prime rib of beef

SEEEIER T



Chinese

PRER

Three-cup chicken

(=M%

Wok-fried Prawn with broccoli

PRRTEMDHR1Z

Deep fried fish with sweet and sour sauce and peanut
MFaBE

Steamed scallop with glass noodle and garlic

e AR B

Shredded chicken fried rice

HankoE

Wok-fried lobster Claw with Ginger and Spring Onion
ERE N RERH

Indian Hot Food
EEXR

Aloo gobi

ENE =M

Fish tandoori

ENEER

Lamb rogan josh
ENE F AL MNIE
Parkora
ENZONEHE S

Naan bread

ENEEE

Papadum

ENEESE e

Dessert

EHan

Portuguese Egg Tart

HiE

Bread and Butter Pudding
FhSEmE

White Chocolate Strawberry Cake
BHARG L ZIRTIERR
Honey Mousse Cake
BiERG4

Bakewell Tart
BICREREH

Apple and Cinnamon Terrine
Cappuccino Cream
U)I[EFSES

American Cheese Cake
ENZ L8

Mango Cream Cheese Cake
CREEZ Lt

Tiramisu

BRMZLER

English Banoffee Pie
BEKRRCHE

Matcha Cake

Chocolate Cream Roll

E=PAL:

Almond Bean Curd

BCEE

English Trifle

HH = ERE*

Vanilla Cream w/ Chocolate Brownies
EEZZE MR

Créme Brilée

AEEEE

The food menu items will be on rotation
KEGTHIER



