Bistro on the Mile 2 Jan — 28 Feb Buffet Menu (Dinner) 2025
HBERE

Cold Seafood et
Cooked Prawns with Shell B
Cooked Green Whelk 53242
Cooked mussel HF 1
Brown Crab %1%

Cold Lobster HFEE;
Appetizer Hj3Z
Abalone and seafood salad with white wine jelly fif] f G D (LS IERR
Duck foie gras and artichoke terrine HEFT &4t
Marinated prawn with mango salsa EEHER i T= B b hiE
Smoked Salmon {&E = f
Pork Belly with Minced Garlic #2)JE 1 A
Marinated vermicelli and black fungus with garlic and vinegar JEFEZEH K345 (V)
Buffalo cheese ball and tomato with pine nut and balsamic 7K4-= -t FB il A T RIEES (V)
Chorizo salami B A5
Lyoner Sausage FI|ZZ4F 5

Parma Ham with melon MR ¥ kK BRECEH JIL

Salad DR
German Potato salad {8 B Z () D {H
Spicy papaya with Crab Meat salad F A\ HCAE A1/ D
Roast beef salad, shitake mushrooms, asparagus JE4=A/DERAC H AR L GEFEE]
Thai chicken feet salad Z=={JE T/ Hir
Abalone and Japanese mushroom salad in Yuzi sauce fifl 1 ZE /D

Cheese and Sausage Salad 2+ & &2 1#

=N

Grilled vegetable with balsamic JHfit, &k 32/ bE



Japanese bean sprouts salad H =GR &/ ME
Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
B ARV DRL ~ KR ~ T H S~ /NN AR
Asparagus J& &7, Cucumber & J[\, Tomato 3 7jfi, Pumpkin 55 [\
Kidney bean 7, Baby corn (%7, Mushroom 4%, Beetroot 41 3258
Italian dressing, Thousand Island, French dressing
FAME - TEE - EZAE
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, e, f8tse A, J ek, AR ATk

Cheese plater
Goat cheese, =412+, Brie }£E{ = 1, English Cheddar B =+,
Gouda cheese {aff =+
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
teT, Bz, &bk rateEs, HE R 5 IR
Soup %
Western Soup PH=05

Chinese Soup F=5

Japanese
Sashimi Station &5l &

Salmon, Tuna, Snapper, Amaebi, Sliced imitation abalone
=R, HEHRS, EE RS, S, (55
Octopus, /IR S
Assorted 8 kinds of sushi /\ G5 iE=H]

- oy

Edamame, Gobo, lotus root £ 7, 255, jk 8



Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
ZR U~ eV ~ TBIR0 D ~ FORE R
Spicy Clam, Seasonal scallop fringe, Chuka salad
FRIGLA ~ T T#EE - TPEEDHL

Tempura Station

Prawn Tempura K K 475%

Soft shell crab tempura BREEE K17 28

Vegetable tempura ZESZ K IF 28

Western Hot Food

Braised Ox tail with port wine gravy 41 {&4F B ik

Roasted potato with rosemary K572
Baked broccoli with cheddar cheese = - }EPH R (L
Japanese egg custard with snow crab meat H =42 AI7& &
Yakitori Chicken with Ginger, Garlic 28 H =7 & &t
Sautéed potato and zucchini with basil FEYPE AFEH L
Mashed potato ZZ%§
Grilled Station
Grilled: Salmon, Cod fish, Capelin, King Prawn =7 fa, i€ f1, S5 A, KR
Lamb chop =P
Grilled tomato, Grilled zucchini
o BARAK
Carving
Bone ham with honey gravy 152 kK B it &8 521

Roasted Prime Rib of Beef &5 & AHRY

Noodles station and congee station 3G 5HFE




Yellow noodle, Udon noodle, Rice noodle, Bean sprout, Fish ball, Beef ball
A > A - Rl o BB B AR
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, Wonton
FEE o GG 0 BN BEED BR
Three kinds of seasonal vegetable =ZkIF <552
Congee: Baby Oysters, minced pork meat, winter pickle vegetable
55 © R~ AR~ 2K
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion

Fish soup and clear chicken broth #0515 25

Chinese Hot Food

Cantonese Roasted Goose [& B JEHE
Stuffed Tofu in Hakka Style Z BT &
Sweet & Sour Pork IHIS A
Lobster with chicken broth with E-fu noodle |- 5FE iR F4E
Steam Chicken with Yunnan ham & Chinese Mushroom 4% £ faf
Lamb Brisket with Dried Bamboo in Clay Pot #7112 E
Stir-fried Chinese chive flowers with squid and dried shrimp /NP E
Braised Tientsin Cabbages with seafood and Crab Roe B2} EEY 1S
Steamed Scallop with Glass Noodle and Garlic 7z 45745 B
Steam Fish with scallion and ginger & 2% 4.
Char siu, Soya Chicken, Red sausage, Soy goose wing, soya bean curd

JHEE, 418, BUKIERE, M/KEIE

Ding Ding Ding

Double boiled soup with chicken and Fish Maw {CREfE 5

Braised Abalone with black mushroom 4] J&&fifg & A4k

Indian Hot Food




Chicken tikka F[1[& &%
Fish curry [ £
Beef Korma Curry E[J/E 45 A ZLBS I
Lasooni Dal 7775 H.2%
Dum Pulao Rice FHHER
Naan Bread E[J={}&H] (Garlic and Plain)
Dal Vada S Uj[IE
Raita E[1JE FLARIHSE
Papadum E[1JE &G

Mix Pickle il

Dessert
Chestnut Napoleon ZE+ZH &
Pistachio Berries Cake 5.\ A& A
Chocolate Praline Mousse T H#HG AT
Dulcey Chocolate Strawberry Cake F-Hfo 5 115 A Sk

Caramel Nuts Tart BEfES(—

White Coffee Cake B INMBEE T

A

Marble Cheese Cake ffE&= 16

Mango Cream Cheese Mousse Cake T- R 2 TR 44 &I
Honey Mousse Cream Tart Z& I 52 44 = BE 112
Raspberry & Pistachio Swiss Roll Al R FHORZESE

Banana Milk Chocolate Cream BES IR & R

Mango Delight T=R 41

White Chocolate Greek Yoghurt Panna Cotta Bk th 17 B FLES 48R

Portuguese Egg Tart &j#E

Watermelon



Pineapple
Cantaloupe melon
Melon
Coffee ice-cream
Chocolate ice-cream
Strawberry - ice-cream

==

The food menu items will be on rotation, 3% B8 & = HH#Et



