BM Christmas Lunch Buffet Menu 2024

Cold seafood

Cooked Prawns with Shell R85
Cooked Green Whelk 352212
Cooked Blue Mussel JEEE&H O
Cooked yabbies

Brown Crab JE%&

Appetizer
Spicy scallop and avocado cup #HF 4 MR

Devil egg with bacon, Salmon caviar =X f¥F, ERERE

Salmon Tartar in cucumber cups
Galantine of chicken with wild mushroom (& £8 7 &= &
Smoked Salmon E=X £
Chorizo salami #£A 5
Smoked duck breast fZf& g
Lyonner Sausage H|Ziii5
Pork Belly with Minced Garlic FxiJE B P
Marinated vermicelli and black fungus with garlic and vinegar JR#* E B ##k

Kimchi 88 =;a3

Salad

Salmon and mussel salad =X & F O
Caesar Salad Sl 1E
Wardolf Salad FEZ KL 1E
Tuna Nicoise Salad HE A iD{E

Marinated lobster with fennel salad BE4F &1 & /D 1E



Thai Pomelo Salad with Shrimp and Crab R tlF A EE D12

Rocket, Endive, Baby Spinach, Butter Lettuce & =3 £ Asparagus [&&], Cucumber &I\, Tomato &
i, Pumpkin B/, Kidney bean FE=, Baby corn & %3, Mushroom EE &

Condiment and dressing
Italian dressing, Thousand Island, French dressing
BEXFHET, 58, 2@t
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLEE, RN, BT, BRA, M, WA

Cheese board
Gruyere cheese, Emmentale cheese,
Brie cheese, Swiss cheese
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=¥, 5z, ABk, FERZ, BEIE, T IUE

Japanese
Sashimi Station ¥&5: 2% 5

Salmon, Tuna, Snapper, Octopus, Sliced abalone, Amaebi,

=XAREG. FEEARS. @BARS, /)\TNAR &, &5, FHiE
Assorted eight kinds of Sushi &1 &= 7]
Soba Noodles /%
Edamame, Gobo, lotus root ¥ 2, 425, E38
Prawn Tempura

Vegetable tempura

Soup

Western soup

Chinese Soup



Hot dishes

Western
Braised Ox tail with Port Wine Sauce

Mint, lemon and garlic roasted lamb saddle
Chicken breast with mixed mushroom and sage EE &5 5 B B3/
Deep-fried oyster with orange mayonnaise ME4REZFE KL
Thai fish cake R A8
Penne pasta with seafood and tomato sauce & ;B K 1E#
Roasted new potato with rosemary
Glazed Chestnut
Brussel sprout with bacon and onion
Braised red cabbage
Chinese
Sole fillet with chili and black bean sauce 5%;t &g H| Bk
Bean curd with crab roe and seafood ZZ#3E 1\ S fE
Wok-fried lobster claws with Ginger and Scallion % §& 5 &H
Typhoon Shelter Style Pork Rib ¥ EIE—F$E
Stir-fried Kai Lan salty fish and chili Bf & 7T
Fried rice with Chinese Preserved Meat ik 1 8
Dim Sum

Chinese BBQ /&K R

Noodles station and congee station5$ 5li+E
Yellow noodle, Udon noodle ,Rice noodle ,Bean sprout ,Fish ball ,Beef ball

WA > A > R HEF > L AL
Sliced fish cakes ,Mushroom, Cuttlefish ball, Fish skin dumpling ,wonton

FEfE > B o RO B BER

=+, 4+

Three kinds Seasonal vegetable = FX I < i

A



Congee: Baby Oysters, Chicken, minced pork meat, winter pickle vegetable
1P, HEA, AR, A58
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion
Fish soup and clear chicken broth 515 %5
Live cooking of oyster congee 438 1517515
Grilled Station
Beef ribs
Chicken skewer with leek
Lamb chop3E#\
Grilled tomato, Grilled zucchini

Carving station
Roasted pineapple ham

Roasted sirloin

Roasted Turkey

Indian Hot Food
Tandoori Chicken

Achari Fish Tikkalf# 52 {2 £
Beef Korma Curry E[EE 4RI ZLE& M IE
Lasooni Dalffi & 2 &
Dum Pulao Rice & IHEIER
Naan BreadE[T( & & (Garlic and Plain)
Dal Vada =2 I NE&H
RaitaENEFLE& IR
PapadumENEE NG
Mix Picklef# 32




Dessert
Blackcurrant and Maple Swiss Roll Bl FHAEHEEE
Apricot Pistachio Pie BRil» R =gt
Lamington Cake #ABATE ZE
Chocolate Fudge Cake %42k hEEE
Match Cake #&ZX & 4%

Raspberry Milk Chocolate Cake #L & F &bk &k
Special Design Christmas Cake EE & &I E4E
Christmas Macarons Tower B2t R Rg 18
Yule-Log EEHi 51 BE B HE
Winter Berries w/ Mint Sabayon & B &R0 B 45
Mango Pudding &= R i f)

Strawberry Short Cake + Z IR L ELEHF
Christmas Mince Pie BB ZE 6 4 #t
Christmas Stollen B2t R F5E S
Christmas Panettone EEFIE K|S
Cherry Clafoutis B [E F§%

Japanese Cheese Tart HXX 2 T $#
Portuguese Tart ZJHE
Christmas CookiesEEiL i &y
Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream

Strawberry Ice-cream

The food menu items will be on rotation, SZETH s




BM Christmas Afternoon Tea Buffet Menu 2024
EENESSA:

Cold Seafood B fE
Cooked Prawns with Shell 5l
Cooked Blue Mussel JHEEF [

Brown Crab % £ %%

Cooked Green Whelk 352212

N3

Appetizer Hij3Z
Smoked Salmon & = f
Turkey Pastrami S0k 2
Salami /D&ESERE
Cooked Ham X}
Pork Belly with Minced Garlic F#)JE [ [A]
Marinated vermicelli and black fungus with garlic and vinegar JEHFZEH 744

s g

Mushroom and cheese focaccia sandwich izt ™ -3 AF| =06

Salad /D
Smoked oyster and potato salad JElZZE (¥ MFE
Thai Green Mango Salad with mussel Z=T 5 55/ MEACH [
Crab meats with sweet corn and cucumber salad S E TVEE A/ D1
Crayfish and octopus salad /NFERE J\UT /M3
Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
RIS ~ KETH ~ WH2R ~ RS
Asparagus J& &7, Cucumber & J[\, Tomato 3 7jii, Pumpkin 55\
Kidney bean 7, Baby corn T >[%j, Mushroom JEE4E, Beetroot 4] 5258
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon

KL, RN, B, 1, ek MR AL

Cheese plater
Goat cheese, =412+, Brie }£E = -, English Cheddar B =+,

=

Soup %
Chinese seafood and conpoy soup = /EEIZFEEE

Sashimi Station {& 5}l &
Salmon, Tuna, Snapper, Sliced abalone, Amaebi,

=XERE  FEANE, RS, i8R, S,




Japanese Tempura
Vegetable tempura ZE52 K Ow2E, Prawn tempura AR K428

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad

ZIRE M~ RO ~ TRV TORE R
BRIGA ~ T T8 - IR

Noodle and station Ziif&

Egg Noodle Oil noodle, Udon, Rice noodle, Bean sprout, Fish ball, Beef ball
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, wonton
Three kinds Seasonal vegetable, Chicken broth
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion

A ~ R ~ SR ORE ~ E5F - A PR R B/ RO AR B

et

ST - B0

VR MR B  MBRIEOH - 352 -

Congee
Crab congee #&5f5

Yakitori and Satay
Chicken soft bone ZEHE
Beef satay 4~[Al/VZ
Chicken satay ZEA/03E

Western Hot Food
Seafood pizza JEHEEHE T
Pan fried sole fillet with truffle cream sauce FHIFEA| A il R EH S HE T
Pan fried bean curd FHIJE &
Mac with cheese ** -[-ififs}
Meat ball with green pepper cream sauce B UL =E& T A AL
Roasted Turkey with cranberry sauce
Thai roasted pork neck HFF£5E5H Al
Deep-fried oyster with orange mayonnaise }FiZ fir & 45
Thai fish cake Z= f fif

—
/4



Chinese Hot Food
Braised broccoli with crab meat sauce 2% AP\ PR E
Thai Stir-fried Crab curry Z=8& =i
Chicken wing and To Fu in soy sauce pq7KZEEE T
Sautéed straw mushroom with broccoli E4EFE R
Braised beef brisket in Chinese style tP={2E &) 2R
Shanghai Fried Noodles _F /& fH VP4
Fried rice with Crab Meat and Seafood JEFEE AIVPEN

Dim Sum 24/0: Siu Mei EE

Teochew Dumplings 8 M 75 &

Indian
Butter Chicken E[1={4- M %
Samosa E[JZ{ I 5

Waffle Station #2781
With Condiments

Dessert
Lamington Cake #ABATE &%
Chocolate Fudge Cake $&i2 skt N ERE
Match Cake ¥ X EHE
Christmas Macarons Tower B85t & R BetE
Yule-Log EEFLRIBE R HE
Mango pomelo & sago soup #5f% H &
Christmas Mince Pie BRFE 50 A
Christmas Stollen BBt R F5a S
Christmas Panettone EEFEE KFIFE
White Peach Champagne Mousse [k EFFEEE4%
Jasmine tea & crystal pear milk chocolate cake 2454 T EE4A T R F T EZS /K L AL
White chocolate melon cake (4 1 & NERE

Mango Chestnut - S EEFFF
Black forest Crystal AR

Green Tea Panna Cotta w/white Chocolate Cream 4554 A H 4 T S B8
Portuguese Egg Tart &j##

Christmas Cookies B2t gH &t



Watermelon
Pineapple
Hami melon
Fruit Salad
Coffee ice-cream
Chocolate ice-cream

Strawberry - ice-cream

Juice
Selected fruit juice FFEE 5+

===

The food menu items will be on rotation, 3z E8.€r = THAEHA



BM Christmas Dinner buffet Menu 2024

Cold seafood
Cooked Prawns with Shell JEiti
Cooked Blue Mussel JHEE [
Brown Crab JFif&

Japan Crab Leg B ARMHIEE
Half shell lobster JHFEE

Cooked Green Whelk 252212

Appetizer
Spicy scallop and avocado cup 77 4= HSEFF

Duck foie gras and artichoke pate #EFF Y A7 47#t:

Devil egg with bacon, Salmon caviar = kT, JE A 5 25
Galantine of chicken with wild mushroom JE2ZE 5 & 5
Salmon Tartar in cucumber cups
= FR EE IPRBC S 2 i A P A5
Prawn with lemon tarragon aioli and herbs - FERSE F EDH
Smoked Salmon Y& =<7
Chorizo salami 3 A5
Ham and Melon X BRECEHT L
Lyonner Sausage FI|[Z-fif5
Pork Belly with Minced Garlic #7)JE A
Kimchi 502

Salad
Caesar Salad g|$/ &
Wardolf Salad HEE[ &)/ D1
Tuna Nicoise Salad ZF& 1 )/bfE
Cheese and Sausage Salad = +FHg/ME
Marinated lobster with fennel salad FEXN =5 /D
Thai Pomelo Salad with Shrimp and Crab ZEF U T-HNE A] )/ D1
Rocket, Endive, Baby Spinach, Butter Lettuce Asparagus J&%&j, Cucumber [\,
Tomato i1, Pumpkin I\ Kidney bean [, Baby corn £ >f%j, Mushroom 4L
Condiment and dressing

Italian dressing, Thousand Island, French dressing

EAFEE T, T8, AU A



Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
KLAER, RN, B &, MR, S, IR ot

Cheese board
Gruyere cheese, Emmentale cheese,
Swiss cheese with shaves

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

feT, Btez, etk PRz, HE R 5 IR

Japanese
Sashimi Station f&ERI &
Salmon, Tuna, Snapper, Octopus, Sliced abalone, Amaebi
=X EHE - HEARE - ERE - JUNERES - fq, S5
Assorted eight kinds of Sushi f&#5E= 5]
Soba Noodles /5%
Soba noodles with crab meat %2 [A],5 %0

IS

Edamame, Gobo, lotus root ¥ i, 255 Jdfi

Tempura Station

Prawn Tempura A K I1F 28

Soft shell crab tempura EX5% %8 K iR 28

Vegetable tempura % 3 X iR {#

Soup
Lobster Bisque

Double Boiled Chicken Soup with Fish Maw and Longan Pulp {ERE[E] S %

Western Hot Food
Braised Ox tail with Port Wine Sauce

Mint, lemon and garlic roasted lamb saddle
Chicken breast with mixed mushroom and sage EE &% i E B £ i
Thai Roasted Pork Neck Z= 7t /& 54 SH Al
Roasted Pork Knuckle f#5%
Baked oyster with spinach and cheese

A

Penne pasta with seafood and tomato sauce & /i5E £ i@
Penne carbonara FFSE&H EH)
Spanish seafood paella PEHT /&5
Roasted new potato with rosemary



Rosti — Swiss ¥ 2
Glazed Chestnut
Brussel sprout with bacon and onion
Braised red cabbage

Chinese

o

Steam fish with Ginger and Scallion EEZA

BES /CA T AN

Typhoon Shelter Style Pork Rib ##JE|JE—FHE
Braised lamb with mushrooms and bean curd #4517 =E g T
Stir-fried Kai Lan salty fish and chili g & VD7 S
Steamed Scallop with Glass Noodle and Garlic Frz5f454 5 H
Wok-fried lobster claws in ginger and spring onion B Vb FEtE#H
Fried Rice with Chinese Preserved Meat in lotus leaf &R
Chinese BBQ JELf:H 7 and Suckling Pig Y& H 5&

Indian Hot Food
Tandoori Chicken

Achari Fish Tikka S )E R
Beef Korma Curry ENE 4P ZLERMNIE
Lasooni Dal Ti&d 2 &
Dum Pulao Rice &iHEER
Naan Bread EJZ\#% € (Garlic and Plain)
Dal Vada 2 MINE&#
Raita ENEZLES IR
Papadum ENE &G
Mix Pickle B3

Grilled Station
Grilled: Salmon, Cod fish, Capelin, King Prawn =X 18, 588, Z& /&, KiR

Lamb chop FEH\
Grilled tomato, Grilled zucchini

Carving station

Roasted pineapple ham



Roasted Turkey
Roast prime rib of Beef
Sauce: Red wine gravy sauce 41 /e 1

mushroom sauce EE#ZEEE |-

Chinese
Peking duck

Dessert

Blackcurrant and Maple Swiss Roll Zinf FHakifESE
Apricot Pistachio Pie By R =5t
Lamington Cake #BAIEZE %

Chocolate Fudge Cake ¥k N EE
Match Cake #& % EHE
Raspberry Milk Chocolate Cake #IZ&F4-ihkdr S8}
Special Design Christmas Cake BB i & &Y FE 4%
Christmas Macarons Tower 223t R EE1E
Yule-Log BRI BE R FE
Winter Berries w/ Mint Sabayon & B2 E i B4
Mango Pudding =R i f)

Strawberry Short Cake + Z 1R 5L EEEFF
Christmas Mince Pie EEET 2 A4t
Christmas Stollen E8FE R FHE
Christmas Panettone E2 & K F| 582

Cherry Clafoutis B[ FHE



Japanese Cheese Tart B2 5%
Portuguese Tart &
Christmas Cookies B2t i &y
Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream

Strawberry Ice-cream

The food menu items will be on rotation, 32 B8 & 5T i #H i




