CHRISTMAS BUFFET DINNER MENU
14-23 December

Appetizer BEE
Assorted Cheese Platter =+ 7
(Dried Apricot 75 iEZ. Nuts EXEE. Grape %j%j, Cracker gjf#7)
Parma Ham with Honey Melon 2 FE K BiRFIC 25 T\
Smoked Salmon or Dill Smoked Salmon & = 7 fa B 5 =
Salami Milano = A FI & A RS
Smoked Turkey Roll with Avocado & Mango Dip fZE kK ZEA- AL A i o 52 81

Salad Counter YD
(Rotation)
Nicoise salad with Tuna JEBHr &2 (/D
Black Truffles Smoked Turkey Potato Salad >k % B FA SR Z AT/ E
Pear Salad with Pomegranate Blue Cheese & Candied Peaches B5 = +-Z& Hk i AL/ b
Foie Gras Mousse with Caviar & Figs SRl (5 K A+
Potato Salad with Prawns K2 {1/

Christmas Lobster Salad with Guacamole Z2FiEHE i/ MEACAHEE
Yumi Stuffed Cucumber with Crab Meat % A5 /I
Pomelo & Grapefruits Crab Meat Salad #1152 Fa & (A DR
Mediterranean Seafood Shrimps Salad 4 K~ /bE:

Hydroponics Salad ZK#}3E
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

AR PIKHES, 405, EERASE, Kaisk, HE

Dressing and Condiments #&/1
Caesar g1 French 21 Thousand Island 51 Italian Vinegar & A ) i1
Balsamic Vinegar 2 Olive Oil ##if& H Red Wine Vinegar 4174/
Thai Sauce Z&=t; - Cocktail Sauce %21 Honey Mustard Dressing ZifE 7R A1
Croutons YEZHELHI Onion ;2 1% Parmesan Cheese = 5




Seafood Counter jgfif
Snow Crab Legs TG4
Brown Crab %if15%
Fresh Prawn &
Canadian Black Mussels fj1& A&
Clam A Jade Whelk 25342
Spicy Tomato Sauce ¥, Lemon Wedge F&15 4

Sushi and Sashimi Counter f 4 EZ5]1H
Shimaaji, Ama Ebi Z5 &, TRl
Hamachi, Octopus and Hokkigai Clam, JiliH f&, /U f# KIEEFH
Herring or Hokkaido Scallops #E &, LiBEHF
Selection of Sushi Rolls and Nigiri Sushi %= =55 K FEZEH]
FH|(FEE, &, RE, BTJH, B, $1#, £8)

Soba and Appetizers 23 5 BE £
Soba and Somen with Spring Onion and Kazami Nori &528%50 K7 Z500C 2 4C M V45 &
Bonito Sauce f# 4+, Japanese Soy Sauce H ASEZH, Wasabi 773

Soup &
Daily Chinese Soup H1 X3 K 5
Daily Western Soup & HPE=5

Western Dishes FERZEE
Spicy New Orleans Shrimp ¥ BLER B ERR
Baked Salmon with Yuzu Mustard Sauce 7~ K 2E0E =7 A
Pork Knuckle with Sauerkraut and Potato (& 5& R B M52 ka2
Siamese Roast Duck with Southern Fermented Milk *E 4§ Fg F JEEHE

Mentaiko and Crab Meat Pasta HH 1% A = 5

Chinese Dishes = ZE#%
Sauteed Beef Short Ribs with Black Pepper Sauce B4+ &
Steamed Grouper with Soy Sauce jE7&/PEFEE
Stir-fried Crab with Ginger and Spring Onion E & /%
Salted Egg Yolk Fried Shrimp & &= Vi
Braised Broccoli with Crab Meat and Enoki Mushroom 44558 AP\ PHREAE
Braised Fish Maw Pork Knuckle with Chickpea in Abalone Sauce £ &H & e 5% T




Indian Chef Special ¥&EEMIESE R,
Mutton Masala i /b &= Al/Tandoori Chicken with Mint Raita E[1E & ZE A S8 a7 ALER
Shashi Paneer (Cheese) = -1l
Naan, Garlic, Pappadam E[1JE &8 % hE
Served with Indian Pickles, Mango Chutney and Raita
BCENE S, o 5 a LT R AR

Tempura Station X#gEzE
Prawn ;&=& Silver Sillago 7/0$f £ Noodlefish gk % Soft Shell Crab #t7%%%
Okinawa Sweet Potato ;jf 4 45 35 2
Pumpkin HZA<Eg [\ Okra k%% Eggplant i1~ Shiitake Mushroom H A& 4k

B

Tempura Sauce K4, 1 Grated Turnip 28°E] 5 Grated Ginger &

Japanese BBO Cooking Station H = J& k&
Japanese BBQ Wagyu Beef H = A F14 Chicken Wings %z
Hamachi JHfH f 8%

Roast Pork Belly Skewer JZ5& iR Shishamo %65
Chicken Soft Bone Z k& &

Okra £k =% Pineapple S ZE Sweet Corn 522 onion Ring
g - Rk Rt

Dim Sum Station
Crab Meat Xiao Long Bao &5/ NgE 6
Shrimp Dumpling #58%
Pork Dumpling f&&§

Live Station Counter
Double Boiled Dried Blaze Mushroom with Lotus Seed and Lean Meat Soup
LN S eI b
Peking Duck JE5T F 718
(Spring Onion &£, Seafood Sauce H &%, Pancake JEEEE)
Steamed Boston Lobster
B 7R LA I
Cheese Sauce =71 La Bouillabaisse Sauce & & /&FE 1

Carving ¥
Roast Beef Rib Eye EEE B AHRA-\
Roast Lamb Rack with Herb FHE J#E+22
Roast Turkey with Cranberry Sauce J&& >k Zfc B E A1+
Braised Brussels Sprout with Pancetta and Onion J& [A];3£ 2 f& fi 52+
Cinnamon Honey Glazed Sweet Potatoes [AJf:E 2 2 3 =2
Black Pepper Sauce F 4 1/Gravy J&1




Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) f{¥%ii;5
Chicken Soup %5
Rice Vermicelli >£i#3/ Oil Noodles Ji%i
Fresh Beef Slices A4~/ shredded Chicken %44 Deep-fried Pork Skin Z==CVEFE K7
Shrimp ffi#3/ Fish Ball £ Z5/Fish Cake YEf 5 /Pork Ball & H/Eggs ZE2E

Chili Pepper f5K#fl/Coriander S£75/Fried Shallot ¥E&ZE/Spring Onion &
Fried Garlic YE7708/Fish Sauce 52
Green Brassica /[\F3Z / Morning Glory #%/Baby Cabbage #E#E5%

Chinese BBQ Station j&L
BBQ Pork S J#
Soy Chicken 5 %

Desserts Ffim
Christmas Caramel Hazelnut Chocolate Cake BE it B2 AR T- 41 ) kL

Christmas Log Cake B2 St f{TE & F&
Christmas Cherries Forest Cake B2t =5 [H T A bR S HE
Chestnut Mont Blanc Cake ZE-FZ2/HEH &L
Red Velvet Cake, Vanilla Frosting 4] 45%% & f%
Salted Egg Cheesecake & = &k
Uji Matcha Tokachi Red Bean Mousse Cake TGk 75T 54 T 544 EFE
Blueberry Cheesecake BZ%&: 2 ke
Opera HEEEfE
French Lemon Tart with Meringue f&58 8 [ i
Walnut Chocolate Brownie bkt 1R EHE
Vanilla Cream Brulee g &A= EEEE
Japan Tokachi Red Beans with Warabi Mochi HAS341 S HC R 55 6
Mango Coconut Pomelo Sago Delight #54% H &
Raindrop Cake 7K{Z Z 8

Live Station
Hong Kong Style Egg Puff 3= Z % (1

Hot Dessert
Soya Bean Curd Pudding Ff& 1t
Portuguese Egg Tart #j#E

Fresh Fruits
Pineapple 3z ZE Water Melon 751\
Hami Melon 14 %2 )T



Haagen-Dazs Ice - Cream Counter
Chocolate/ Strawberry/ Vanilla
Ice Cream Bar

Christmas Kid’s Buffet Table
Assorted Candies 5 55
Rainbow Cheesecake ¥4 ZE k&
Gingerbread Man E&f A
Christmas Cookie B2t i 256
Christmas Handmade Chocolate B2t T T 25 17
Korean Yuzu Honey Cake & [E fil 1425 S kL
Raspberry Madeleine Cake 4T 3% 3% {E 5 AE kL
Assorted Macarons F-F#E
Chocolate Donuts =15 7 EHEHFE

*Please note that all buffet items are subject to change due to availability and seasonality*

PLESEAERRAE - BYeE RIS L R b (BT S (S AiT R -

If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.
WREH EYIBREENE IR A ETRE - SHEREAISERMTIEAS -
Oct 2025



