Easter Seafood Dinner Buffet 2026_Q.2
Buffet Includes Live Cooking Stations

On 03, 04 & 05 April 2026
Fresh Poached Seafood on Ice i & ¥:5): c
Boston lobster L EAEEIR

Sea prawns | scallops | flower sea snails
Cocktail sauce | hot sauce | chilli-soy sauce

Japanese Stations

Sashimi

Norwegian salmon | Australian yellow tail king fish
Indo-pacific tuna | Taiwan Tai fish

Wasabi | pickled ginger | soy sauce

Okonomiyaki — Savory Pancake (live action)

Cabbage | egg | pickle ginger | shrimps | sliced pork belly | bonito flakes|

Nori seaweed | sesame seeds | green onion
Kewpie mayonnaise | Okonomiyaki sauce

Super Green Caesar Salad Bar

Romaine lettuce | Kale | Butter lettuce

Cucumber | cherry tomatoes | sweet corn | haricot beans
Carrot | couscous | quinoa | barleys

Garlic croutons | parmesan cheese | pine nuts | red onions
Dried cranberries | sultanas | egg | bacon bits

Yoghurt Caesar Dressing

Charcuterie + Cheese
Salami, Pepperoni, pastrami
Mixed vegetables | cornichons | semi-dried tomatoes

Selection of international seasonal hard and soft cheese
Dried apricots | dried figs | green grapes

Almonds | pecan | Yuzu-orange marmalade

Water crackers | grissini stick

36 Month Pata Negra (live action)

Portuguese cured ham 36-month

Olives: Black Kalamata | large Queen

Condiments:  Dijon mustard | pommery mustard | honey-mustard

Home-Smoked Salmon

Honey-lemon-dill marinated Norwegian salmon
Capers | chopped shallot | pickle vegetables

Sour cream | horseradish cream | honey mustard sauce

Appetizer
Som Tam
Thai seafood-papaya salad

Insalata di Mare — Italian seafood salad | fennel | celery | lemon juice

German potato salad | cornichon | bacon | mustard-sour cream
Duo of tomato salad | pesto | bocconcini

Ponzu marinated tuna tartar Martini | quinoa | cucumber | orange
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Kale-feta salad | pine nuts | apricot | mustard vinaigrette

Soup
Chupe de Camarones — Peruvian shrimp chowder
Fanesca — Ecuadorian Easter bean soup

Easter Bread Station

Italian — Pane di Pasqua (brioche bread with color egg)

British — Hot cross bun (fruited bun with raisin, lemon and orange)
Portuguese — Folar da Pascoa (spice sweet bun)

French butter | balsamic | EVO

Seafood on Grill (live action)
Poached yabbies | Sapak clams with enoki mushroom
Ginger-garlic sauce

Carving Station (carved to order)
Salt baked whole salmon | Hollandaise dill sauce
Baked Wagyu beef | mustard-beer sauce | Cajun potato wedges

Truffle Carbonara Pasta (cook upon request)

Spaghetti pasta | creamy truffle-white wine sauce

Black pepper mill | chorizo | smoked bacon | chopped parsley
Olive oil | 64c egg confit

Parmigiano Reggiano (Parmesan cheese wheel)

International Hot Dishes

“Devilled” abalone

Carne de Porco a Alentejana

Portuguese fried pork | clams | potato | pickle vegetables
Lobster seafood Mac & Cheese

Roasted rack of lamb | red wine sauce

Gratinated scallops | Piripiri-lemon butter

Indian mixed seafood biryani rice

Salt baked sweet potato in foil | green onion | sour cream | bacon
Steamed tofu | egg white | assorted mushroom
Wok-fried pork shank | spiced sauce

3 cup sea prawns | mushrooms | basil

Kid’s Corner

Mini crispy-fried chicken burgers, cocktail sauce
Deep-fried fish fingers | tartar sauce

Baked macaroni pasta bolognaise

Mini pizza margarita

Pineapple-BBQ pork fried rice

French fries | tomato sauce

Chocolate Easter lollipops

Easter theme decorated cookies

Assorted colour foil wrapped chocolate eggs in basket
Fresh juice: orange | apple | watermelon

Cotton candy stations (live action)

Dessert Corner

Easter Simnel cake

Pineapple ginger upside-down cake

Dream lemon cheesecake

Chocolate bundt cake with Easter Nest eggs
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Pies & Tarts

Strawberry rhubarb pie
Classic apple cinnamon pie
Lemon meringue tart

Individual

Carrot cupcake with buttermilk cream cheese frosting
Mini Easter Bunny cake

Mini Grand Marnier cake

Caramelized Banana pudding

Bitter Amaretto chocolate mousse in martini glass

Warm Dessert
Hot cross bun bread-butter pudding / caramel sauce
Chocolate banana bread butter pudding with brandy sauce

Assorted Macarons in Large Martini Glass

Cookies & Pastry in Jar
Homemade butter cookies

Matcha Fondant Station (live action)
Freshy baked green tea chocolate fondant
Icing sugar | Adzuki (red bean paste) | salted caramel sauce

Movenpick Ice Cream Corner
Strawberry | chocolate | Maple walnut |vanilla ice cream|
Mango passion fruit

M&M’s | chopped caramelized nuts | cookie crumbs |
chocolate chips | chocolate sauce | raspberry sauce |

mango sauce | red bean

Fresh Tropical Fruit

Pineapple | watermelon | rock melon | kiwi fruit | honey melon

dragon fruit | orange | apple
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Buffet includes free flow of beer*, soft drink, coffee and tea

AP EREREG G » K » WIPER

Promotional price #EE

Adult F{A BAIEPT¥ MOP 458+ per person | Child /NE SR FT ¥ MOP 228+ per person

*The above beverage contains alcohol strength greater than 1.2% vol. JA L8R 2 BREERES 1.2% 5 £

Offers daily menu subject to the fresh ingredients available

REEHSLZ  RESRBERHNERMERE

Kids between 0-5 years old enjoy complimentary entrance when accompanied by one paying adult
(maximum 1 kid per 1 adult), additional kid will be charged based on Children price (MOP 228+)
BUNEBERNATRE BE—20-5SBNNEAS (BERARZIEF—B/NE)
BIMNER RN EERINE R 228+



