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Chiu Chow Classics Dinner Buffet

=1 PRI EEN L3S

Salad Greens bi#3E
Romaine Lettuce Z&E554-3 / Butter Lettuce #3435 / Rocket = i3 /
Red Chicory 413 E / Frisée JABIE /L EE

Charcuterie i5E 2 A
Smoked Salmon & =3Z£ / Dill-marinated Salmon /NEI&E =8 /
Beetroot Salmon AL 3EEE = X F / Smoked Mackerel fZ#55 / Smoked Eel {EER
Pastrami 547 / Salami 5443285 / Smoked Turkey fZ & X 2 / Gammon Ham & K i /

Roasted Vegetables &HIEikE
Roasted Eggplant #iiF / Baby Corn ZK%&j / Okra £ / Grilled Zucchini ¥&22 K]\ /
Grilled Bell Pepper &%)

Assorted Cheeses = 1%
Brie iEE* 1 / Cheddar B3] =+ /
Edam #4021 / Gruyére IS E8 @=L

Appetisers B3
Duck Liver Mousse Puff BEfT R 4%
Prawn Salad with Cherry Tomatoes and Cocktail Sauce KIRE[EHi/)iE

S

Thai-style Grilled Australian Beef and Cucumber Salad Zx = /&4 7D 12

Chilled Seafood kB ;& ¥
Lobster j®8E4R / Black Mussel 55 [ / Prawns &% / Clams %8 /
Brown Crab % 812 / Sea Whelk 7812 / Crayfish /J\fg#z / Scallop & /

Snow Crab Fi5%

Daily Soup S H& S
Daily Western Soup &% F05
Daily Chinese Soup #BEF HE K5

Menu items change due to ingredient availability
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Japanese Counter i5iERI 5 =5
Salmon =X & / Octopus J\/TVE& / Tuna HE8 / Yellowtail HEH & /
Surf Clam 153 B / Herring 7 &£ / Deep-water Shrimp #{1fz / Fatty Tuna #&2& /
Assorted Sushi Rolls ###855]% / California Roll JIM%&

Cold Dishes /58
Thai Boneless Chicken Feet Z={ 2] / Pickles B &I\ / Marinated Pig Ears J87K3&H /
Marinated Black Fungus JR## 2 KE / Smoked Pork Shank &% / Marinated Beef Shank JR/K4 /&

Chinese Roast Meats 3= JE Ik
Chicken in Soya Sauce B,H1%f / Roasted Pork Rib EHFS /
Barbecued Pork X ¥ / Roasted Pork Belly ffg 57 &R A

Thai Curries X II1E
Vegetarian 3%/ Pork Neck 1&E5& S8/ / Chicken % / Duck B8 / Beef 4 / Seafood ;8
*Two types per day B X B

Served with a choice of Thai rice Z= KR
Coconut Rice HZ&#x / Tom Yum Fried Rice ZF&INYPER / Turmeric Rice 2=8R

Carving Station EIt]#ZA
Roast Beef &4 A
Roasted Lamb Leg #E=£j&
Roasted Porchetta BTt 25485
Meatloaf ERE
Honey-roasted Gammon Ham Z&51 {2 X 8
Smoked Whole Bone-in Ham & & X i}

Live-cooking Station BIfEZ R
Australian Grain-fed Tomahawk Steak ;8 &7
Pan-fried Duck Liver with Orange Jam & RIS T {118 RE (one serving per guest BUEE—1)

Live Pasta Station Bl EE )
Black Truffle Pasta with Parmigiano Reggiano 2MEBESFEZ +EH
Signature Lobster Pasta =51 BEIR =
Clam Linguine in White Wine Garlic Sauce & EIRAR B

Menu items change due to ingredient availability
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Pizza Station &8}

_I.E EE ""“A

Daily Pizza H

Chinese Section B =i Ik
Hainanese Chicken ;& %

Steamed Fish with Soy Sauce ;5% &
Pig Trotters Braised with Chinese Black Vinegar and Ginger 5&HE#E
Braised Eggplant with Minced Pork A#A1F
Sautéed Prawns with Seasonal Vegetables R K i
Sautéed Squid with Seasonal Vegetables &3 k0% i,
Roasted Pork Bellywith Vegetable & 532 X il
Stir-fried Chicken Fillet with Celery 78/ ¥> ZE ]
Steamed Spare-ribs and Tofu Puffs in Lao Gan Ma Chilli Sauce Z T {5 EES
Yeung Chow Fried Rice with Shrimp and Char Siu WY&k
Wok-fired Noodles with Soya Sauce BUHE K0l

Chiu Chow Regional Favourites §8J$T,% & (Menu A)*
Red Sausage, Marinated Duck, Five-spice Tofu J8/K4LH5 ~ M/KEE - ARG E
Pig Blood Curd with Chinese Chives EZF& 4T
Pork Tripe Soup with White Pepper and Salted Vegetables #3515 it 5
Pan-fried Oyster Cake &fi5)&
Chicken Feet with Peanuts 754 Z& )
Baked Shrimp with Puning Bean Paste ZZ£ 3 E &1k

Chiu Chow Regional Favourites j#J11$]/2 @Ik (Menu B)*
Marinated Cuttlefish, Goose Wings, Duck Gizzards JH/KER - M/KHIEE -« IBE
Pork Tripe Soup with White Pepper and Salted Vegetables #3515 it 5
Pan-fried Oyster Cake &5 1%

Stir-fried Beef with Seasonal Vegetables in Shacha Sauce 7D IFS 4R
Stir-fried Fish Fillet with Bean Sprouts XSG ¥ A
Deep-fried Hairtail Fish YEF & &

Menu items change due to ingredient availability
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International Delicacies 3REKiZ K (Menu A)*
Golden Baked Seafood in Curry Sauce NI 55 8%
Braised Australian Beef Short Rib in Red Wine Gravy AL @4 1F 5
Australian Beef and Spring Onion Fried Rice with XO Sauce XO Z4A ¥k
Korean Fried Chicken 323\ YEZ

International Delicacies 32Eki# I (Menu B)*
Pan-fried Sole Fillet with Lobster Sauce & FIFE ]
Grilled Australian Beef with Peri-peri Sauce B4R B E T HRE
Chilli Chicken Pot with Sichuan Spices 1) !|¥R 2 &2
Spanish Seafood Paella A3 /88 1D R

*Menu on Rotation & i FHE

Hong Kong Noodles Counter ;&= 3l 15

Noodles #7%F (four types per day &K Z/EIT5)
Rice Noodle >3 / Rice Vermicelli >k#% / Fresh Noodle 4% / Egg Noodle jH1%d / Spinach Noodle &340 /
Carrot Noodle H &%l / Bean Thread Vermicelli #7 4% / Squid Ink Noodle 8515l / Kway Teow &-J

Toppings AC# (six types per day X ZENF)
Chicken Wing Tips ZE2 2 / Lobster Ball 524 AL / Beef Tripe 4-1H%£ / Daikon B %% / Pork Intestine & A8 /
Japanese Chashu HT{ X ¥5 / Beef Ball =4 / Pork Skin %% 57 / Fish Ball 82 / Fried Fish Cake /& / Duck
Blood Curd 81T / Pork Meatball &AL

i

Green Vegetables Z = (three types per day & X H/E=#1)
Watercress P8;¥ 3 / Chinese Lettuce B4 32 / Indian Lettuce JHZE3E / Baby Bok Choy /J\EZE / Baby
Choy Sum Z%/0\& / Baby Chinese Broccoli 7+ & / Bok Choy B321F / Garlic Chives JE3Z

Other Ingredients E A (two types per day ZX 2 /EH#)
Enoki Mushrooms = %# / Straw Mushrooms E## / Fried Tofu Puff & I~ / Soybean Sprouts X2 ZF /

Bean Sprouts 3 / Yellow Chives 3E= / Fresh Shiitake Mushrooms f## %4
Cooked Meats ZZE

Spicy Minced Meat Sauce R XFLE / Spare Ribs BF5 / Satay Beef /DEL4R

Menu items change due to ingredient availability
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Condiments 75 (twelve types per day ZX HZE+ 1)

Guilin Chilli Sauce HE#MEHZE / Lao Gan Ma Chilli Z&z45 / Fermented Broad Bean Paste S} /
Pickled Mustard Greens #il#& >z / Peanuts {54 / Dried Shallots 2% / Coriander 5t#4 / Light Soya
Sauce £ / Sesame Oil il / Rice Vinegar K& / Preserved Mustard Stem #3Z / Preserved Snow
Cabbage & / Chopped Spring Onions 21t

Desserts #lifa
Seasonal Fresh Fruit RL4ER
Chinese Sweet Soup Pz iEK
Bread Pudding £ &1 7h &
Traditional Taiwanese Taro Ball &3 8
Chocolate Fountain with Marshmallows and Strawberries %<& JIER
Fresh Fruit Cream Cake ¥R B &%
Cheesecake Z &%

Serradura Pudding 7K #g#h @
Chestnut Cream Cake ¥ &%
Strawberry Yoghurt Mousse =% 1843 B S HT
Mango Napoleon =REW &
Sachertorte &&= &

Créme Brllée JATVEMEEE

Menu items change due to ingredient availability
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