DINNER BUFFET MENU
Dec 2026- Mar 2027

Appetizer BEZ
Assorted Cheese Platter = &
(Dried Apricot Zh##z. Nuts 2R, Grape &%, Cracker 8f82)
Parma Ham with Honey Melon B2 55 X BiEEC 22 /I
Salami Milano B XTI RN

Smoked Salmon with Traditional Condiments &=

Salad Counter ;2% (Rotation)

Nicoise salad with Salmon Roe and Crab Meat [ESI8f = X & HF2E A E

Stuffed Cucumber with Crab Meat ZEAES I
Japanese Wasabi Tako 7+ 7&/J\/TI&

Fresh pineapple & Peach with Smoked Chicken Salad & 22 2tk 1B % 7D 12
Prawn and Mango with Avocado Salad KiRT-R4HR R
Barley Greek Salad 7 fRE K12
Freshness Pomegranate and Peach Kale Salad A& P HEE D1
Mediterranean Seafood Shrimps Salad 475 K& 7)H17
Italian Seafood Pasta Salad & AX/E&E 2y /D1

Hydroponics Salad 7K§#3&

Butter Lettuce 4=/14 3 « Kale PIAXHE:E - Red Coral £ H#4E3% ~ Romaine 28B4 -

Cherry Tomatoes & EEH
Sweet Corn 2K -+ Kidney Beans 4[fEZ - Chickpeas < - Cucumber S/
Beetroot #1528 - Carrot H&

Cauliflower #5215 ~ Broccoli FAEE1E
Dressing and Condiments it
Caesar sl#5T French &5t Thousand Island F &5 Italian Vinegar B AFHEE ST
Balsamic Vinegar 28 Olive Oil 1§18l Red Wine Vinegar 41 %8S
Thai Sauce Z=3( ;T Cocktail Sauce [T Honey Mustard Dressing ZiE7 71
Croutons ¥E%l €111 Onion ¥ f# Parmesan Cheese = 17




Seafood Counter ;5
Blub Swimmer Crab E£2 (SAT-SUN & PH)
Mantis Shrimp %K 1R
Snow Crab Legs 5%
Brown Crab %0 &%
Fresh Prawn ;& 1z
Canadian Black Mussels fIZA S

Jade Whelk 352212
Spicy Tomato Sauce ¥ 7#ii;T Lemon Wedge 1ZE1558

Sushi and Sashimi Counter 4= T]IE
Shimaaji #&M &
Ama Ebi 7R
Hamachi, Octopus and Hokkigai Clam, SiiH &, \MAaKILFE
Herring or Hokkaido Scallops # 28, 1b88% T
Selection of Sushi Rolls and Nigiri Sushi £ EFaE K FEET
=5 (3, ik, "B, BB, B, t18, £R)

Soba and Appetizers 2 K FER
Soba and Somen with Spring Onion and Kazami Nori &4 & XA R 15K 44
Katsuo Ninniku Miso Tsuk 7r 28 BRI
Konbu Edamame &1 & Mentaiko Salad BB&AF 7012
Japanese Tofu Sesame Sauce i ® S /E
Japanese Egg Salad B EF &

Bonito Sauce #8851, Japanese Soy Sauce HZATIH, Wasabi 77 #k

i
It

Soup %
Chinese Soup T =%
Western Soup ATl )%

Western Dishes FAT{ 22 (Rotation)
Seafood Thermidor JA= = )R8 6
Korean Crab Soy Sauce Rice &= & AR
Cajun Shrimp with Garlic Butter Sauce == & &4 A K
Braised Beef Cheeks with Orange &5 /&4~ H &
Grilled Greek Calamari 7 J& & il &




American Platter ==V 2 (Rotation)
Fried Potato Wedges XEZ A& Fried Chicken Nuggets YEZE{F
Crispy Fish Skin ¥Ef5Z Nachos 235K A
Cheese Sausage = X% - Chicken Wing Z2 - Fish Cake ZxI\ B}
Chicken Soft Bone ZE&i 5 &, Fried Mozzarella Cheese YF=2 +

Tomato Salsa Z#i7)7D#, Sour Cream 8 =B, Guacamole 4-5HZLE

Chinese Dishes = 2422 (Rotation)
Pepper, Ginger and Scallion Crab tAiE &
Hua Diao Drunken Shrimp 7E B EE ik
Wok-fried XO Garoupa with Celery and Honey Beans XO Z 8 A Bk
Braised Fish Maw Pork Knuckle with Chickpea in Abalone Sauce 1ERBEIR S & #5155 F
Salted Egg Yolk Fried Chicken il &5 = X Z Bk
Lotus Leaf with Seafood Sticky Rice farE,8 & i KER (SAT-SUN & PH)

Japanese Miso Crab Meat
HAMRIZEEZE = (FFZE)%) (SAT-SUN & PH)
( Spring Onion =S¥, Crab Roe ¥, Turnip X1R)

BBQ Station &Ik
BBQ Pork X &
Soy Chicken B HZE
Peking Duck 1b3R F K788

(Spring Onion ¥, Seafood Sauce /8%, Pancake & & [7)

Indian Chef Special i5ENIE3T (Rotation)
Vegetable Khorma E1E = B S MIIE
Lamb Rogenjose E1E = AMIIE

Naan, Garlic, Pappadam EE (& 8} 5
Served with Indian Pickles, Mango Chutney and Raita
BCENE M s, T REH ML & R 7L B

Carving 2
Roast Flat Iron Steak &4 2
Cumin Garlic Lamb Chop /NE1& B35k
Seasonal Vegetable with Herbs and Butter E&E 4R 55

ok bt

New Potato with Thyme and Garlic Cloves & 8 /EH Z1F
Black Pepper Sauce & fliT/Gravy &5t



Live Station Counter
Double Boiled Dried Blaze Mushroom with Lotus Seed and Lean Meat Soup

T EFRENS

-+t

Steamed Boston Lobster j&# K T 18521
(ZRTUSMNNE /2= =0 AL 00 51/ 2= =0 = N NE 5 )

Dim Sum Station
Crab Meat Xiao Long Bao

(Steamed Crab Meat Dumpling) 25 /)\88 &

Mee Udang Station &} i,5 50

Prawn Mee Soup 155

Chicken Soup #5

Rice Vermicelli >ki7/ Oil Noodles ;H%l/Spinach Noodles & 34
shredded Chicken Z##% Bean Curd Puff & b Salted Pork Fillet 5 5& 0
Shrimp £/ Fish Ball & &/Fish Cake YEf2 A /Pork Ball EAL./Eggs &

Chili Pepper & X#fl/Coriander >t #/Fried Shallot ¥E&2%/Spring Onion &
Fried Garlic YErr88
Green Brassica /\E3Z / Morning Glory &3Z/Baby Cabbage ¥ #3 Beansprout R

Desserts #fim
Caramel Hazelnut Chocolate Cake £EME#E TR HERE
Mango Passion Fruit Mousse Cake T=REVIERR44E 1
Okinawa Brown Sugar Purple Sweet Potato Mont Blanc ;148 2 B = 5B
Mango Oolong tea Tart with Vanilla Custard = RS EREIRE#E
Pineapple Sage Pear Mousse Cake 2 &R 44 E IE
Salted Egg Cheesecake i &= &1
Opera Cake Bt &%
Japanese Cheesecake HI{ =2 +&E k%
Pistachio Chocolate Cream Puff Bi/0\R &K 115813E
Walnut Chocolate Brownie #Zkk &5 BB fE
Lemon Meringue Tart 1215 & 21
Blueberry Cheesecake EE& = 18
Coconut Mango Sago Panna Cotta i+t SR K&



Mango Vanilla Mille-Feuille T=REEZE=M
Vanilla Cream Brulee EEEANEERE
Raindrop Cake 7K{5 Z 8
Vanilla Cream Brulee ZIEE/ANEEHE

Mango Coconut Pomelo Sago Delight 51 H &

Live Station
Hong Kong Style Egg Puff /&= # & 147

Hot Dessert
Deep Fried Sesame Ball = fif E & Rl
Tofu Pudding 2 /816
Crab Meat Quiche Lorraine 2 A ZE R 11

Fresh Fruits
Pineapple % %&, Watermelon FJI{

Hami Melon 4221\

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

Kid’s Buffet Table
Strawberry Mousse Cake +% 18R A & i
Normandy Dark Chocolate Tart JAE Bk 1

Assorted Macarons ¥ #75< 5

Madeleines 5{EE B ER

Assorted Cookies 245 125
Chocolate Donuts 5 1%

Banana Cake & &%
Assorted Chocolate 885 /]
Assorted Candy %4551 R

The above menu items are served on a rotation basis and are subject to change due to
seasonality and availability without prior notice.
MU EZEA SR ERE  eYNEERZH RV HEMSE - TAFSRIEA -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our host prior to serving yourself.
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