DINNER BUFFET MENU
JAN - FEB

Appetizer BEE
Smoked Salmon 2 =<7 f
Salami Milano J/b&4ER5
Prosciutto Ham & A EHZ K il
(Rotate)
Foie gras mousse with Orange Jelly & HT-42 fic {5 1 g
Marinated Pork Ear with Jelly Fish and Fish Maw in Sesame Oil Jiii; B fCiESE E.
Glass Noodles with Minced Pork Thai style Z== AT 45/ DE
Roast Beef Salad with Mustard Dressing f&4f= A1/ MR BB 7R -
Japanese Eggplant with Daikon Oroshi H = BitizE &2 85l T
Hiroshima Abalone Kabayaki 5i /2 & B il f4
Poached Chicken with Garlic Sesame Dressing 7t 5./ s i 2
Tamarind Roasted Vegetables 2§ T4 58552
Tropical Fruit Salad with Shrimp fefes e 52/ b7

Salad Counter ¥h
Mesclun Mixed Salad j£={/{F/Lollo Rossa 41 £ 4= 352/
Butter Lettuce 4~ 1432/ Frisee FEZZ3E,
Cucumber I, Cherry Tomato =827, Broccoli P& 1t
Sweet corn B3R, Carrot H7%j

Dressing and Condiments #&/+
Caesar gli1 French 74571 Thousand Island T &7 Italian &AL
Balsamic Vinegar M Olive oil &
Croutons Z&—f-i#ir Onion J£Z 1% Parmesan Cheese = -4}, Garlic Chips G

Seafood Counter jgfif
Snow Crab Legs FTE/E& %
Brown Crab %7 5%
Fresh Prawn iy
Jade Whelk 253242 / Green Mussel & [1/Clam A
Spicy Tomato Sauce ¥/, Lemon Wedge f&i5 /5




Japanese Soba and Appetizer HZH HiiSE
(Rotate)

Oyster with Korean Chili Paste ¥ B BEHES 15
Katsuo Ninniku Miso Tsuk 7B LM
Konbu Edamame 157 &

Mentaiko Salad HH &1/

Cold Soba &2%i
Soba and Kishimen with Spring Onion and Kazami Nori
& 2 R T R B R E R D4R &
Bonito Sauce £+, Japanese Soy Sauce H AL H, Wasabi 775

Sushi and Sashimi Counter f& 4 =51
Shimaaji, Ama Ebi JZ=/5 06, Rl
Hamachi, Octopus and Hokkigai Clam, jiiH &, /U IEEH
Herring or Hokkaido Scallops &2 £, LB E#H T
Crab Stick Salad, California Selection of Sushi Rolls and Nigiri Sushi %= 5]%& K TEZHE]

BENLVES, TDNG, FINEG

Roast Ika Tentacles with Tare, Inari
iy, TR SR, HEET

Hot line 1 #h&:
Sichuan Spicy Roasted Fish U] Ik &,
Stir-fried Pork Spare Ribs with Honey and Balsamic Vinegar Z &% B & 4/ &
Braised Sliced Whelk and Abalone with Mushroom 15 B2 5 fEREH 14558
Braised Fish Maw Pork Knuckle with Chickpea in Abalone Sauce £ & T f& e 5% T

Hot line 2 443
Pan-Fried Grouper Fillet with Clam and Herb Cream sauce ;=R HE f il ) SiH A S BE 1
Stir-fried Mushroom and Assorted Vegetables Thai Style Z= = FE 4t VP ESZ
Braised Beef Cheeks in Korean Style i =t & 4~ jiE
Thai Style Roasted Chicken with Preserved Red Bean Curd Z=={Fg #EE %
Korean Style Ablone & Imitation Shark Fin Claypot Rice &&=t f ZX5H75 6
Sauteed Prawns,Scallop,Musscle with Thai Basil Z== 4R~ b /EfE
Pasta with Abalone, Spinch, Chilli and Garlic 7775 B & 5 52 =2 ARk

Deep Fried Cooking Station ¥E#]
Shiso Fried Oyster with Crab Roe Mayo
H BRI AR I - DR
Prawn and Scallop fifik 2 551 K IF 28
(select 3 items to serve below)

Honey Bean Zf# 7, Zucchini & AF]E I
Sweet Potato #%% Eggplant #1i1- Pumpkin H A<Eg JI\ Okra fk &
Shiitake Mushroom fi£:4<%E Pumpkin 5T\




Sauce and Condiments &4
Tempura Sauce KiZE 1 Grated Turnip 2855 Grated Ginger B

Indian Chef Special ¥&EEmESE =
Chicken Masala with Mint Raita EJJ & 4= 2 o & ALEL
Palak Paneer (Cheese) 3573 = +-Ifjive

Naan, Garlic, Pappadam E[I[E /& #HE
Served with Indian Pickles, Mango Chutney and Raita
FCENRERESE, CoBRHg e K L

Carving Station BV R
Grilled US Prime Beef Rib Eye Steak $/\ZE 4~ AR
Roast Lamb Rack with Herb 5 jE=F21
Braised Brussels Sprout with Pancetta and Onion & A= Z & 5%+
New Potato with Thyme and Garlic Cloves & 5FiriE BT 2+
Black Pepper Sauce EE#f1/Gravy &+

Live Station 3HZ =
The Pot-au-Feu (French Hotpot) JAR—
Abalone figfa Fish Maw {{jE
Beef Cheeks 4~[&i 7 Minced Beef Ball 4~AA,
Shrimp g Mushroom A< %E
Okra Fk =% Potato Z{¥
Carrot 4] 257 Broccoli FHEGAE
Lobster Sauce HEfz; | Kale 7~ FE5E

Live Station Counter

Double Boiled Chinese Soup =205

Buddha Jumps Over The Wall {#5 Bk

Steamed Abalone with Black Beans Sauce 5% )+ 7% fiffif /4
Peking Duck JL57 5 F7HE
(Spring Onion %, Seafood Sauce 7,544, Pancake /i)
Steamed Boston Lobster
B R L HRE I
Cheese Sauce = +-71/Singapore Black Pepper Sauce £ MU

Barbecue Station f& - f&Ebk
Chinese Barbecue Pork \/ {2
Soy Sauce Chicken EzBH %




Noodle Station ;23
Japanese Shio Ramen H = 5

Ramen H A&$7%H Chicken ZE A
Soft Cooked Egg /[ & Naruto Maki IEF5%
Bamboo shoot 255)& Long Onion I
Nori £53% Shun-giku &%
Himalayan Salt
=B AU EE
Snow Crab Stick T 1585 1%E Shrimp g
Clam 17 Black Mussel &1
Squid AL Bean Curd T
Enoki Mushroom 44 Shitaki Mushroom 4<%t
Spinach S35 Long Onion I
Cabbage A H 352 Chinese Parsley 7£7
Kimchi Jf35Z Spring onion Z{E
Chicken Soup %5 Wafu Spare Ribs and Black
Garlic, Daikon Soup
H=HFE A28 B s
Ramen H 41148 Udon %
Crispy Garlic JEmrfir Shichimi E#)
Crispy Shallot YF#§Z 7% Roast Sesame Seed = Jiii
Dessert

Salted Egg Cheesecake [ & = +- &%
Chestnut Vanilla Cream Cake fE+2E 2 £ E kL
Oolong Tea Chocolate Mousse Cake EFEGSA T JIHHT kL
Black Sesame Red Bean Mousse Cake M =4 & 5eHT &L
Orange Praline Chocolate Mousse Cake f&#51-2<h J1 5L 44 5 HE
Strawberry Cheesecake -z £ |-
Opera ;B &S
French Lemon Tart with Meringue f&58 8 [ i
Raspberry Pistachio Mousse Cake 4315/ R4k B e
Walnut Chocolate Brownie ¥tk F14AEHE
Lemon Moist Loft Cake f&E5 & fE
Hokkaido 3.6 Milk Panna Cotta It&3# 3.6 Z-A 455
Tiramisu ZAFZ L&k
Vanilla Cream Brulee ZEng£ A= EEE
Japanese Tokachi Red Beans with Warabi Mochi H A& 41 SRS # 6t
Mango Coconut Pomelo Sago Delight #54% H5&
Raindrop Cake 7/K{Z 2.8/



Live Station
Hong Kong Style Egg Puff j&=C & (T

Hot Dessert
Almond Tea with Egg White Z& (475~ 2¢
Deep Fried Sesame Ball == i #Z7Hi
Soya Bean Curd Pudding Z &1L
Portuguese Egg Tart &j#E

Eresh Fruits
Pineapple Sz Water Melon 75/[\ Honey Drew Melon % J[\
Hami Melon 5% [\

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

Kid’s Table
Yuzu Honey Cake fifi -1 25 L
Banana Cake FHEEKE
Japanese Madeleines H = & {555/ NIEEEfE
Assorted Macarons ZE55 5 FFE
Strawberry Cream Puff -2 1% g 2=
Assorted cookie &5 HH =7
Chocolate Donuts 415 74 H
Assorted Chocolate §tg5 45 77

Assorted Candy ZEs5fE R

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
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