DINNER BUFFET MENU (JULY-AUGUST)

%% Noodle counter

Taiwanese beef noodlefI 1524 P4

Beef shank4J&, bean curd puff&J& b, turnip # %], pickledf#3z, bean sprout= 3,
BNZ& E ¥Live cooking station -spaghetti bolognaise X F Y% HE
ParmesantB B Z 1, chili flakeZRHl

L RERRAEZR

Crab Meat Vegan Shark Fin Dumpling in superior soup — ONE serving per guest
Snack

& B ESER ¥ Taiwanese Fried Chicken

& X Bk EHfTraditional Taiwanese Egg Crepe

Cold Section

HA K2 #Cold cuts and cheese platter

iEfiSeafood Platter, ZMICrab legs 352 1%Jade whelksE iR Cooked prawns & AMussels
h =5 X 2 Chinese cold platter

AR P 1Ex 4 Western-style salad (find below)

8727 R K| B Assorted sushi and sashimi

iR BHi8 Taiwanese Braised Cold Dish

fif B4 02 Fresh prawn fruit salad, &5 I A#Roasted pumpkin salad, =X &KX DE
Salmon Middle Eastern rice salad, B X Z{F}{#Potatoes salad in Japanese Style

HE EaEMELEE LR, F1, #5, X4, F=A Garden salad (mixed greens, lettuce,
cucumber, chickpeas, corn kernels, Green peas)

HFE&Yuzu vinegar, F &% Thousand Island dressing , ;&1 French dressing Ceasar salad
dressing

Z Wk #E Sesame dressing, & X F|;hEEItalian vinaigrette
Soup

s % Chinese double-boiled soup & = EREEES ZMushroom cream soup



Hot Dishes

2 B E i Prawn sambal, Kaffir Lime

B BRE#Huli huli chicken

B 5 4 PAbeef rendang

EN= k&2 M Tandoori lamb

£ K WP Taiwanese minced pork

BB = BE T2 F OMussels in White Wine Cream Sauce
#1818 4 EBraised Ox tail

& &S Taiwanese sausage

2 +EEFRreEMIfBaked sole fillet with cheese and herbs
=#F% Three-Cup Chicken

EHE Traditional Braised Pork Knuckle

SR HESEL A Deep fried squid with salt & pepper
XOZE M IUE E Wok fried Assorted vegetables in xo sauce
SERRS 4R ER Chicken & pineapple fried rice

& IZ Spicy whelks in shaoxing wine

% #1%& #Steamed jasmine Rice

Desserts

F& =L 8% Assorted Cut Cake

RERWEE Assorted Jellies

E hiI#% Cantonese sponge cake

352 £ Apple Crumble

[BlZ4EXPineapple cake

2|41 = /b Taro and Sweet Potato Balls with red bean

i
i

S &1L Tofu Pudding
et E B Fresh Fruit

Movenpick Ice-cream



