1 October — 13 December 2026: Nostalgic Hong Kong Lobster & Seafood Dinner Buffet
20264F 10 H1 HZ 12 13 H: &L ", 1% - RIREHEGE

ICED SEAFOOD JK$Efgfé
Snow Crab Leg, Shrimp, Sea Whelk and Mussel #5520 ~ /g ~ JBIE K&

COLD DISHES 3%

Assorted Cheese Platter 5 = +-#%

Assorted Smoked Fish Platter 4§ /% (& (1

Avocado with Salmon Tartar 2158 = 57 £ fitr fitr

Chilled Chicken Feet in Sichuan-style J5#E] I [IEELTC
Marinated Spicy Fish Skin Salad J5i BE i 3 fif (2 &7

Cold Tofu and Edamame Salad 5 T EE T

Sichuan Strange Flavor Chicken U0 [ |4 2

Marinated Beef Shank and Tripe Platter ji§ /K 4-faHf 4=t
Poached Prawns in Huadiao Wine 5 {CRfEZ Al

Cold Sesame Abalone Salad = Jiifi 5 fifg /D

Scallops Pomelo Salad in Japanese Style H =i H /&
Japanese Four-Piece Appetizers H=(VU/\iE (Seaweed Salad, Seasoned Whelk, Dried Silverfish and Jellyfish H1ZE/D{F

URITIRIA ~ /NREZSORHE)

SASHIMI & SUSHI BAR ¥l & K =5 &

Assorted Sashimi Fr&EEIYZEsEH] B

Eel Sushi topped with Salmon Roe fi& f4 = fa 1= 5]

Crab Meat and Sesame Salad Roll 22 A= i/ ME &

Minced Tuna and Salmon Roll &A% =T A5

Minced Tuna and Spring Onion Gunkan Sushi 7552 ff1 25 Uk B il
Seared Salmon Sushi % J& = fa = 5]

Teriyaki Sliced Beef Roll with Sesame ¢ #4415

SALAD BAR y/)IT
SOUP &

CURRY STATION IfUE & 5

COOKING STATION HI& =
Pan-fried Duck Liver with Black Truffle Sauce FRIfSHT - EIAER T
Korean BBQ Iwate Beef with Pear Sauce g &= T4 FFFL)

HOT DISHES Z\E

Roasted Lamb Chop JEE=F22

Curry Brown Crab in Thai Style Z=={ e 4 £1 4%

Crispy Suckling Pig with Glutinous Rice / Roasted Pork Belly ffi f7 /5 158 / BEHR Al



Garlic Prawn Vermicelli Pot fR 22 b il 45 65
Poached Clams with Salt and Oil in Superior Broth ji E& /K )& Al

ey

Steamed Scallops with Chili and Scallions #7325 EHE R E

Signature Garlic Butter Roasted Chicken i 328 4= i 2

Steamed Whole Garoupa / Steamed Sole Fillet in Black Bean Sauce & z& 5 / 55125 FEF
Grilled Ibérico Pork in Thai Style ZE B F- 5%

Stir-fried Kumamoto Diced Beef Tenderloin and Potatoes in Honey Sauce ZEHEE(FREA— 14
Grilled Sole Fillet with Sesame Sauce = [fifi 4 Z2 5E i)

Baked Crab Meat with Cheese and Black Truffle J& 52 B E = HV5E A

Cured Meat Fried Rice [ VDER

Assorted Skewers Platter R fZEH{%

Deep-fried Seafood Selection G EY)

DESSERTS EHim &

Mango Napoleon T° S £ ffl &

Pineapple Mousse Cake 37 ZE 545 kL

Durian Mousse Cake H3Fl 544 L

Mango Yogurt Mousse Cake 5L A R 44 kL

Egg White Soufflé with Mixed Berries {525 [ i P [E R ES
Egg White Sponge Cake with Seasonal Fruit fif- 528 H &k
Honey Pomelo Cake &M+ 1E

Lavender Cheesecake ZE X E =2 +- k%

Marble Cheesecake &=~ &L

Pistachio Cheesecake Fi/ (s 5=+ &k

Tiramisu EAFHCE k%

Peach Milk Pudding ZEBk4/.#

Sweetened Bean Curd Pudding Z &1L

Fruit Juice Jelly 511

Ginger Milk Pudding with Bird's Nest & & 4% 4y
Mévenpick Ice Cream ikt
FREE-FLOW DRINKS fEFRISEK

Coffee, Tea, selected Soft Drinks & Beer IfjIE ~ 25 ~ Bt ~ F5E 5K B35 ELH
Classic Canned & Boxed Drinks 4% BiESE Ky & HE8kh

Enjoy a complimentary serving of Lobster in Golden Broth with Sweet Potato Noodles (One portion per person)
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