CRAB & PRAWN DELIGHT FEAST
DINNER BUFFET
OCT-DEC

APPETIZER BEZ#

Assorted Cheese Platter = -t
(Dried Apricot Z5HfiiEZ. Nuts EXEE. Grape #j%4;j, Cracker §{%)
Parma Ham with Honeydew Melon [ EE Sk BRECEETL
Smoked Salmon & =<7 f&

Salami Milano = A FI| 5 AfE

SALAD COUNTER b
(Rotation)
Nicoise Salad with Tuna J& B} F & f /M
Yumi Stuffed Cucumber with Crab Meat 2 A5 [\

Fresh Pineapple & Peach with Smoked Chicken Salad i & 2=k T 2 D
Prawn And Mango with Avocado Salad A = 54 5/ D
Japanese Wasabi Tako 73\ T,

Potato Salad with Prawns K {7/ b
Barley Greek Salad g &%/ ME
Freshness Pomegranate, Peach Kale Salad fH. 8 B BRI H B /M E
Mediterranean Seafood Shrimps Salad /2 K~ /b1
Sea Grapes Salad with Yuzu Dressing &%) /D EEAd T
Italian Seafood Pasta Salad & A K]/ E K/ D
Mildly Spicy Crab Meat Salad in Cucumber Rings f{3& A IE S I\
Creamy Dill Potato Salad & /& —J &7/ D
Pomelo & Grapefruits Crab Meat Salad %52 A1)/ D

HYDROPONICS SALAD 7KEEE
Butter Lettuce 4~H4E3% ~ Kale PIFXHEE - Red Coral 4T HifFH4E 3% ~ Romaine 2§ F54E 5%
Cherry Tomatoes %t (2 B JEE 7 ~
Sweet Corn FZ2f ~ Kidney Beans 4] f# 7 ~ Chickpeas i 7. ~ Cucumber &\ -
Beetroot 4] 3%5E ~ Carrot H&]
Cauliflower f5Z4E ~ Broccoli PEREEAE




DRESSING AND CONDIMENT #5+
Caesar gl#y+ ~ French £+ ~ Thousand Island 5,1 - Italian Vinegar = A F]HES 1
Balsamic Vinegar & - Olive Oil fiif&’H - Red Wine Vinegar 4174
Thai Sauce Z=={;1 + Cocktail Sauce %1+ - Honey Mustard Dressing Zf#E7F A1
Croutons YEZHEL ~ Onion #2515 - Parmesan Cheese = -3

SEAFOOD COUNTER #gff
Blub Swimmer Crab E£%% (SAT SUN, PH)
Snow Crab Legs 55 Ml &%
Brown Crab %0 5%
Fresh Prawn &1

Canadian Black Mussels & A7

Jade Whelk 253212
Spicy Tomato Sauce %iii;f Lemon Wedge #1514

SUSHI AND SASHIMI COUNTER g4 =5
Shimaaji ;% /&4, Ama Ebi 7Rk
Herring # 2 £, Hamachi jiiH #, Hokkaido Scallops b/ 8%+
Octopus /\ T\ / Hokkigai Clam B2 H
Selection of Sushi Rolls and Nigiri Sushi %ﬁ%ﬁ%&%ﬂiiﬁ
=0)(F A, #i, RE, BITH, B, $t &, £5)

SOBA AND APPETIZERS A% B FE#
Soba and Somen with Spring Onion and Kazami Nori 72840 K7 22500 2 C 5 552
Katsuo Ninniku Miso Tsuk FrBaLE G
Konbu Edamame E1hf7 &
Mentaiko Salad HE &K /Df#E
Bonito Sauce f# &+, Japanese Soy Sauce H AR, Wasabi 773§

SOUP &
Chinese Soup H =5
Western Soup P05



WESTERN DISHES FEX#4%
(Rotation)

Spanish Garlic Prawns & Barramundi PEHE o &Rl i & il
Creamy Garlic Prawns& Barramundi 2 BEra28 A IB S fill
Saikyo Miso Yaki Barramundi 75 53 5 fii .

Baked Seafood With Lemon and Feta B35 75 g = - a5 6F
Seafood Thermidor jA=2 - lE/E6E
Spicy New Orleans Shrimp %7 Bk BL BRI
Cajun Shrimp with Garlic Butter Sauce 257 554F A
Citrus-Spiced Baby Octopus with Vegetable f& & #R 1 /U A,
Greek Olympia Calamari 75 BFRUT ik £
Calamari Fra Diavolo J& 5 fif 4 &

Thai Style Roasted Chicken With Preserved Red Bean Curd == g A2 2
Stuffed Seafood Lemon Garlic Butter Roaster Chicken 75 rrfsiEe2F- Ve i 2t
Siamese Roast Duck with Southern Fermented Milk 22§ FF L JEEHE
Braised Spare Ribs with Hawaiian Fruits B g 56 fif &
Italia Crab Pizza & K FIBE A E 6T
Italia Crayfish Pizza &= & FI| 5 A H A
Soft Shell Crab Pasta @tz & =k
Mentaiko and Crab Meat Pasta B & 5% A =¥
Korean Crab Soy Sauce Rice &= i AR A

Tempura Station XEGEE
Prawn ;& Silver Sillago /D¢ #1 Noodlefish [ & £ Solf Shell Crab #t#%%

Okinawa Sweet Potato jf 4 2352

Pumpkin HZ<Eg J[\ Okra £kz% Eggplant /i1 Shiitake Mushroom H A& 4%
Tempura Sauce K472 1 Grated Turnip 28] 5 Grated Ginger B &

CHINESE DISHES H#4:
(Rotation)
Kung Pao Prawns = {1k
Salted Egg Yolk Fried Shrimp &2 &5 /)i
Pepper, Ginger and Scallion Shrimp &R#E &
Pepper, Ginger and Scallion Crab SR E EfE
Stir-fried Crab with Ginger and Spring Onion E & /)&%

Wok-fried Garoupa and Celery and Honey Beans with XO Sauce XO # b BEER
Stir-fried Mussels with Sambal Sauce and Thai Basil & #ZH V5 1
Braised Fish Maw Pork Knuckle with Chickpea in Abalone Sauce {EiE&NH T & e 5% T
Sauteed Beef Short Ribs with Satay Sauce ;b Z4-{F&

Cordyceps Flower Chicken Soup with Mustard Greens g3 5. (G 3E 55 KT+
Pepper pork ribs and mustard greens SRHES K T35

Salted Egg Yolk Fried Chicken f# & &= VD 2Bk




Kung Pao Chicken = {#ZE T
Lotus Leaf with Seafood Sticky Rice far B/ iR K Rk

Steamed Lobster 5 Z&FE
Cheese Sauce =71 /Soy Sauce with Chilli S i/
(Thai Green Curry Sauce ZZ=( A" f/hai Red Curry Sauce Z =04 njing -/
Thai Yellow Curry Sauce Z=={ & 0fii -(Rotation)

INDIAN CHEF SPECIAL ¥&enmeEsE =
Vegetable Khorma E[1E = RS2 MNTE
Lamb Rogenjose EJ1[E = (A IjivE

Naan, Garlic, Pappadam F[1/5 ()5
Served with Indian Pickles, Mango Chutney and Raita
FCENPERESE, C BLEHAE G R 7L IS

CARVING ¥R
Roast Beef Rib Eye g2 [ AR 491
Cumin Garlic Lamb Chop /& & EE==HE
Seasonal Vegetable with Herbs and Butter Z 54l DiF 52
New Potato with Thyme and Garlic Cloves & 57 BE T E (T
Black Pepper Sauce 2 ff;f/Gravy &+

LIVE STATION COUNTER
Double Boiled Dried Blaze Mushroom with Lotus Seed and Lean Meat Soup

LA e eI

Peking Duck JE5T F f7HE
(Spring Onion 3:%4,Seafood Sauce i, Pancake /3 7 )

DIM SUM STATION
Crab Roe Xiao Long Bao B/ NgEH)
Shrimp Dumpling %

CHINESE BBQ STATION ¥&L&
BBQ Pork Y J&
Soy Chicken 57 %

Japanese Miso Crab Meat

HAR I % & (48 8E) (SAT SUN, PH)
CONDIMENT ( Spring Onion & ,Crab Roe ¥ , Turnip X1R)




THAI BBO COOKING STATION ZTH )k
Cheese Sausage = --j5 ~ Chicken Wing Zt22 - - Fish Cake Z=={ f 6,
Chicken Soft Bone Z# &
Pork Neck 7558 A ~ Pork Satay 34 [A1/0 22 & ~ Prawn K E; Caplin 225 & Tomato #7ii,Red

N e oy

Onion 4[J£E ~ Sweet Corn 522K ~ Pineapple 5% 2&, Okra fkz&

( Thai Satay Sauce /02271~ Mayonnaise /b ~ BBQ Sauce #Z 1% ~ Garlic Salt 77 -
Sea Salt J&5EE + Tomato Ketchup #7151 ~ Mustard 77K )

Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) fi{*%ii;%;
Chicken Soup %5
Rice Vermicelli >3/ Oil Noodles %
Fresh Beef Slices A4~/ shredded Chicken #f4% Deep-fried Pork Skin Z&=UEFE 7
Shrimp 4/ Fish Ball f& & /Fish Cake Y f& 5 /Pork Ball 5 N./Eggs #E&

**%k%x
Chili Pepper 5K ffl/Coriander ¢75/Fried Shallot JEEZE&/Spring Onion 75 &l
Fried Garlic YE7#5E/Fish Sauce f 5%
Green Brassica /NEEZ / Morning Glory ##%/Baby Cabbage #E##: 52

DESSERT #5
Caramel Hazelnut Chocolate Cake EEif#ET-2 1 J1&ERE (Poon Choi 7235278 7])
Mango Passion Fruit Mousse Cake t= 5 20i% B 44 T fE
Okinawa Brown Sugar Purple Sweet Potato Mont Blanc jr4i S22 2 22 41 BH
Normandy Dark Chocolate Tart JA[E] 22 J7## (Abalone fifg &3S AY)
Salted Egg Cheesecake [#&& =~ &L
Opera X E P ZEfE
Japanese Cheesecake H == +-&FE (Scallops #5175 2E)
Strawberry Cream Puff -2 15 FL {2
Walnut Chocolate Brownie #% k45 J14R BHE
Lemon Meringue Tart {8155 5 [ 5
Blueberry Cheesecake B575=5 1@
Tiramisu ZAF|Z - HERE
Mango Vanilla Mille Feuille t-5HENEZ 2054
Vanilla Cream Brulee ZEWgE A E EEE
Raindrop Cake 7K{Z 2
Vanilla Cream Brulee =g &4 A b
Mango Coconut Pomelo Sago Delight #54% H5&

Live Station
Hong Kong Style Egg Puff &= #E &7




Hot Dessert
Tofu Pudding Z &t
Portuguese Egg Tart &j#E

e et Y

Deep Fried Sesame Ball 5 Jjifi s 25 Bl e

Fresh Fruits
Pineapple 5z ZE Watermelon P5)[. Hami Melon 1575 1\

Ice-Cream Counter
Chocolate/ Strawberry/ Vanilla/ Mango
Panna Cotta/ Maple Walnut
Ice Cream Bar

Kid’s Table
Raspberry Madeleine Cake 41 & 1-¥E kA f£
Assorted Macarons ZE55 EFFE
Rainbow Cheesecake ¥4 &ifE
Assorted Cookie 585 B &
Chocolate Donuts 4= 74 H
Assorted Chocolates #E$5 411 )
Assorted Candies 55 fHE 5

*Please note that all buffet items are subject to change due to availability and seasonality*

DUEZEAEREE - BV RER NS b R b (B S A F SR AT -

If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving yourself.

WRSEE RPB R R IRGIE (LTEE - SHERERSEARMNTEAR -



