22 — 26 February
2H22-26H

TR
The Platter

S

. h

SEMI BUFFET LUNCH
FBBFE

Salad Buffet
HBnhEIE

Choose One of the below Main Course #EiE—FPIFEZE

Grilled U.S. Grass Fed Oyster Blade Steak in Black Pepper Sauce $168
¥ 5= B 55 5 A A B2 e SR AU

Grilled Angus Beef Burger with French Fries $158
+ (Smoked British Cheddar Cheese, Wild Mushroom, Lettuce)
BTG RAEERZR (EEREASETZ L - PHE - £%)

Thai Red Duck Curry with Rice and Papadum $148
ZRIVALIMIE S Ac = B & BN E 58 Bfe

Pan-seared Snapper Fillet in Lemon Caper Butter Sauce $138

BRRR KRGS R’ ST

Spaghetti Primavera $118
+ (Zucchini, Tomato, Bell Pepper, Eggplant, Onion, Thyme)
EEEMED BARSMI - & - M F 8 5ER)

Dessert Buffet
SENE:ER

Coffee or Tea
[ I[EIFE1eAS

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -



1 -5 March
3H1-5H

TR
The Platter

S

. h

SEMI BUFFET LUNCH
FB8BF&E

Salad Buffet
SENPIZELIS

Choose One of the below Main Course #iZE—FPUI TN E3E

Grilled Lamb Tenderloin in Rosemary Gravy 5168
EFEME KA BRI

Braised Grain Fed Oxtail in Red Wine Sauce $158
+ with Creamy Mashed Potatoes

AADEEREG BRI MER

Provencal Roasted Chicken Breast in Gravy $148
BB ACIEZRT

Pan-seared Sole Fillet in White Wine Cream Sauce $138
BRIFEER &N 2B ET

Linguine with Wild Mushroom in Black Truffle Cream Sauce $118
BRERENEENERET

Dessert Buffet
SEUE:IE

Coffee or Tea

RS

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -




8 —12 March
3H8-12H

N
The Platter

S

. h

SEMI BUFFET LUNCH
L EBFE

Salad Buffet
BHEhEIE

Choose One of the below Main Course ZEEZE—FPINEZR

Grilled U.S. Grass Fed Oyster Blade Steak in Black Truffle Gravy $168
EEB B IRRECERERT

Roasted Pork Spare Ribs in American Barbecue Sauce
+ with Sweet Potato Fries and Seasonal Vegetables $158

WEFE M B B = URE T IR Z R RS IR

. Classic Pizza Margherita (10”) $148
K BE A RFE A= SE B (10m)

Pan-seared Snapper Fillet in Lemon Caper Butter Sauce $138

BRIAANRCESELS R ST
Penne with Clams and Olive in Tomato Cream Sauce S$118
BAMERERMEicEM SR T

Dessert Buffet

EEUE:EE

Coffee or Tea

U=

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -




15 - 19 March
3H15-19H

N
The Platter

S

. h

SEMI BUFFET LUNCH
FEHBFE

Salad Buffet
HBhhEIE

Choose One of the below Main Course ZEE—FPINEZ

. Grilled New Zealand Ribeye Steak in Red Wine Sauce $168
& 41 PO RS BRI\ B AL B 1

Pan-seared Seabass Fillet in Thai Pineapple Salsa $158
BRUBIBRARRIVEEDIHE

Grilled U.S. Pork Tenderloin in Honey Mustard Gravy $148
C EEEBENEEE R

Thai Green Chicken Curry with Rice and Papadum $138
IS MINEZEAC B B R ENE B A

Rigatoni Bolognaise with Parmesan Cheese $118

BRHEANAEABMECSEEZ +

Dessert Buffet
BB m

Coffee or Tea
0 Ik = 5%

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -



22 — 26 March
3H22-26H

TR
The Platter

S

. h

SEMI BUFFET LUNCH
FBBFE

Salad Buffet
HBnhEIE

Choose One of the below Main Course #EiE—FPIFEZE

Grilled U.S. Grass Fed Oyster Blade Steak in Black Pepper Sauce $168
¥ 5= B 55 5 A A B2 e SR AU

Grilled Angus Beef Burger with French Fries $158
+ (Smoked British Cheddar Cheese, Wild Mushroom, Lettuce)
BTG RAEERZR (EEREASETZ L - PHE - £%)

Thai Red Duck Curry with Rice and Papadum $148
ZRIVALIMIE S Ac = B & BN E 58 Bfe

Pan-seared Snapper Fillet in Lemon Caper Butter Sauce $138

BRRR KRGS R’ ST

Spaghetti Primavera $118
+ (Zucchini, Tomato, Bell Pepper, Eggplant, Onion, Thyme)
EEEMED BARSMI - & - M F 8 5ER)

Dessert Buffet
SENE:ER

Coffee or Tea
[ I[EIFE1eAS

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -



29 - 31 March
3H29-31H

TR
The Platter

S

. h

SEMI BUFFET LUNCH
FB8BF&E

Salad Buffet
SENPIZELIS

Choose One of the below Main Course #iZE—FPUI TN E3E

Grilled Lamb Tenderloin in Rosemary Gravy 5168
EFEME KA BRI

Braised Grain Fed Oxtail in Red Wine Sauce $158
+ with Creamy Mashed Potatoes

AADEEREG BRI MER

Provencal Roasted Chicken Breast in Gravy $148
BB ACIEZRT

Pan-seared Sole Fillet in White Wine Cream Sauce $138
BRIFEER &N 2B ET

Linguine with Wild Mushroom in Black Truffle Cream Sauce $118
BRERENEENERET

Dessert Buffet
SEUE:IE

Coffee or Tea

RS

Subject to 10% service charge. Please inform your server of any food related allergies as your
well-being and comfort are our greatest concern.

SWM—RBE - RETMEEER  IHEORYVBBEURE - FRARBEMHS -




