DINNER BUFFET MENU
Oct - Nov 2026

Appetizer R
Assorted Cheese Platter Z &
(Dried Apricot Z5f#%2. Nuts E25R, Grape &%, Cracker 8}#8z)
Parma Ham with Honey Melon 255 X BEEC ZE /I
Salami Milano B AFEA G

Smoked Salmon with Traditional Condiments /& =&

Salad Counter 7}{E (Rotation)
Hiroshima Wasabi Tako E&7F#/\/TI&
Japanese Seaweed Salad B #D{E
Cold Tofu with Sesame Sauce ZfiiE S /&
Chorizo Ham with Biscuits [E{E¥3R &G KIRACEHEz (D fry/ M)
Dates with Cream Cheese fiZRE= &= 1+ (AIRUIIZRYER)
Russian Salad with Shrimp #Z& 5 K= 17012
Healthy Quinoa Salad #2280
Cold Jellyfish Salad iR#¥8%E
Seafood Salad with Cucumber B8 3R & IR ZE 1 /B 6+
Wenchang Chicken and Mango Salad X 2 =R/ H1
Sweet and Spicy Pork Cracklings & #R%& H&

Roast Duck Salad J&H8gD#1
Amazing Okra #5551 %k 2%

Hydroponics Salad 7K$#3&

Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes
HOmASE TIKHEE, ALMMIAES: |, BB AL, XES, EEM
Dressing and Condiments ;1
Caesar L3t French 543t Thousand Island T &5t ltalian Vinegar &= AF5HES 5+
Balsamic Vinegar & Olive Oil #{1&5# Red Wine Vinegar 41&EE
Thai Sauce Z= ;T Cocktail Sauce [&E 5+ Honey Mustard Dressing Z#E7+ K1

Croutons YF%l &1l Onion J¥7Z & Parmesan Cheese Z 1)




Seafood Counter ;&%

Snow Crab Legs EZi51%&
Brown Crab % 8158
Fresh Prawn &8
Canadian Black Mussels lIZA SO
Clam K% Jade Whelk 352212
Spicy Tomato Sauce #i7ii;T Lemon Wedge E1& 5

Sushi and Sashimi Counter 4 55]IE
Shimaaiji Z 8t
Ama Ebi 7R1&
Hamachi, Octopus and Hokkigai Clam, i &, \MAaKIEHFER
Herring or Hokkaido Scallops & /&, Ib/8E% ¥
Toro Small Roll #EZ&/)\% (Sat- Sun & PH)
Selection of Sushi Rolls and Nigiri Sushi ZXE &K FIEET
S5(FEk, Mk, RE, B, BE, tt5&, £R)

Soba and Appetizers ;551 K FEZ
Soba and Somen with Spring Onion and Kazami Nori B2 & 2 RIE M #EE
Katsuo Ninniku Miso Tsuk 788 bR 1&g
Konbu Edamame E#1% & Mentaiko Salad B X F/) 1
Bonito Sauce #2251, Japanese Soy Sauce HZAEUH, Wasabi 7+#R

Soup %
Coconut Wenchang Chicken Soup ¥ X 2% 5
Pumpkin Seafood Cream Soup /I8 =5 %

Western Dishes FAT{Z4Z (Rotation)
Roast Baby Pork Leg with Sweet Sour Sauce 54 BB ECEH LT (R H1E#8)
Copa Ham Pepperoni Herbs Tomato Sauce Cream Orzo
ENEIRXIE BB &N (&2 00H)
Sendai Stir-fried Beef Tongue I& @ 4FH
Golden Pineapple Karaage Fried Chicken with Salad Dressing /)2 E & R EEIGIEH
Villa Ahumada Burrito with Pork 2270 S]3& U848 (VEFE &)
Smoked Salmon Vegetable Cauliflower Rice (&= S i3z Gk




Chinese Dishes T #22 (Rotation)
Hainan Menu A

Steamed Crab with Minced Meat Hainan Style ;S8R AREE
Braised Din Gan Calf Beef AL EZ/\&=4F
Ya Zhou Sour Fish Soup EMN5E
Vegetarian Stew ;8= &% 3 62
Ding An Black-Pork Zongzi &% 254 A%
Dan Zhou Fried Shrimp Cake 1& W YF 1 &

Hainan Menu B

Stewed Chicken with Pork Stomach and Betel Flower 1&1#8{55& /it (B %
Braised Dong Shan Goat with Wild Betel Leaves #Z 5 LI
Wenchang "Family Fortune" Assorted Delicacy X E X &
Stir-Fried Four-Angled Beans BB S
Fermented bean curd seafood fried rice [E%;8 %10 R
Typhoon Shelter Stir-fried Seafood Medley & & & X1 /5 &5 24§57

BBQ Station &K
BBQ Pork X f&
Soy Chicken B HZ

Indian Chef Special #FZEMIEST (Rotation)
Vegetable Khorma El[E = Be 5 S 1N 1E
Beef Rendang EXR4HA
Roti Canai served with Curry Sauce E[JERI8#AC IMNE+

Naan, Garlic, Pappadam E1E J& 84 &E
Served with Indian Pickles, Mango Chutney and Raita
FCENE RS, T REHBL S K FLES

Action Station (Rotation)
Traditional Baked Oysters with Egg in a Clay Ramekin T AR 1F# &R

Claypot Golden Crab Meat Udon Ef =& E#RN5X5E
Claypot Pan-Fried Rice Noodle Rolls with Golden Crab Meat G215 & ZE ARG
Savory Rice with Oysters IE1F 8k




Tempura Station XE4J
Dan Zhou Fried Shrimp Cake & W YF 4 &
Kanimi Stick £52&1)
Nine-belly fish JLAtF
Okinawa Sweet Potato ji 4=
Pumpkin BRI

Sauce and Condiments £

Tempura Sauce XiF#&:t Grated Turnip ZEE

Carving BN

Roast Beef Iron Steak J523= [ 4-#x f# $1
Cumin Garlic Lamb Chop /N1 & EFHE
Seasonal Vegetable with Herbs and Butter & & 4-H ) 53

New Potato with Thyme and Garlic Cloves & 8 EFH 21T
Black Pepper Sauce E#l;t/Gravy &>

Live Station Counter
Double-Stewed Conch Soup with Ficus Hirta

hisEEIZIES
Peking Duck 1E3R / K78
(Spring Onion &, Seafood Sauce ;8£##8, Pancake E & )
Steamed Boston Lobster &% L85 ik
Cheese Sauce Z 1>t Thai Curry Sauce Z=[EMI1E+

Chinese Noodle F =55
Wanning Hou An Noodles B2 &%)
Seafood Fermented Rice Noodle Soup with Pickled Grains ;& &% & fa & 17

Noodle Station 5%l
Chicken Soup %5
Sanya Fresh Fish Soup =2 #i 85

Pork Belly %4/ Fish Cake & A
White Fish Ball Hf2E Pork Ball 35 A AL
Shrimp Wonton #$iRE#& Bean Curd Sheet B 5
Beef Ball 4R AL Fish Bean Curd f/8
Bean Curd Puff & ~ Boiled Egg &%=




Lunch Meat &R

Pork Cartilage 3880 &

Vegetables i3

Sweet Corn K

Green Brassica /NE32

Turnip 235

St

Kau Choy FEx

Mushroom 8% £ 4%/F 215

Baby Cabbage #E#3

Bean Sprout S

Noodle #)%E

Oil Noodle ;A% Egg Noodle 4%

Glass Noodle 17 ##

Rice Vermicelli >K¥0/>K 43

Sauce 1

Sichuan Chili Sauce 0| fifgR%E Chili Sauce EifiiE

Chili Oil E&#lH Sesame Oil Jiifi;H

Red Vinegar g Soya Sauce BUH

Fish Sauce 2%

Desserts &

&

Uji Matcha Tokachi Red Bean Mousse Cake TR E THAI G RM4E
Halloween Raspberry Lychee Mousse Cake B EEEI4AL & T i mAA = I

Korean Strawberry Honey Cream cake 32 -2 182 i T R & iF
Salted Egg Cheesecake B &= &%
Green Tea Opera 42 EIPR
Korean Passion Fruit Mango Mousse Cake R BB RT R R E I
Korean Strawberry Cream Puff 828 £ 183463
Walnut Chocolate Brownie #Z#k5k 5 N BAfE
Sea Salt Caramel Hazelnut Cake /BB fEER T &
Black Sesame Cream Puff &= il = B8 3
Chocolate Mousse Cake K5 I RAAE I
2 & /I HE
Blueberry Cheesecake E55& = 18}
Mango Vanilla Mille Feuile T=REREZZK &
Sakura Raindrop Cake ##{E7KIE Z &t

Vanilla Cream Brulee EIE2ZNEREHE

Halloween Pumpkin Tart &2



Halloween Lime Jelly Delight B 22 & S 1254 52 5 BEE 8
Hainan Pandan Thousand-layer Cake ;8= B T &%
Hainan Coconut Pandan Panna Cotta /5= BUE 4290 %

Live Station
Hong Kong Style Egg Puff &=\ # & 4T
Hainan Coconut Sweet Soup ;EFE #5155 /iR

Fresh Fruits
Pineapple &% Watermelon F /L

Hami Melon 521

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

Kid’s Buffet Table
Yuzu Honey Cake 1 FIEZEE
Raspberry Madeleine Cake AT 32 FIH R E NS
Halloween Marshmallow with Chocolate Dip 2 E2&i4% {EHEED 4 & DA
Pumpkin Meringue BE/IVAN&EH
Assorted Macarons 387 5 <5E
Assorted cookie #5513
Chocolate Donuts K5 LR
Assorted Chocolate 383%™ /]
Assorted Candy % $RiER

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

M EZH R HE - e gRESHSREMBRMmIE T AFSaaEM -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
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