Chinese New Year Lunch Buffet
16-19 Feb 2026

FEHNZEM=
Lo Hei-Raw Fish and Jelly Fish Salad JE fa 4%+t

APPETIZER GE#&:
Smoked Salmon and Condiments & = &
Salami Milano yD&&ERE
Assorted Cold Cut Z A FI[H AR
Caesar Salad g/

Foie Gras Mousse with Mango Jelly H& FF-4& i B e
Marinated Pork Ear with Jelly Fish in Sesame Oil i)t /BHEFE E-
Shrimp & Cannellini Bean Salad ltalian Style &3t 5 T kel

Black Truffles Smoked Turkey Potatoes Salad SEfAFEJZ Kk # 2 (7
Fresh Seafood Salad Greek Style Ffig et/ b

SALAD COUNTER /b
Mesclun Mixed Salad ;£={/f# / Lollo Rossa 4] 4% / Butter Lettuce 44 5%
Frisee %[\ 3¢

Cucumber &)\ Cherry Tomato Hi|JE 37l Broccoli P5REE1E
Sweet Corn 3£ Carrot H7%j

DRESSING AND CONDIMENTS &7+
French J%;+ Thousand Island &+ Italian Vineger = A K[ i1
Balsamic Vinegar i Olive oil 151 i
Croutons YE&EELI Onion [#£Z1 Parmesan Cheese =+
Garlic Chips & Lemon Wedge #1515

SEAFOOD COUNTER J¥gff
Snow Crab Legs Z AL EHil%& Brown Crab %15
Fresh Prawn fiE;
Jade Whelk 25221% / Green Mussel &1 / Clam Kiff
Spicy Tomato Sauce #i/jii;f Lemon Wedge 154




JAPANESE SOBA AND APPETIZER H=Z i3
Katsuo Ninniku Miso Tsuk FrogbEms
Konbu Edamame &t &
Mentaiko Salad B /b
Soba and Kishimen with Spring Onion and Kazami Nori
B T R T B A E R VISR IS &
Bonito Sauce fi#f;{, Japanese Soy Sauce HZAE:H, Wasabi 75

SUSHI AND SASHIMI COUNTER f 4 &5
Shimaaiji, Ama Ebi 7=/ (&, 7Rl
Hamachi, Octopus and Hokkigai Clam jiiH #, /U\E &IESHE
Herring %% /& Hokkaido Scallops Jt/&#E AT T
Crab Stick Salad #&#jI;/{#% California fjI)N&
Selection of Sushi Rolls and Nigiri Sushi { X =54%& K FESHE
Roast Ika Tentacles with Tare, Inari
el TR SR, HEEE

HOT DISHES #&:
Golden Garlic Pork Ribs &/ i & &

Steamed Whole Fish with Ginger and Spring Onion 56 (EFZ&5LLH &)
Braised Pork Trotter and Sea Moss with Abalone Sauce &/ 5t F (E23260 155 F)
Stir-fried Shrimp and Honey Beans and Celery with Cashewnuts
MG RS (B L PE RS IR D)

Fried Rice with Mushroom and Preserved Meat Z#Ef& b ek
Deep-fried Steamed Bun with Teriyaki & <:f#5E (A25H)
Deep-fried Glutinous Rice Cake, Turrip Cake fEVETFfE -~ ZEE L
Roast chicken with Fermented Bean Curd F5H#, &k
Seafood with Champagne Cream Sauce Hf& 25 1@ /&GF
Braised Beef Cheeks in Korean Style g = /&4~ f7&

Baked Salmon with Yuzu Mustard Sauce fii 7 K EE = f

SELECTED CURRY DISHES & e 2=,
Tandoori Chicken with Mint Raita E[1& /& 2kl S8 far AL ES
Palak Paneer (Cheese) 3525 -nfji
Naan, Garlic, Pappadam E[If& &5
Served with Indian Pickles, Mango Chutney and Raita

FCENRERE2E, CoBEaHIRES K AL

CARVING R
Roast Iron Steak g4~
New Orleans Roasted Chicken #7 P E &2k
Belgium Olive Duroc Responsible Pork LLAIEEFEH\
Seasonal Vegetables with Herbs and Butter 754 i PHE 52
New Potato with Thyme and Garlic Cloves & &0 B E(1
Black Pepper Sauce Eifi1/Gravy J& 1




DAILY PORRIDGE 2 Hi##EH5 N (ROTATE))

Sliced Fish Congee £ 5 513 VegetablesCongee #3525f5
Spring Onion Z 7L Coriander 775
Fried Peanut JE{E4E Crispy Chips J#fifg
Preserved Cabbage 43% Pork Floss [A5%

DIM SUM STATION
Shrimp Dumpling #5385
Pork Dumpling J&&

Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup ZF #5588

CHINESE BBQ STATION Y&k
BBQ Pork )&
Roast Duck EHE

NOODLE STATION
Yunnan Rice Vermicelli ZEEg>#45
Chicken Soup %5

*k%

Rice Vermicelli 345 / Oil Noodles % / Glass Noodles #7344
Pork Belly 5%} / shredded Chicken Z4% / Shrimp Wonton ZE#&
White Fish Ball [ f1Z& / Fish Cake YFf4 /5 / Beef Ball 4~ K, / Bean Curd Sheet J& [/
Bean Curd Puff & | / Mushroom F5¥£4E
Chili Pepper f5K#l / Coriander 57 / Fried Shallot YEEZEl / Spring Onion & &
Fried Garlic YE7758

Szechuan Chili Sauce U]l [#iffEE / Chili Oil 30 / Red Vinegat J#ifif / Fish sauce &2
Fried Garlic JE775H / Preserved Vegetables £<5%/

Bean Sprout Z£3Z Green Brassica /N5 / Chinese Lettuce 432
Baby Cabbage #£##352

DESSERT
White Peach Mousse Cake k544 E L
Mandarin Orange Apricot Mousse Cake & -7 Hk i & kL
Oolong Tea Chocolate Mousse Cake SFEZs4eh 5 &k
Jasmine Yuzu Profiterole ZE# [ {EH+ S BE H3E
Black Sesame Red Bean Mousse Cake B 4] T i & ke
Osmanthus Jelly with Wolfberries &4 FiEfEkE
Chinese Red Bean Coconut Pudding 5=l +410 ke
Black Sesame Roll {5 = i
Strawberry Honey Cream Cake |- 215 R Z5HE SRR AL
Passion Fruit Mango Mousse Cake ZEEE - R 44 E KL
Strawberry Cheesecake |15 %L {-4if

Opera FEIFEERE




French Lemon Tart with Meringue {1528 [ §i#
Walnut Chocolate Brownie #Z#k IR EHE
Japanese Sesame Panna Cotta H 75 % i 455
Tiramisu AR ZHERE
Vanilla Cream Brulee =gkl E
Japan Tokachi Red Beans with Warabi Mochi H A<+i#41 S HC R 55k et
Raindrop Cake 7/K(= 2 ¢

LIVE STATION
Hong Kong Style Egg Puff & (T

HOT DESSERT
Almond Tea with Egg White Z£H & {-54%
Soya Bean Curd Pudding = &1t
Portuguese Egg Tart #j##

FRESH FRUITS
Pineapple 5k Water Melon P&\ Honey Drew Melon %[\
Hami Melon B57%% )1

HAAGEN-DAZS ICE - CREAM COUNTER
Chocolate/ Strawberry/ Vanilla

KID’S TABLE
Yuzu Honey Cake fli &2 L
Banana Cake FHEZELL
Strawberry Cream Puff -2 &L 3
Chinese assorted cookie H1={ 555 i &7
Chocolate Donuts 25 174
Assorted Candy Zft 55k

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

DL RS SR BLIE - s RIE FE LR b (BT S (B ATl -

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

WEEE BB E IR (T TR - S E BRI SEARMYIEAS -

Feb 2026



