LUNCH BUFFET MENU
Jul-Sep
2026

Appetizer FEZ
Smoked Salmon & = &
Prosciutto Ham = A K JEEZ K il
Salami /DEEERS
Cheddar Cheese, Emmental Cheese, Feta Cheese
HITZ 4 w2t AR
(Dried Apricot Z5HiiEz. Nuts EXH. Grape #j%j, Cracker §jfi7)

Salad Counter /)&
Mediterranean Roast Vegetables Hf7 o1 5 # i 35%
Okinawa Purple Sweet Potatoes Salad JH 4 &2 {1/
Tropical Fruit Salad 3 5 )/0

Eggplant Salad with Korean Bean Paste Dressing & =04l 4% i -/ DR
Poached Pork Belly with Korean chili Dripping Sauce §&[E& 5% (Al

Hiroshima Wasabi Tako & &7 ) UT &,

Japanese seaweed salad tf1#E)/ DR
Korean-style Young Ginger Avocado Quinoa Salad B4 #4628 )/ D1
Cold Tofu with Sesame Sauce = Jiii & T &

Hydroponics Salad /K#3%
Butter Lettuce 414k 3%/Red Coral 4L Hi5 4= 5%/
Romaine £& & 3%/Cherry Tomatoes % ¢4 5[5 /i

Dressing and Condiments €1
Caesar gl#; Sesame Dressing =i+ Thousand Island & Italian Vinegar = AF]HES 1
Balsamic Vinegar 2fi# Olive Oil #f& i Red Wine Vinegar 41 /i
Thai Sauce ZZ={;- Cocktail Sauce 4155+ Honey Mustard Dressing Z5fE 7T A1
Croutons YFZl ELfr Onion J£Z % Parmesan Cheese = 15




Seafood Counter JEfF
Snow Crab Legs FHiZ il (Sat, Sun and PH)
Brown Crab %%
Fresh Prawn it
Canadian Black Mussels Jjj[1& k&1
Clam X5
Jade Whelk 53212
Spicy Tomato Sauce ¥, Lemon Wedge f&15 5

Sushi and Sashimi Counter f4: S5
Ama Ebi 5% Octopus /T # Tilapia fif§ £
Herring %8 & Hamachi i £,
Selection of Sushi Rolls and Nigiri Sushi &= 554 & T2
=3 il:(Sushi Ebi 2551, Ama Ebi #1i, Yuba 57, Halfbeak £tff, Cuttlefish 17

Soba and Appetizers $5i K BEZL
Soba, Somen with Spring Onion and Kazami Nori %2840, Z2800C 2 kY4588
Katsuo Ninniku Miso Tsuk iiE5HE b
Konbu Edamame &4t 5.
Mentaiko Salad BH /b
Bonito Sauce fi# 4+, Japanese Soy Sauce H A7 H, Wasabi 735

N=)

Soup &
Daily Western Soup g5
Chinese Soup H1zt:5:

Western Dishes FERZZ: (Rotate)
Pizza of the Day /2 H f5#5Higjf OR Tortilla of the day /& H {5528 PG EF 6
Volcano Cheese Dumplings X 1= 8T
Okinawa style Simmere Baby Mackerel with Ginger Apple Sauce 4l HE & A
Smoke Duck Breast with Japanese Pickle Plum Sauce EfFEHENg H A4 &
Braised Beef Short Ribs in Korean Style g&= &4~ 5

Chinese Dishes 1 #17 (Rotate)
Kaempferid Galanga Chicken /M E#
Korean Rice Cake with Baby Cabbage in Fish Stock f,5 5 1F %52 F i ok ke
Cordyceps Militaris and Peel Steamd Halibut g2 5155 728 EL H

SR N LB

Japanese Eel Fried Rice H =08 fa 1 bR




Live Station Counter

Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup =5 ;¢ ¢

Shrimp Dumpling 56
Pork Dumpling /&5
Steamed Red Bean Pate Bun SE5 5.7/

Daily Porridge & H %355 ((Rotation))

Beef Congee with Sweet Corn

Chicken Congee with Mushroom

SR VR ik A1
Pork Congee with Quinoa Pork Congee with Preserved Egg
HEFEA Rz ST A
Seafood Congee ;555 Chicken Congee Zf5fg
Sliced Fish Congee f - 35 Oyster Congee 157515

e

Spring Onion Z 1

g e

Coriander 5t7

Fried Peanut YE{E4

Crispy Chips 5Hfif

Preserved Cabbage %3

Pork Floss [A%%

Indian Chef Special &35 0IEE =
Chicken Tikka Masala & Ze e
Vegetable Khorma E[I[E = BEXESZ 01
Naan, Garlic, Pappadam E[J[& /& & HifE
Served with Indian Pickles, Mango Chutney and Mint Raita
BCENERESE, o RERHIR S S oH i ALERES

Chinese BBQ Station &k

BBQ Pork ¥ &
Roast Duck JEHE

Carving &

Roast Beef Iron Steak &£ -\ (Sat,Sun and PH)
Belgium Olive Duroc Responsible Pork ELFIHFFES\
Roast Lamb Leg f&FH
Seasonal Vegetables with Herbs and Butter & 54 iP5
New Potato with Thyme and Garlic Cloves 75 EirbE & E1+F
Black Pepper Sauce 2/ 1/Gravy J&;{



Japanese Noodle Station
Miso Soup BRIE;Z
Chicken Soup )5

Vegetables F532

Chinese Lettuce FEF4: 32 Spinach &%

Baby Cabbage ###£5% Leaf Lettuce JHZE52
Kau Choy FE3% Brassica /NEF3
Shitake Mushroom f£4&%E Oyster Mushroom FH24%

Enoki Mushroom 44 White Turnip Z£7%]
Noodle
Ho Fa Ja[f; Egg Noodle A:%ii
Thick Egg Noodle #H%ii Oil Noodle ;%
Instant Noodle E[I&%# Thick Rice Vermicelli >3
Silver Pin Noodle $R&1#5 Udon 54
Spinach Noodle 57 525 Sesame Noodle Z ik
Garnishes fitf}
Fish Ball faZ& Fish Cake 2 5
Beef Ball Z4=[A AL Pork Ball £[AA,
Cuttle Fish Ball 21, Chikuwa 1
Crab Stick &A1 Sausage Ff%
Beancurd Puff & b Deep Fried bean Curd Ball 4 f§
Sauce and Condiments J1#&
Shanghai Chili Sauce T Chili Sauce HifiEE
Chili Oil EEHTH Sesame Oil JfiiH
Red Vinegar il Soya Sauce 57 )H
Crispy Garlic YErrfir Crispy Shallot JFiZ 7
Sesame Ziii Spring onion &
Bird Chili 5K Preserved Vegetables 3%

Desserts # /T
Japan Yamagata White Peach Jasmine Mousse Cake H AL APk E ST kL
Uji Matcha Tokachi Red Bean Mousse Cake F41 55541 o 547 Bk
Japanese Hojicha Black Sesame White Chocolate Mousse Cake
HEURZR R Z i B AR R Ak
Okinawa Brown Sugar Purple Potato Cream Cake b4 Bl 455 2 BR A kL
Korean Passion Fruit Mango Mousse Cake ## [ 7 & 58 ¢ SR 5L 44 kL
Korean Strawberry Cream Puff e - 2515 AL
Opera &5
Walnut Chocolate Brownie #% k4 & IR BAE
Japanese Cheesecake H=t¥ 1- &kt
Lemon Meringue Tart f&55 28 (4 f%
Blueberry Cheesecake B5%&: = 1-6if
Sakura Raindrop Cake f#4E/K(Z 2 8
Tokachi Red Beans With Warabi Mochi H AS-541 S ECHE 4S5k 5



Coconut Mango Sago Panna Cotta i+~ S g Kk 478
Vanilla Cream Brulee =g &4 il EE

Live Station
Hong Kong Style Egg Puff &= Z:E (T

Hot Dessert
Soya Bean Curd Pudding T &7t
Portuguese Egg Tart #j##

Fresh Fruits
Pineapple 3% 2E Water Melon 7§)[\
Hami Melon 15 %2 T

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

Kid’s Buffet Table
Karean Yuzu Honey Cake F&[E i &2 EkE
Banana Cake HAELE
Assorted Macarons 5 5 FHE
Assorted Cookies ZE§FEHH =y
Chocolate Donuts 215 1% H
Assorted Chocolate Z§F4< 17
Assorted Candy ¥ g5 fE 5

he above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
DL SR (e - BYrsi g RE R A S R b B M S A (F R ATE AT -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
IR BV RREE IR EERE - S5ERERSERRMNITEANE
Jul 2026



