CRAB & PRAWN DELIGHT FEAST
LUNCH BUFFET
OCT-DEC

APPETIZER §E%

Assorted Cheese Platter = -t
(Dried Apricot Z5f#i#Z. Nuts EXEE, Grape #j%], Cracker §jff7)
Smoked Salmon & =<7 f&

Salami Milano = A FI| 5 A S

SALAD COUNTER b
(Rotation)
Nicoise salad with Tuna JE BHiE & A/ DE
Cucumber with Crab Meat 2 (A &5 /I
Fresh Pineapple and Peach with Smoked Chicken Salad 5 ZE 2=k fE 2/ D
Prawn and Mango with Avocado Salad Kzt S84 H IR /D1
Japanese Wasabi Tako 7% /T,
Barley Greek Salad 5 figZ K/ ME
Italian Seafood Pasta Salad & =06 E A K/ D
Potato Salad with Prawns A7/
Freshness Pomegranate, Peach Kale Salad AP HEE )/ ME
Mediterranean Seafood Shrimps Salad /2 K~ /b1
Sea Grapes Salad with Yuzu Dressing &%) /DAl T
Italian Seafood Pasta Salad 5 A/ 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 %% A1)/ D

HYDROPONICS SALAD 7Kf#32
Butter Lettuce 2~i4=35% ~ Kale PJ&<H& - Red Coral 4 Hil#f4-%% ~ Romaine 8 &4 5% ~
Cherry Tomatoes 4 {1 2 [EE i ~
Sweet Corn 522f ~ Kidney Beans 4] 7 ~ Chickpeas ZE . ~ Cucumber &\
Beetroot 4] 3Z5E ~ Carrot H7%j
Cauliflower fi52AE ~ Broccoli PHRE1E




DRESSING AND CONDIMENT #&7+
Caesar gl#+ ~ French £+ -~ Thousand Island +&;1 - Italian Vinegar = A RS+
Balsamic Vinegar i -~ Olive Oil fiif&)ii -~ Red Wine Vinegar 41/
Thai Sauce == + Cocktail Sauce %122, - Honey Mustard Dressing Z5 7R A1
Croutons YEZHELHT ~ Onion JFZ5f% -~ Parmesan Cheese =+

SEAFOOD COUNTER JSfif
Snow Crab Legs ZE15H1%% (Sat-Sun and PH)
Brown Crab %5
Fresh Prawn it
Canadian Black Mussels Jji& A&
Clam K1 Jade Whelk 25312
Spicy Tomato Sauce %1 Lemon Wedge #1515

SUSHI AND SASHIMI COUNTER 45
Ama Ebi 7riE; Octopus /\ T\ Tilapia fifE &
Herring 7522 f Hamachi ji1H &,
Selection of Sushi Rolls and Nigiri Sushi % =XZ5%& K TIEEHE]
=0 (FE]E, B, WAL, A, £A)

SOBA AND APPETIZERS A% B FE#
Soba and Somen with Spring Onion and Kazami Nori 72840 K7 22500 2 C 5 5z
Bonito Sauce f# & ;+, Japanese Soy Sauce H A5 H], Wasabi 775§
Katsuo Ninniku Miso Tsuk FrBaLE G,
Konbu Edamame E15f7 &
Mentaiko Salad BE &K /D#

SOUP 5
Chinese Soup H=(/5
Western Soup P05

WESTERN DISHES pE#h&:
(Rotation)
Pizza of the Day 1& H FE 75 H e
Baked Mackerel Fish with Sesame Sauce = i #& /&5
Saikyo Miso Yaki Baked Mackerel Fish P§ 5285 &

Spanish Garlic Barramundi P o & i 5 fE A
Creamy Garlic Barramundi 2 BErrizs 5 fE 4.
Saikyo Miso Yaki Barramundi P& 57 {2 & il (2




Thai Style Roast Chicken with Fermented Red Bean Curd Z=={Eq 82
Stuffed Seafood Lemon Garlic Butter Roaster Chicken & iafEiss 28 i %t
Siamese Roast Duck with Southern Fermented Milk &% 5 #L 505
Braised Spare Ribs with Hawaiian Fruits & & 52 i S B2 HE 5
Mentaiko and Crab Meat Pasta BH K -T-52& A =5
Cajun Herbs Chicken Pasta & =& S 2k A =
Mentaiko and Gammon Ham Pasta HH &K—F K BE =)

Mentaiko and Seafood Pasta HH K T- /B =15
Thai-style Minced Pork Fried Rice with Thai Basil 2257 & P RE D ER

CHINESE DISHES H={#t:
(Rotation)
Braised Pork Knuckle With Chickpea In Abalone Sauce [E&1H T f& fifg; 54 F
Golden Pineapple Sweet and Sour Pork 43 ZEnEIE [A]
Stir-Fried Pork Wild Mushrooms and Vegetable B} 5 & S0 BK A
Stir-Fried Pork With Vegetables in XO Sauce XO #EREFIEZIK A
Stir-Fried Pork With Satay and Wild Mushrooms /DI B B WPEK [A]
Pepper Pork Ribs and Mustard Greens tHHEE KT 5%
Sauteed Beef Short Ribs with Satay Sauce /D Z4-{F5&
Sauteed Chicken Wild Mushroom /g5 &6 WD 2R
Cordyceps Flower Chicken Soup with Mustard Greens && 5. {C 255 KIT5
Wok-fried Vegetable and Nuts /2T
Braised Bean Curd with Vegetables 4] J# 7 [&
Kung Pao Prawns = {1
Stir-fried Mussels with Sambal Sauce and Thai Basil #x 2 4E & L) E
Stir-fried Clam with Sambal Sauce and Thai Basil Zx 2 4&& ZE VDA
Steamd Halibut in Soy Sauce j&7&1E H &
Braised E-Fu Noodle with Enoki Mushroom and Conpoy 4 #EFEFE k4
Seafood Fried Rice with Curry Il & &LV R
Seafood Fried Rice with Egg White 25 [ JEHEED 8K
Yangzhou Fried Rice £ NP8k
Fujian Fried Rice with Seafood &7 /&L PER

INDIAN CHEF SPECIAL A& SEnfimEsE=
Vegetable Khorma EfJ & = BEFESZ0NIE
Lamb Rogenjose Ef1JE =F AIIE

Naan, Garlic, Pappadam F[1J& (255
Served with Indian Pickles, Mango Chutney and Raita BrE[1EEESE, T B EHEASE K ALEK




CARVING M
Roast Sirloin Steak J#pg 4 (Sat-Sun and PH)
Belgium Olive Duroc Responsible Pork ELFHFFEH1
Roast Lamb Leg JZ&==H#
Seasonal Vegetables with Herbs and Butter 75 5.4~ VDHF 32
New Potato with Thyme and Garlic Cloves 75 55308 B 1
Black Pepper Sauce 2 ff;/Gravy &+

DAILY PORRIDGE & Hig#Eo ((Rotation))

Beef Congee with Sweet Corn Chicken Congee with Mushroom
SRR VB Gk 2 PR 7
Pork Congee with Quinoa Pork Congee with Preserved Egg
2SR K7 I A
Seafood Congee JEfif5f Chicken Congee #5f5
Sliced Fish Congee £ J5 5f5 Oyster Congee {515
Spring Onion Z{¢ Coriander S£74
Fried Peanut YE{E4E Crispy Chips J#/ifg
Preserved Cabbage %% Pork Floss [A1F%

LIVE STATION COUNTER
Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup S8 563
Shrimp Dumpling 5%
Pork Dumpling f&&
Steamed Red Bean Pate Bun SE5¢ 5./

CHINESE BBQ STATION J&k
BBQ Pork Y&
Roast Duck JZ£HE

Thai Noodle Station
Kuai Tiao Ruea (Boat Noodles Soup) fi{\%;5
Chicken Soup %5
***
Rice Vermicelli >¥§5/ Oil Noodles 1%
Fresh Beef Slices A4~/ shredded Chicken #f4% Deep-fried Pork Skin Z&0ESE 7
Shrimp 8/ Fish Ball & & /Fish Cake YF f& 5 /Pork Ball 5 N./Eggs #:&

***k
Chili Pepper 5K #l/Coriander 5:7/Fried Shallot JEEZ Ei/Spring Onion & &l
Fried Garlic YE7£58/Fish Sauce 5
Green Brassica /[\F3Z / Morning Glory ##%/Baby Cabbage #3452




DESSERT &5
Caramel Hazelnut Chocolate Cake £ EiR T4ty S & kL
Mango Passion Fruit Mousse Cake = B[ 5L 544 T e
Okinawa Brown Sugar Purple Sweet Potato Mont Blanc ;i 4% S i 45 2 25 45 B
Normandy Dark Chocolate Tart JEE2 41 75
Opera i E e &k
Strawberry Cream Puff 422155136 2%
Walnut Chocolate Brownie 1% #k4 tr 1147 B2
Lemon Meringue Tart #5275 [ #&
Blueberry Cheesecake B5%&5 7 16
Tiramisu EAF|Z -2k
Mango Vanilla Mille Feuille t-5LE0g % 257
Vanilla Cream Brulee ZENE & A= fEEEE
Raindrop Cake 7/K{Z 265
Vanilla Cream Brulee g £ AR Al E
Mango Coconut Pomelo sago Delight #54% H &

Live Station
Hong Kong Style Egg Puff &= 25 (T

Hot Dessert
Tofu Pudding T &1t
Portuguese Egg Tart &j#E

Eresh Fruits
Pineapple 357 & Watermelon PgJI\ Hami Melon H5 %% J1\

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

Kid’s Table
Raspberry Madeleine Cake &1 &1 5k A f%
Rainbow Cheesecake ¥ Z&ifE
Assorted Cookies ZE$5 i =7
Assorted Chocolates #EsE o<
Assorted Candies 55 £ 5

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

PLESEERRAYE - Vs RER LR G UM S A (E B ATE A -

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