LUNCH BUFFET MENU
Oct- Nov
2026

Appetizer §EZ
Smoked Salmon E =X
Prosciutto Ham =K K| & &2 X ik
Salami /D &4 f5
Cheddar Cheese, Emmental Cheese, Feta Cheese
B2+, w2, AT
(Dried Apricot Zh##z. Nuts B23R, Grape &%), Cracker 8f&2)

Salad Counter i) iE
Hiroshima Wasabi Tako BB &/ \/T&A
Japanese seaweed salad S /D1
Cold Tofu with Sesame Sauce Z i S &
Russian Salad with shrimp #2887 RIRZ 177D 1E
Wenchang Chicken and Mango Salad X S Z =R /)E
Sweet and Spicy Pork Cracklings & #R3& H&
Amazing Okra 551+ Fk 2%
Roast Duck Salad J&H#g5) 1
Healthy Quinoa Salad 222 /DI
Cold Jellyfish Salad JR#¥8%
Seafood Salad with Cucumber B8 ¥R &5 Ik 288 517012

Hydroponics Salad 7K$#3&
Butter Lettuce 4=l 32/Red Coral AL 3R/
Romaine #& f53/Cherry Tomatoes BB EE[EHf




Dressing and Condiments ;
Caesar sl#5T French ;%51 Thousand Island &7t Italian Vinegar & A F S+
Balsamic Vinegar 7&F& Olive Oil {18’ Red Wine Vinegar #1EES
Thai Sauce == ;T Cocktail Sauce '&[E 1 Honey Mustard Dressing Z#E7 A1
Croutons YE%H E1i Onion ¥ 1% Parmesan Cheese = i}

Seafood Counter ;& f#
Snow Crab Legs Z#5MIZ (Sat, Sun and PH)
Brown Crab i £1%%
Fresh Prawn &4
Canadian Black Mussels TI£ A&
Clam K28
Jade Whelk 352212
Spicy Tomato Sauce #i7ii;T Lemon Wedge 1155

Sushi and Sashimi Counter 24 =5]1E
Ama Ebi 77#& Octopus J\/T\f& Tilapia #if&
Herring % &8 Hamachi JAH &,
Selection of Sushi Rolls and Nigiri Sushi ZRXE &K FIEET
£ 5] Sushi: Ebi =34k, Ama Ebi #{1, Yuba & &, Halfbeak £t5, Cuttlefish 28

Soba and Appetizers ;25 KEEZ
Soba, Somen with Spring Onion and Kazami Nori 2%, X RIC A48
Katsuo Ninniku Miso Tsuk 7r 28 bR 1&g
Konbu Edamame E#Hi% &
Mentaiko Salad BE X771
Bonito Sauce %51, Japanese Soy Sauce HZAEH, Wasabi 7+#8

Soup 5
Daily Western Soup FAT\ &5
Chinese Soup T35



Western Dishes FAT{312 (Rotate)
Pizza of the Day & H15#& &8 OR Tortilla of the day 2 H &% =79 Sf &}
BBQ Baby Back Ribs EEEEEFE
Golden Pineapple Karaage Fried Chicken with Salad Dressing /)2 E & R EEIGIEH

ltalian cheese chicken with tomato sauce B T O HECEME
Okinawa Teriyaki Chicken ;4 4E I8 {5 Z
Smoke Salmon Vegetablr Caulifiower Orzo J& =X B3 LK EL A

Salmon Vegetablr Caulifiower Orzo = X B3 IEER KB =)
Stir-fried Mussels with Salted Egg Yolk Sauce and Mashed Potatoes

WME=EWSHEESR

clft

Chinese Dishes P 212 (Rotate) )

Steamed Fresh Fish with Soy Sauce ;&%;85

Vegetarian Stew ;8 & 3 62
Fermented Bean Curd Seafood Fried Rice 82L& {0 &R
Yazhou Pickled Cabbage Stir-Fried Beef E W ¥4 A
Stir-Fried Black Pork Neck with Bell Pepper =& #8558 @A

Live Station Counter
Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup EE S

Shrimp Dumpling #RE%
Pork Dumpling &
Daily Steam Bun &HZ 8

Daily Porridge 2 H 5 m ((Rotation))

Beef Congee with Sweet Corn Chicken Congee with Mushroom
FERF A0 B ik ZE I 51
Pork Congee with Quinoa Pork Congee with Preserved Egg
R FEAI K2 BB
Seafood Congee ;8§ Chicken Congee Zf3
Sliced Fish Congee £ F i Oyster Congee 15173
Spring Onion 21t Coriander >t #
Fried Peanut XE1E4E Crispy Chips &g
Preserved Cabbage &3 Pork Floss A%z




Indian Chef Special HEMIEZT
Beef Randang E5R4&
Vegetable Khorma E[N/E =B #5212

Naan, Garlic, Pappadam EE J& 8} 5
Served with Indian Pickles, Mango Chutney and Mint Raita

FoENE R, TR E LS IR R

Chinese BBQ Station X
BBQ Pork X |
Roast Duck (8

Carving BN
Roast Beef Iron Steak /E3=EI 4 f##/\ (Sat,Sun and PH)
Belgium Olive Duroc Responsible Pork EEF55£31
Roast Lamb Leg /&
Seasonal Vegetables with Herbs and Butter & 4= M) iF3E

New Potato with Thyme and Garlic Cloves & w38 /EH =17
Black Pepper Sauce E#{5t/Gravy &5t

Noodle Station

Sanya Fresh Fish Soup —E2# 5 / Chicken Soup #%

Pork Belly &% &

Lunch Meat F&A

White Fish Ball B2 &

Pork Ball 3 AL

Shrimp Wonton 1R E &

Bean Curd Sheet &5

Beef Ball A,

Fish Bean Curd &

Bean Curd Puff & ~

Boiled Egg J&&

Vegetables i3

Turnip 2735

Green Brassica /\&E3

Baby Cabbage 32

e

Kau Choy FEx

Bean Sprout 2%

Mushroom E¥&4%/F24E

Noodles

Egg Noodle 4%

Oil Noodle ;H%HE

Rice Vermicelli >K3/>K 43




Sauce 18
Chili Sauce ¥l
Chili Oil EH#H Sesame Oil fifi)H
Red Vinegar #fig Soya Sauce BUH

Desserts #Hmm (Rotate)

Mango Passion Fruit Mousse Cake = REIERR 44 E I
Candied Pineapple and Coconut Mousse Cake Z& 85 22 i+
Pandan Mango Cream Cake MBIt R = BEERE
Key Lime Coconut Mousse Cake =&l R4k &%

o

MHERE

Thai Milk Tea Mousse Cake SR R4 F 1%
Lychee Raspberry Mousse 7141 R ¥ RAAE %
Opera BB &%
Pistachio Chocolate Cream Puff Bi/O\SRAkth 115E3%
Walnut Chocolate Brownie #Z#k 5 th A 7BERE
Rainbow Cake ¥ %I &%

Lemon Meringue Tart 1215 E R ##
Strawberry Cheesecake +% 8% +Fix
Mango Vanilla Mille Feuille ERERZEW
Malaysian Teh Tarik Panna Cotta F52K i ga fi 25 905
Coconut Mango Sago Panna Cotta = R0 K%
Vanilla Cream Brulee EEZAEEHE

Mango Coconut Pomelo Sago Delight 51 H &
Thai Assorted Coconut Cendol Z==( 55132 2K

Live Station

Hong Kong Style Egg Puff B &= 17

Hot Dessert
Thai Black Sticky Rice with Coconut Milk 5+ 2iEH
Soya Bean Curd Pudding 2 /&1t
Portuguese Egg Tart &E##



Fresh Fruits

e

Pineapple &% Water Melon 78/I

Hami Melon M523 1\

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

Kid’s Buffet Table
Yuzu Honey Cake 1l FIEZE
Raspberry Madeleine Cake 415 TG @M E
Assorted Macarons %7 5< 5
Assorted cookie %5725
Chocolate Donuts K5 AL R
Assorted Chocolate #8858
Assorted Candy Z#581ER

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
PLESEAERRALE - B e E RIS L R ap (BT S (SR A -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
AR EH EYIBREEN R IR A ETRE - SHEREAIERMTEAE
Oct 2026



