DINNER BUFFET MENU
Jan- Mar 2026

Appetizer BEZ
Assorted Cheese Platter = +-H{#;
(Dried Apricot 75 H#iEZ. Nuts X5, Grape #j%], Cracker §f#7)
Parma Ham with Honey Melon 255 K BEFCES L
Salami Milano Z AFIH AR
Smoked Salmon with Traditional Condiments & =~/ f
Grilled Chicken with Honey-Mint Dressing /\ ZiRtafic 2 f:Hif7:1-
Sardine with Lime and Capers J/) ] 0 35 k5 /K L 5.
Homarus Gammarus Salad with Caviar ;A= gE i/ Mt 5 & 1
Tamako Tofu fifif; £ T 5JE

Salad Counter )
Drunken Seafood with Kaiso Salad and Preserved Plum Sauce
IR ES NNE Y& Soan
Hummus Served with Pita Bread T %[ 4 BR A fif
Caribbean Seafood Salad fji# L BTG S /DR
Black Truffles Smoked Chicken Potato Salad (ZEZ B fA F2 21/ DR
Mussels with Romesco Sauce & [t F4E B S e
Shrimp and Cannellini Bean Salad = A F] [ S/
Grilled Tuna with Citrus Gremolata {55t 7Y G2 A
Smoked Duck Breast with Valencia Orange Puift oF & & [EHERY
Greek Baby Octopus Salad g #8/1 /\UT /b

Hydroponics Salad /K3

Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes
AHAENE , PIRHEE, 4TRSS | SR B ARSE, KFE, HE

Dressing and Condiments &+
Caesar gl#; French j£/+ Thousand Island &1 Italian Vinegar Z A K+
Balsamic Vinegar i Olive Oil #f& i} Red Wine Vinegar 4[5
Thai Sauce Z==;1 Cocktail Sauce 4155+ Honey Mustard Dressing Z=#E 7 A1
Croutons YE&ELfr Onion JF25f% Parmesan Cheese =+




Seafood Counter JE##
Snow Crab Legs 5% Brown Crab %15
Fresh Prawn g
Canadian Black Mussels Jji& A5
Clam KX Jade Whelk 253212
Spicy Tomato Sauce i/, Lemon Wedge FE15: 4

Sushi and Sashimi Counter f4:E5]IM
Shimaaji, Ama Ebi }5&51 (&, 7R85
Hamachi, Octopus and Hokkigai Clam, JiiH &, /UL KIEEH
Herring or Hokkaido Scallops % &, 168 E S T
Selection of Sushi Rolls and Nigiri Sushi {=54& K FESHE
E0(FEEE, tHig, RH, BTIH, B, §1#, £7H)

Soba and Appetizers /550 s VE
Soba and Somen with Spring Onion and Kazami Nori 2840 & Z50 0 24 C M VI8 E
Katsuo Ninniku Miso Tsuk 7rEkkmg
Konbu Edamame &4t 5.
Mentaiko Salad BH &/
Bonito Sauce fi#fi;1, Japanese Soy Sauce HZAEH, Wasabi 7+#f

Soup &
Daily Chinese Soup Hz# k5
Daily Western Soup P53 K5

Western Dishes P 24 ((Rotate))
Korean chicken Congee &&= Zi515 (Kimchi J352/Seaweed fE/EGE)
Sicilian-style braised spring chicken P54 B (&% 2
Gratinated Eggplant Stuffed with Minced Beef and Mushroom 44~ Y&+
Halibut with Fennel, Tomato and Olives [5{ %35z, 5 M EiEEEE E A
Braised Mussel in White Wine and Parsley Sauce [ fi7¢ 7 &5 [
Korean Kimchi Beef Jjigae #&{ 0524 A1E

Chinese Dishes = Zh7% ((Rotate))
Sizzling Stir-fried Frog Legs jHi/# FH ZE5%
Soy Sauce Chive Blossom Baby Squid 5% F AE52 (¢ £ AT
Prawn with Tomato and Tamarind Z&<Fi; Rk
Chicken Casserole with Chanterelle and Ginger &= f &)1 7%
Wok-fried Abalone with Rice Rolls Gingert and Spring onion E Eifim Mg (Sat,Sun and PH)
Garlic Butter Baked Crab mrzed~Ha%E (Mon-Fri)
Braised Fish Maw and Pork Belly with Chickpea in Abalone Sauce {GRE[ENH & f& it 55 Hr A




Indian Chef Special }EFEIIEER
Curry Masala Chicken /b Zufing/Tandoori Fish E[IE )% f&
Dal Makhani 2H#& g =
Mint Raita Fic;Hii 7L
Naan, Garlic, Pappadam F[I/& &gt s
Served with Indian Pickles, Mango Chutney and Raita
BCENE RS, o 5aHmasE S ALES

Live Station Counter
Double Boiled chicken soup with Dry Longan,Red Date and Lotus Seed

TEELL 3 TS
Peking Duck Jt3iH F7HE
(Spring Onion EiE%, Seafood Sauce . 5%#, Pancake JEEEE)

Chinese BBQ Station f#Eif
BBQ Pork ¥ &
Soy Chicken g%

Steamed Boston Lobster
B AR TR i
Cheese Sauce * -3+ La Bouillabaisse Sauce FZ&E1

Oden BEEZE (Sat,Sun and PH)

Fish Ball #% A5k Squid Ball fi f ¥k Shrimp Ball ¥k Kamabogo S### (F5K)
Shitake Mushroom fi#:4%# Corn on the Cob ¥ Chicken wings Zi2
Beancurd Y& Turnips [42£7%5]

Naruto Maki 5[4 Sausage %5 Egg %25 Chikuwa 17+ Konnyaku ARZi

Tempura Station X#FZE
Shiso Fried Oyster with Crab Roe Mayo H =ik /A IEEEE T-/0E34E (Sat,Sun and PH)
Prawn ;&3 Silver Sillago /)¢t f4 Okinawa Sweet Potato Ji 453 =
Pumpkin H4<Eg)[\ Okra k=& Eggplant 7fi T~ Shiitake Mushroom H A4 4
Enoki Mushroom 4%

s 2 ffs

Tempura Sauce K441 Grated Turnip Z£%&jE Grated Ginger E&

Yakimono H=EY)
Japanese BBQ Wagyu H={Fif14~ Nagoya Style Roast Chicken Wings #4152z
Hamachi JiH 5% ooebi Shioyaki &S A Uf; sazae Tsuboyaki fZi20% Jade Whelk Z53202
Roast Pork Belly Skewer #5&fig: Caplin 2%6&

e e

Okra £k=% Pineapple 5 zE Sweet Corn 5Z2f Onion Ring




Carving JZA]
Roast U.S.Beef Tomahawk JEZE [ ZAk&H7=5EY | (Sat,Sun and PH)
Roast Beef Iron Steak 1E3E B4~ D\
Belgium Olive Duroc Responsible Pork LEAIEEFED\
Australian Lamb Rack Sansho Yaki B JN=EHELLIFHE
Black Pepper Sauce Effl;f/Gravy f#&+

Thai Noodle Station
Yunnan Rice Vermicelli ZEEF K45
Chicken Soup #t%
Rice Vermicelli >{45/ Oil Noodles ;ii%4i/ Glass Noodles #7344
Pork Belly %5 / shredded Chicken Z44/Shrimp Wonton &4
White Fish Ball 5 f&Z&/Fish Cake J/F £ 5 /Beef Ball 4~X./Bean Curd Sheet & 57
Bean curd Puff & /Mushroom 54k
Chili Pepper f5K#fl/Coriander 7t i/Fried Shallot JFiZE/Spring Onion &l

Fried Garlic YF7758

Szechuan Chili Sauce 't [ [#iffEE/Chili Oil BiffCH/Red Vinegat J#ifit/Fish sauce f 52
Fried Garlic JErbE/Preserved Vegetables 45%/
Bean Sprout Z£5% Green Brassica /)\FE3Z / Chinese Lettuce FF4:3% Baby Cabbage #E##:5%

Desserts #ffy
White Peach Oolong Mousse Cake [HtkEFEF44ERE
64% Dark Chocolate Sea Salt Hazelnut Mousse Cake 64% 2 41 17 /5 T H4q B L
Mandarin Orange Apricot Mousse Cake & Wk H EFE
Strawberry honey cream cake -2 IR FUZ N S B KL
Salted Egg Cheesecake [ = - &k
Opera HEPr
Passion Fruit Mango Mousse Cake Zif&E 5 - 44 kL
Korean Strawberry Cream Puff &[] 124150 FL
Walnut Chocolate Brownie #%#k4 5 IR EAE
Normandy Dark Chocolate Tart ;A2 Ji5E
Lemon Meringue Tart 5 8% (4 #%
Blueberry Cheesecake B:%5% -
Mango Vanilla Mille Feuille -5 EIE S
Vanilla Cream Brulee EIE & A EEEE
Hokkaido 3.6 Milk Panna Cotta 1t 3.6 2= 48
Tiramisu = AF 2 &
Raindrop Cake 7/K{Z 2
Japanese Sesame Panna Cotta H 4B = ity




Live Station
Hong Kong Style Egg Puff J&=0 25T

Hot Dessert
Soya Bean Curd Pudding T J&E1E
Portuguese Egg Tart #j#E
Fresh Fruits
Pineapple i ZE Water Melon 7§\
Hami Melon F&%% T

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

Kid’s Buffet Table
Banana Cake HFAEE:
Madeleines EE{& &L

Assorted Macarons 35 5 -<Fe
Assorted cookie Zks5 27
Chocolate Donuts &5 714 H
Assorted Chocolate 541 1
Assorted Candy ZgfE 5

*Please note that all buffet items are subject to change due to availability and seasonality*
PLUESeA i i - BYrsie A a1 b R b B Al A F AT A -
If you have any concerns regarding food allergies or dietary restrictions, please alert our staff prior to serving
yourself.
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