DINNER BUFFET MENU HIGHLIGHT
Mother’s Day 2026

Complimentary Iltems:
Double -Boiled Black Chicken with Porcini, Agaricus Blazei and Fish Maw
TEB IR A B S 205
(Mother Only)

Western Dishes
Oyster Okonomiyaki fiffis A [ /82
Baked Greek Seafood Rice 75 /B N
Badong Ox Tail EEE4-E
Halibut with Saikyo Miso 75 5345 EEEE H A4l
Baked Vegetable Gratin JAE] = -/FE 5

Chinese Dishes
Braised Duck Feet with Abalone and Fish Maw fig & {EBH K=
Pig Trotters in Ginger and Sweetened Vinegar 54 &
Stir-fried Coral Clam, Squid with Vegetables ZE4EHHlF LD TEEE &
Singapore Style Black Pepper with Shrimp S JNERFEID Kb
Steamed Giant Grouper ;&7 K EGEE S

Live Station
Roast Whole Salmon with Champagne Cream Sauce {5 {& = X fa B = BE T

Dessert
French Jasmine White Peach Mousse Cake A=< F| A Wk 5L B ke
Lychee& Strawberry with Rose Mousse Cake 7314 - 22 IR FUE B L ZE KL
Violet Blueberry Red Raspberry White Chocolate Floral Cake
B R AL T H AR T JITEEKERE

Rose Bird Nest Strawberry Cheesecake E¢ B e i |- 26 AL ¢
Hokkaido 3.6 Milk Bird Nest Panna Cotta 1./&5E 3.6 4~H Rt 48

Bird Nest Sakura Raindrop Cake ;i &85 /K(E 28

Bird Nest Egg White Almond Milk %58 (1 74548

Apr 2026

If you have any concerns regarding food allergies, please alert our servers prior to ordering.
METHEMATUSRNER, FHEZEZRES -



