Marina Kitchen Lunch Buffet Menu
January 2024
Appetizer TEZ:
Parma Ham [EHZ K HE
Smoked Salmon with Traditional Condiments f# = X
Assorted Cold Cut 5 AR

Korean counter /DfE
Fried Bean Curd with Korean Chili Dipping Sauce ¥#E T &
Marinated Baby Squid with Incheon Chili Paste {)I|¥i#&/ |\ g £
Korean Yam Noodle with Chicken Salad §& =35 2 #eaq )/ D

Japanese counter D{E
Korean-style Young Ginger Avocado Quinoa Salad T-E 4l 524287 M#E
Japanese Seaweed Salad ¥z b{E
Japanese Cucumber Crab Roe Salad Fl1JE\ & &K/ M3
Japanese Potato Salad H = ZE{F/DE

Sushi and Sashimi Counter fi4:EE[IHE
Korean-style Seaweed and Grilled Meat Rice Roll
FETUERSEIR NG
Korean-style Sesame Spinach Ginger Grilled Chicken Rice Roll
w2 WK ST B G
Hamachi/ Octopus / Hokkigai Clam JHiH & K U\ &, dE5E
Herring /Hokkaido Scallops #5821, JL/EHEN T
Selection of Sushi Rolls and Nigiri Sushi % =Z5]& K FiE =5
Assorted Sushi =]

(Sushi Ebi Z 5], Razor Clam B JJH, Saury Fish &}, Cuttlefish 2&f4)



Soba and Appetizers 25
Soba and Somen with Spring Onion and Kazami Nori & 284 & Z4il0 A {C g2
Konbu Edamame EEAFfE &
Mentaiko Salad BH A&7/
Chuka Ika TR F T
Bonito Sauce ## 71, Japanese Soy Sauce = E|5% 1], Wasabi H AT ¥k

Hydroponics Salad 7/KESE
(Green Butter Lettuce/Kale/Red Coral/ Mesclun Salad/ Mixed Cherry Tomatoes)

SRAHAESE , CPRRHE , dDHiAR |, RS, FECEE N

Corn 52K Kidney Beans 4] i T7. Beetroot 4] 325H Carrot H7&] Quinoa %2Z%

Dressing and condiments &1
Caesar g+ Thousand Island T-E 7+
Italian Vinegar E AFJHEE 1 Onion Soy Sauce JFEH;
Balsamic Vinegar [ Olive Oil & H
Lemon Wedge &5 4

Seafood counter JEff
Snow Crab Legs ZFiEAZH (Saturday and Sunday)
Brown Crab %%
Clam KifiF
Jade Whelk 25312
Canadian Black Mussels fJ[1& A&
Cooked Shrimp JiZiui;

Soup 3%
Daily Westerm Soup FE=%
Daily Chinese Soup $15()5

Western Hot line FERZAZL
Hokkaido Seafood Pizza Jb) i /G HE e
Karaage Chicken E5VEZE
Braised Beef Ribs in Korean Style E&CI&4-Hh{%k
Tuffle and Wild Mushroom Orzo EAAZEET FH KK
Baked Salmon with Yuzu Sauce H=ZUfliFg =0
Stir-fried Japanese Vegetables H Z=JZE A VD EESZ




(Shitake Mushroom 4<%, Enoki Mushroom <:%#, Beansprout $RZf,

=

Spinach 3%, Carrot &y, Chinese Cabbage /B2 )

Chinese Hot line P X2
Korean-style Stir-fried Rice Cake B&Z(l P4 E
Steamd Halibut with Sakura Shrimp FEfCIEZELE H &
Spicy Fried Rice Cake with Kimchi and Beef Y34 AP AEKE
Sake Steamed Clams J& /& /) (45

Chinese Creamed Cabbage with Ginseng Chicken Soup A ZE#E 52 idiEsE

Indian Chef Special }&3SENuESE

Vegetable Makhanwala @5 IIE 252
Lamb Masala FESHH7 mfimE ==
Garlic Naan, Roti, Pappadam F[1[E /&G
Served with Indian Pickles, Mango Chutney, and Raita
FCENE R, © BEHBEE M ALES

Carving
Roast Beef Sirloin 1EPH %

Honey Glazed Gammon Ham Z&if {22 K ik
Braised Brussels Sprout with Pancetta and Onion {28 (Al 2 f& fill 27
New Potato with Thyme and Garlic Cloves & & r0H BE T 2+
Black Pepper Sauce 1 Gravy J&EE+
Mustard 77K

Japanese Seafood Congee HFE#E0E

Squid A Shrimp 1
Salmon =7 fa/ Crab #& Shrimp Stock 1.5
Scallop #5 1~ Shredded Mushroom 44%£4%
Clam §H /Crab Roe #&}- Ground Pepper EHHU}
Spring Onion & & Egg #tiE
Leek Kt Sake/ Mirin J& 75/ pk

BBQ Counter
Roasted BBQ Pork Y V&

Soy Sauce Chicken 57 H1#t



Dim Sum Action BE[»
Shrimp Dumpling #5&%

Pork Dumpling G &
BBQ Pork Buns S J&H]
Dumpling in Superior Soup #5688

Korean Ramen Eg i3
Korean Ramen g%[Ef$17%H / Korean Yam Noodle 52 /Udon B4
Beef Z-[A]/Pork Belly %&fd/Pork Dumpling 8%
Cucumber & J[\/Bean Sprout #Rzf/Carrot H&]
Long Onion 7% /Sesame *ZJiji
Chicken Soup ¥E= %
Spicy Chicken Soup ¥ BREF#ES

Desserts & &

Uji Matcha Tokachi Red Bean Mousse Cake F/ETKRK T P54 G A4rERE
Japanese Cheesecake H= ¥ 1-ZEkE
Green Tea Opera 4EZ55 &5
Korean Passion Fruit Mango Mousse Cake &[] & 5T RE LA ERL
Korean Strawberry Cream Puff B&[E-1-S5 1AL E 3
Hokkaido 3.6 Milk Panna Cotta JIj&i& 3.6 4-H. 47
Raindrop Cake 7K(=Z6jf
Walnut Chocolate Brownie f%#k4= 5 SIFHEHE
Pralin Chocolate Mousse & T4 J15He4EEkE
Lemon Meringue Tart /55 [ #E
Blueberry Cheesecake BEE: ™ -fif
Bake Pistachio Tart, Mango /(SR - SR
Vanilla Cream Brulee ZENE & A EEEE
Mango Coconut Pomelo Sago Delight #5414 H &2
Tiramisu ZE A Z -5k

Live Station
Hong Kong Egg Puff =X #EE (T

Hot Dessert
Tofu Pudding &1t
Portuguese Egg Tart &jfE



Fresh Fruits
Seasonal Friuts HF#< /K5

Ice-Cream Counter

Chocolate/ Strawberry/ Vanilla/ Mango
Panna Cotta/ Maple Walnut
Ice Cream Bar

Kid’s Table
Korean Yuzu Honey Cake H& R T 14 2 B KL
Japanese Banana Cake Roll H=\HEEE
Japanese Madeleines H =& & 5#/\FEEFE
Double Chocolate Ganache 84 JjHE
Assorted cookie FEFE B &
Chocolate Donuts & 744 A
Assorted Chocolate §gf4< 57
Assorted Candy ZE§5E SR

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

seasonality*

If you have any concerns regarding food allergies or dietary restrictions,

please alert our staff prior to serving yourself.
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