
Pentalounge 

Summer Weekend Seafood Dinner Buffet   

Seafood on Ice 冰鎮海鮮 

Brown Crab 麵包蟹  

Fresh Clam 新鮮大蜆 

Cooked Shrimp 熟蝦 

Blue Mussel 藍青口  

 
 

Starter 前菜                             

Drunken Chicken Wing 花雕醉雞翼 

Sichuan Spicy Mix Hog Maw 涼拌麻辣豬肚絲 

Japanese Soy Soft Boiled Egg 日式醬油糖心蛋 

Assorted Cold Cut and Ham Platter 凍肉火腿拼盤 

Parma Ham 巴馬火腿 

Smoked Salmon 煙三文魚 

Cheese Platter 芝士拼盤  
 
 

Salad 沙律         

Shrimp and Mixed Fruit Salad 鮮蝦什果沙律 

Wild Rice and Quinoa Salad 野米藜麥沙律  

Mexican Mixed Beans Salad 墨西哥雜豆沙律          

Self-served Salad Corner 自助沙律吧   

 

Bakery 麵包 

Assorted Breads, Pastries 雜錦麵包、酥皮餡餅  

 

Juice 果汁 

Orange Juice, Apple Juice 橙汁、蘋果汁 

 

Soup 餐湯 

Daily Western Soup 西式餐湯 

Daily Chinese Soup 中式餐湯 

 

Carving Station 烤肉  

Slow Roasted New Zealand Sirloin 慢燒紐西蘭西冷 

Crispy Pork Belly 脆燒豬腩肉 

 

Noodles Station 麵檔 

Noodles: Instant Noodles, Rice Vermicelli, Yellow Noodles  

麵 : 公仔麵、米粉、油麵  

Ingredients: Wonton, Pork Meat Ball, Crab Stick, Fish Ball, Bean 
Sprout, Fried Bean Curd, Vegetables  

配料: 雲吞、豬肉丸、蟹柳、魚蛋、銀芽、油豆腐、時蔬 

Soup: Laksa Soup, Chicken Soup  湯 : 叻沙湯、濃雞湯 

Live Station 即叫即整 

Hainan Chicken Rice 海南雞飯  

 

Kids Corner 兒童區 

Baked Penne with Tuna and Corn 忌廉吞拿魚粟米焗長通粉  

Golded Nuggets with Hash Brown 黃金雞塊配薯角  

Stir-fried Mushroom with Garlic Butter 蒜蓉牛油炒野菌  

Japanese Pork Cutlet 日式吉列豬扒  

  

Hot 熱盤  

Baked Scallop with Seafood in Portuguese Sauce 葡式海鮮焗扇貝 

Stir-fried Squid with Chili and Garlic 避風塘炒鮮魷   

Grilled Lamb Chop with Herbs 香草燒羊扒 

Pan-seared Beef Tenderloin with Mushroom Cream Sauce 

香煎牛柳配蘑菇忌廉汁 

Roasted Pork Neck, Thai Style 泰式燒豬頸肉  

Bacon and Sole Wrap with Mango Sauce 煙肉龍脷卷配香芒汁 

Steamed Rice with Seafood in Lotus Leaf 荷葉海鮮蒸飯 

Korean Stir-fried Spicy Chicken and Rice Cake with Cheese 

韓式香辣芝士炒雞伴年糕  

Garlic Butter Snail Tart 蒜香牛油田螺雜菌撻 

Braised Pork Knuckle with Preserved Red Bean Curd and Peanuts

南乳花生炆豬手 

Stir-fried Broccoli with Shrimp and Lily Bulb 西蘭花百合炒蝦仁 

Fried Rice, Fujian Style 福建炒飯 

Salty Cod Fish and Potato Pie 咸鱈魚焗薯蓉 

Braised E-fu Noodles with Mushroom 乾燒伊麵 

Baked Cheesy Cauliflower with Black Truffle 芝士松露忌廉焗椰菜花 

 

SWEETS 甜品 

Bread Pudding 麵包布丁 

Assorted Cake 雜錦蛋糕 

Assorted Mini Puff 雜錦迷你泡芙 

Mango and Raspberry Panna Cotta 芒果覆盆子奶凍 
Creamy Chocolate Pudding with Cream Cheese Foam  

奶泡朱古力布丁  

Homemade Waffle 自家制窩夫 

Homemade Tofu Fa 自家制豆腐花 

Cotton Candy 手拉棉花糖 

Chocolate Fountain 朱古力噴泉 

Mövenpick Ice Cream Mövenpick 雪糕 

Sliced Seasonal Fruits 時令鮮果 
Watermelon, Honeydew Melon, Pineapple, Dragon Fruit 

西瓜、蜜瓜、菠蘿、火龍果  

夏日繽紛週末海鮮晚市自助餐  

Menu is subject to adjustments due to seasonal changes and availability of ingredients without prior notice 

Adult 成人: HKD348    Child 小童: HKD248 
subject to 10% service charge 另收百份之十服務費 


