Pentalounge
Weekend Japanese & Korean Lunch Buffet

BARBREKFHEE

Seafood on Ice kifiiggt
Brown Crab % G128

Jade Whelk &352212
Cooked Shrimp Zhi

Blue Mussel 55 1

Starter A

Parma Ham EE5 X HE

Smoked Salmon JE= &

Cheese Platter = +-##&

Italian Grilled Vegetable Platter B I{ 2 &3 H 88
Assorted Cold Cut and Ham Platter & X BR 3 #&

Okra with Japanese Sesame Dressing B =0 4B il £ fx 2%
Cold Soba Noodles with Ponzu Soy Sauce
RIS S

Assorted Japanese Cold Starter (Sesame Octopus, Seasoned
Conch, Seaweed Salad)

HCEEERA03E CZM)\TVA ~ BRHTIRE « hEEDE)
Salad Vi

Japanese Kani Salad 272117012

Tomato Cheese Salad E/=Z L0E

Tofu Sesame Salad = i & f& ) 2
Garden Salad HE D

Bakery %ifl
Assorted Breads, Pastries %5720 8 - BRE7 B4 6H

Soft Drinks }57K
Cola, Sprite, Fanta, Soda Water ©J£

5]

2 5E MK
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Soup &5
Daily Western Soup FiT(& % / Daily Chinese Soup F = &5
Carving Station &5

Australian Sirloin B8 7%

German Sausage fEELATIE G

Noodles Station $ii1E

Noodles: Instant Noodles, Korean Vermicelli, Korean Noodle,
Udon % : A 1750 - BIUiNA% - BRI - %

Ingredients: Kurobuta Pork, Chicken, Chikuwa, Narutomaki,
Tamagoyaki, Kimchi, Tofu, Enoki Mushroom, Vegetables

Bol: B - #A - W1 BF9E  £FE BX BB
T~ FER
Soup: Korean Kimchi Soup, Kasuobushi Soup

% BRIVENDS - BRIS

Live Station ENNLEN%EL
Assorted Sushi-Don Z8=5]) 6k

Kids Corner =&
Gillette Fish Fillet Z=%I/&#0

Bolognese Spaghetti AZE =)
Vegetables Lasagne 3T /&40

Curry Puff e &

Hot %2

Roasted Lamb Chop with Rosemary Sauce ¥&=£3\Ec 58 #4315 %15+
Grilled Halibut Chives with Cream Sauce FFItEB BECE R = ET
Oden Stew FAERZ=

Japanese Curry Chicken H=( Iz ZE

Bulgogi B2 EKA R

Tteokbokki BB &R KD FEis

Vegetables Tempura $ 3K i 2E

Shishamo with Spicy Pepper tIxEZ &R

Steamed Chicken with Ginger and Scallion & %5 T 2

Braised Beef Brisket with Five Favor L &4

Corn with Salt and Chilli #E8% K

Stir-fried Vermicelli, Singapore Style 223

Lobster, Scollop Fried Rice, Fujian Style FRIR% T f@ 2 IV ER

Thai Style King Prawn with Sweet Chilli Sauce
Z=TUID R R B B RO+

Sweets i@
Créme Brulee £1E7n )

Coconut Lychee Panna Cotta 23555 T905R
Assorted Cake F#5R &N

Mini Tiramisu Cup #ZEK/REAFZ £4F

Sago Pudding FaK# T

Homemade Waffle BX#l&E <

Portuguese Custard Tart &i##

Baked Cheese Tart {5 1%

Homemade Tofu Fa BX#IS Bt

Chocolate Fountain %<& /IIER

Condiments : Marsmallow, Ladyfingers, Fruits, Cookies
Boml : FRAEHE - BRARIFIEE E - KR - 5
Cotton Candy FHIRIEHE

Md&venpick Ice Cream Movenpick ik

Sliced Seasonal Fruits iF< 5%

Adult 5 A: HKD398 Child /\&: HKD298

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

Available on 1 April to 25 June 2023 (Saturday and Sunday)
REAR 202354 A1 HE6 B 25 B (ZE#KA)
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