Pentalounge

Summer Weekend Lunch Buffet

= HERERFHEBE

Starter A3

Drunken Chicken Wing TEAffF 22

Sichuan Spicy Mix Hog Maw R £ i ¥k 5% It 44
Japanese Soy Soft Boiled Egg H\ & miE &
Assorted Cold Cut and Ham Platter 5RA X BB Hf 52
Parma Ham EE 55K BE

Smoked Salmon B =&

Cheese Platter = L+ H{#&

Salad V{2

Shrimp and Mixed Fruit Salad £#451 5D
Wild Rice and Quinoa Salad $F3K 28 D1E
Mexican Mixed Beans Salad SIS /D
Self-served Salad Corner B Eh7) 20T

Bakery 5 &
Assorted Breads, Pastries Z#5R40 6] - R A6

Juice R+

Orange Juice, Apple Juice &5t « BERT

Soup &5
Daily Western Soup A& 5
Daily Chinese Soup F = &%

Carving Station #B
Slow Roasted New Zealand Sirloin 1€ /E4 AR %

Crispy Pork Belly ffz{Z5 fapy

Noodles Station it

Noodles: Instant Noodles, Rice Vermicelli, Yellow Noodles

B : AFEE - SRFD MR

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

Rl BE - AA - B - 8F - RIF - MGRE - [k
Soup: Laksa Soup, Chicken Soup
= S - RES

Live Station BpNUENZEX
Hainan Chicken Rice /8= Z 8k

Kids Corner RE[&E

Baked Penne with Tuna and Corn RREEEZRFRIBRAN
Golded Nuggets with Hash Brown =& Z# 1R iC = A
Stir-fried Mushroom with Garlic Butter fra 4= R EFE

Japanese Pork Cutlet B0 515

Hot #4882
Baked Scallop with Seafood in Portuguese Sauce H=U88EHER
Stir-fried Squid with Chili and Garlic 1% & i ) & &

Grilled Lamb Chop with Herbs &HE ExH

Pan-seared Beef Tenderloin with Mushroom Cream Sauce
BRGMEERE BT

Roasted Pork Neck, Thai Style Z=={ 1EFE AW

Bacon and Sole Wrap with Mango Sauce {Z SBE SR & 5T

e

Steamed Rice with Seafood in Lotus Leaf far 255 8% 3% 8
Korean Stir-fried Spicy Chicken and Rice Cake with Cheese
BHERZ TIWHMAHFRE

Garlic Butter Snail Tart Fr& 4 M IR E 12 3

Braised Pork Knuckle with Preserved Red Bean Curd and Peanuts ‘
FFLEERTEF ’

Stir-fried Broccoli with Shrimp and Lily Bulb FABE{E & & YO #R{Z
Fried Rice, Fujian Style f@# b &R

Salty Cod Fish and Potato Pie Bl IFER

Braised E-fu Noodles with Mushroom & )5 (R 4f |
Baked Cheesy Cauliflower with Black Truffle =+ B R BRI | o

SWEETS #im

Bread Pudding %l ] 4
Assorted Cake %55 E e D Zig

Homemade Waffle ({52418 L

Homemade Tofu Fa E ZE = EAE R
Mango and Raspberry Panna Cotta & 5.7 & -4 - e s
Creamy Chocolate Pudding with Cream Cheese Foam "« s
BRI T AW
Cotton Candy T4 7R o
Chocolate Fountain 2k /71 R

Movenpick Ice Cream Movenpick =5k

Sliced Seasonal Fruits BF& g~
Watermelon, Honeydew Melon, Pineapple, Dra
PEI s BN R KRR e A

Adult i A: HKD348 Child /\&:HKD248 =~ +

subject to 10% service charge SW B 7 2+ RBE

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