
                                                                                                                                                                 

Promenade Restaurant Dinner Buffet Highlights 西餐廳自助晚餐精選 

【Taste of Japan, Flavors of Korea】themed Dinner Buffet (May & Jun) 

【和風韓韻】味覺饗宴自助晚餐  (5 至 6 月份) 

Pan-fried A3 Wagyu with Spring Onion 日本 A3 和牛薄燒 

Japanese Oshizushi 日式箱押壽司 

Deep-fried Chicken with Seven Powder Mayonnaise 唐揚炸雞 

Double Boiled Chicken Stock with Ginseng & Rice 韓式人參雞湯泡飯 

Korean Roasted Suckling Pig with Kimchi 韓式泡菜禾米豬 

Roasted Beef Short Ribs with Kimchi Sauce and Rice Roll Cake 韓式燒牛仔骨伴泡菜年糕 

Braised Octopus with Arrabbiata Tomato Kimchi Sauce 韓式辣茄汁八爪魚 

Korean Sushi Roll 韓式壽司卷 

Korean Seafood Soup 韓式海鮮湯 

Assorted Japanese & Korean Dessert 日韓主題甜品 

Cooking Show – Baked Fuji Mount Ice-cream Cake 現場表演 – 火焰富士山雪糕蛋糕 

Ramen and Udon Station with assorted condiments  (Australian M9 Beef Slices, BBQ Pork, Hot Spring Egg)                                                                                                                                                          

即煮拉麵及烏冬檔配自選配料 (澳洲 M9 和牛片, 豚肉叉燒, 溫泉蛋) 

Free flow of Hoegaarden Peach Beer 無限暢飲好卡頓蜜桃白啤酒 

Pan-fried Duck Liver 香煎鴨肝 

Roasted Rack of Lamb 燒羊架 

Roasted Prime Rib Beef with Gravy 燒原條有骨肉眼 

Double-boiled Soup 時令燉湯 

Steamed Fresh Fish 清蒸海上鮮 

Peking Duck (Only available from Friday to Saturday, 4 & 11 May) 北京烤鴨(只限於星期五至六、5 月 4 及 11 日供應)   

Sashimi Corner  - Argentine Red Shrimp, Salmon, Hokkaido Scallop, Ark Shell, Tuna, Sword Fish, Octopus                                                                                                                                                                     

刺身:  阿根廷紅蝦 ，三文魚， 北海道帶子，赤貝，吞拿魚，劍魚腩，八爪魚 

Assorted Diced Sashimi with Vinegar Rice 角切雜錦刺身飯                                                                                                                                                                                                 

Snow Crab Legs 雪花蟹腳 

                                                                                                                                                                                                               

 

                                                                                                                                                                                                        



 

 

Cooked Boston Lobsters 波士頓龍蝦 

Chilled Prawns 凍熟蝦 

Blue Mussel 藍青口 

Cooked Lobster Claws 熟龍蝦鉗                                                                                                                                                                                                    

Jade Whelk 翡翠螺 

 Assorted Cheese Board 雜錦芝士拼盤 

Thai Delights 泰式美食 

Indian Curry 印度咖哩 

Cake of the Month 本月精選蛋糕 

Assorted Mövenpick Ice Cream (8 kind of flavors) Mövenpick 雪糕 (8 款口味) 

Freshly Baked Soufflé 即焗梳乎厘 

Mango Napoleon 芒果拿破崙 

MonThong Durian Jalousie 金枕頭榴槤脆酥 

Chilled Sweetened Mango Cream with Sago and Pomelo 香芒楊枝甘露 

                Sweetened Chinese Taxillus Herb Soup with Dried Longan and Lotus Seed                                          

桑寄生桂圓蓮子茶 

Bean Curd and Barley Sweet Soup 腐竹薏米糖水 

Assorted Seasonal Fruit 季節水果 

Waffle Station with assorted condiments 即煮鬆餅配自選配料 

Pancake Station with assorted condiments (MonThong Durian, Mango, Berries)                                              

即煮班戟配自選配料 (金枕頭榴槤, 芒果, 雜莓) 

Candy Corner 糖果區 

Chocolate Fountain served with Marshmallow and Strawberry                                                                                                 

朱古力噴泉伴綿花糖及士多啤梨 

Free flow of Soft Drink (8 kind of flavors) 任飲汽水(8 款口味) 

Buffet dishes will be served on a rotational basis and subject to change without prior notice. 

自助餐食物輪流供應, 如有更改，恕不另行通知。 


