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Promenade Restaurant Lunch Buffet Highlights 715 BB EI B F S
International Lunch Buffet (Sep — Oct)

ER=EBHTE (9 HZE 10 A1)

Baked Rock Oyster Western Style P ={ {515

Deep-fried Pigeon ffg S&Z YEZL 65

3 i

= ‘\_‘\
Assorted Cold Platter (Drunken Pig Trotters with Plums, Braised Beef Cheek Stew, Po “

X

Stomach with Pickled Vegetables, etc.) iR /288 (FEHE5EF - WAKFBEA - =4=- :

Steamed Garlic Shrimp 7 & 25,8 1R

Preserved Egg, etc.) BIZGRIERC BER K (F 1, 1B, BA, IR, FaR44, K3
Assorted Mango & Tea Dessert =R X Z mnF 2 m
Roasted Rack of Lamb with Herbs EHE JEE 22
Roasted Beef served with Gravy JE4 R
Steamed Fresh Fish # ;5258 L% #

Sashimi Corner - Sweet Shrimp #, Argentine Red Shrimp #, Salmon, Tuna, Hokkai Nishin;

Razor Clam, Octopus

RIS Hig 4 FREALNRY =XR - FZR - FER - BB JUNA
Special Japanese Appetizer 15 HZV B3
Snow Crab Legs BT
Chilled Prawns R
Blue Mussels E£5 [
White Clams H 1%
Assorted Antipasti and Cheese Board 2§58 A3 & =2 T Hi &
Salad /)£

Thai Delights ZZ B

Indian Curry ENFEMINE
Noodle Station with assorted condiments B[J7Z= %l 1& Ac B ZEAC K

METHEMRWAR - FEMRMFAMREES Please advise our staff of any food allergies
0%y - AREMESETEEES | WLEESM—HHBR | Al prices are subiect to 10% service charge
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Classic Tiramisu A&XERIZ H K &k
Freshly Baked Soufflé B4 J &
Mango Napoleon =R ZM &

Durian and Red Bean Jalousie 181241 = R Bk
Sweetened Cream of Sago with Mango and Pomelo #51% H &
Daily Chinese Dessert Soup & H 15 & T #E 7K
Assorted Seasonal Fruit Z&1/KR

Waffle Station with assorted condiments Bl & 52 B B &=kl

BIEPIEEC B2 ECRl (MR HIE, TR, HE)
Candy Corner #ERE
Chocolate Fountain served with Marshmallow and Strawberry
KR NERFIRICIER 2R
Free flow of Soft Drink (8 kinds) , Coffee & Tea {EER7K(8 FRIIRK) ~ MNMBE K AT ZS

BB &R T RIE MEZEXK - A S ITEAH

METHEMRYBE - FE AR S Please advise our staff of any food allergies
0%~ CAREMBEETREEY | UELEES0—HHR | All rices are subject to 10% service charge
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