MARINA KITCHEN CHINESE NEW YEAR LUNCH BUFFET
10-13 Feb 2024

Lo Hei-Raw Fish and Jelly Fish Salad ;3 R4 5
Appetizer BEZ
Assorted Cheese Platter = +3# 2

P

(Dried Apricot Z5 8z, Nuts B3R, Grape %], Cracker B}f&z)

Parma Ham with Honey Melon 255 X BiEBic 2 /10
Smoked Salmon & Dill Smoked Salmon =& REE=-—X&A
Salami Milano B K H A G

Salad Counter yD{#
Fried Bean Curd with Korean Chili Dipping Sauce BT E I B
Golden Pomelo and Ginkgo Biloba with shrimp Salad IGIRIREEmE ( SHEERIDE ) 17
Korean Yam Noodle with Chicken Salad 383 Z i 44D 12
Fuji Apple and Potato Salad E T 3ERZ/F/DE
Mediterranean Grilled Vegetable Salad it &0 ;5 2 A&\ 32D 12
Japanese Seaweed Salad DR

Japanese Crab Roe Salad F1/@ & #F DR

HYDROPONICS SALAD JK#f 3
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

BOMAER  PIKHEE, A5, BBESR, KFIX, EEM

Dressing and Condiments £
Caesar ]l#;T French ;A51 Thousand Island &5 Italian Vinegar B A FHEE T
Balsamic Vinegar & Olive Oil #1&)f Red Wine Vinegar AL H
Thai Sauce Z= =71 Cocktail Sauce [&IE 51 Honey Mustard Dressing Z& #5751
Croutons XE%E €1 Onion %5 Parmesan Cheese =2 73




Seafood Counter ;& f#
Snow Crab Legs E15 12 Brown Crab $ E1%&
Fresh Prawn 5 8%
Canadian Black Mussels fIEZ A& O
Clam K17 Jade Whelk 352242
Spicy Tomato Sauce ¥R7i>1 Lemon Wedge EZE &

Sushi and Sashimi Counter R4S SIIE
Hamachi, Octopus and Hokkigai Clam, S E &,/ \MA&KIEFE
Herring or Hokkaido Scallops # & £, JtiEEH F
Selection of Sushi Rolls and Nigiri Sushi X =3 &E K FIEST
S5I(Fak, ik, RE, B, BE, t8A, £/R)

Soba and Appetizers 2 RIER
Soba and Somen with Spring Onion and Kazami Nori 240 K ZE A R R 4488
Katsuo ninniku miso tsuk 7 28 R 1&g
Konbu Edamame £ &
Mentaiko Salad BB F 7)1
Bonito Sauce #5251, Japanese Soy Sauce H A% H, Wasabi 75 %k

i

Soup &
Daily Chinese Soup & X5
Daily Western Soup 2 HA 5

Western Dishes BT Z1 2
Texas BBQ Spring Chicken {ZFEHr M =& %
Braised Seafood with Pommery Mustard Sauce ;== (&5 &%
Sendai Red Wine Braised Beef Tongue 1l & 418 3 4=l (K= K F)
Seafood Pasta with Lobster Sauce BER T8 &£ 1T
Cured Meat Pizza JEIR &8 (FEIZ EIZHRAE)
Deep Fried Steamed Bun with Teriyaki &= 1258 (F2§8 )

o

Deep Fried Rice Cake and Turnip Cake FEXESE 1% K 22 &%




Chinese Dishes PR 2
Steamed Halibut with Ginger and Spring Onion £ A8k (F&LE )
Braised Vegetables and Sea Moss with Lettuce in Oyster Sauce 3282 F &
Steamed Chicken with Ginger and Spring Onion 81 #8 & (58 T %)
Wok-fried King Prawn with Sweet and Sour Sauce I&I5 KX (FnTKIR)
Stir fried Broccoli with Crab Roe and Crab Meat X B IR E (R E & A\ A EETE)

Indian Chef Special i3 =& 5 =,
Mutton Masala BV ZF A
Shashi Paneer (Cheese) = T INIE

Naan, Garlic, Pappadam EE & 88 i
Served with Indian Pickles, Mango Chutney and Raita

FENEles, =R E KA

Carving &
Roast Sirloin 78,2
Roast Lamb Leg with Herb & &=
Honey Glazed Gammon Ham %5513 K fif
Seasonal Vegetable with Herbs and Butter & 4= AP FF 32
New Potato with Thyme and Garlic Cloves B Eir i B Z1F
Black Pepper Sauce E#51/Gravy 5+

Congee Station i

ENoly NEEAD= 1
R &8 Chicken Stock %5
Spring Onion 1% Coriander o7
Fish Sauce F 58 Ground Pepper #8113
Fried Peanut YETE4E Egg ZE &R

Preserved Cabbage £ 3 Thai Preserved Vegetables Z=El & E5



Noodle Station 55l
Korean Ramen & 3{ 1l 50
Korean Ramen ¥2[E$114# / Korean Yam Noodle 8203 Z#5 / Rice Noodle K7
Beef 4~ Pork Belly 3@ Pork Dumpling 82
Boiled Egg ¥4 % Beansprout tRZF
Fish Cake # 7,/ Fish Ball £
Long Onion 72 / Roast Sesame Seed = fii

Chicken Soup B2 =0 25

Spicy Chicken Soup BB HRE 5

Chinese BBQ Station %k
BBQ Pork X &
Soy Chicken B
Vegetarian Shark’s Fin in Soup Dumplings X#E S8
Dim Sum F4/0:

Desserts & fa
Black Sesame Red Bean Mousse Cake 2= fifi 4l 2 5= H7 & %
Mandarin Orange Pistachio Mousse Cake 1%+ B/ R &R AT & ik
Oolong Tea Chocolate Mousse Cake SEEXR AT NRITE K
Osmanthus Jelly with Wolfberries 142 775 1%
Chinese Red Bean Coconut Pudding =155+ 41 S i
Black Sesame Roll I £ fifi &
Chestnut Vanilla Cream Cake EFEEEE#
Strawberry Cheesecake 1% 1#54= + 8
Green Tea Opera #:Z B PR & %

French Lemon Tart with Meringue 115 & F1#
Praline Chocolate Mousse Cake & TRt IR 44 & i
Raspberry Pistachio Mousse Cake AR FH/ORE#AEE
Walnut Chocolate Brownie #Z#k %t N BRfE

e

Lemon Moist Loft Cake &5 & ft



Hokkaido 3.6 Milk Panna Cotta 1538%& 3.6 =L Y) &R
Tiramisu EAR]Z &%
Vanilla Cream Brulee EEZATNEEEE
Mango Coconut Pomelo Sago Delight 151 H &
Raindrop Cake 7K15 Z 8

Live Station
Hong Kong Egg Puff ;B0 2 & 1T

Hot Dessert
Almond Tea with Egg White EH A3

Soya Bean Curd Pudding 2 /&1t
Portuguese Egg Tart &1

Fresh Fruits
Pineapple 3§ Z& Water Melon P8/l Honey Drew Melon Z/I\
Hami Melon 5% ]I\ Whole Fruits

Haagen-Dazs Ice - Cream Counter
Chocolate/ Strawberry/ Vanilla

Kid’s Table

Yuzu Honey Cake i FIEZ &%
Banana Cake HFEEE
Japanese Madeleines HI{ B2 E/NARE 1%
Strawberry Cream Puff 182463
Chinese assorted cookie o = 2 &% 1 Z5
Chocolate Donuts K& LR

Assorted Candy %58 ER



