Celebration Buffet Dinner Menu A

Cold Selection ;258
Whelks, Mussels and Fresh Prawns Y2, & 1 K7 Hi
Norwegian Smoked Salmon #fE /& =
Assorted Japanese Sushi H = = 5]
Assorted Sashimi ZEST & Al 5
Assorted Cold Cut Platter FE$5 5 A%

Salad D
Garden Salad Bar with Condiments and Dressings HH &V EERC % 2k M E4E
Japanese Crab Stick and Cucumber Salad H =& JIVEENDME

Mango and Avocado Chicken Salad & T4l SRt A/ D1
Beetroot and Feta Cheese with Honey Lime Dressing 41 5208 = 17/ #

Potato Salad with Crispy Bacon, Spring Onion and Sour Cream [ = BEZZ {1/ ME
Fresh Fruit Salad ffF5R /D1

Soupi®
Manhattan Seafood Chowder = T liE AE T 5

(Served with European Bread, Rolls and Butter) FEx =040 £l

Hot Selection EfE&
Pan-fried Salmon Fillet with Dill Cream Sauce FHiI = X fa il - = B& 1

Provencal Rack of Lamb with Port Wine Sauce ﬁa@,ﬂﬂ)ﬁfﬁﬁﬁﬂﬁi/@ﬁ‘
Grilled Chicken Teriyaki with Roasted Vegetables HE 22t i {2k 52

Crispy Pork Cutlet with Tartar Sauce ?Hf‘iﬂ%?ﬂ@a@m%

Steamed Halibut Fillet with Ginger and Scallion & 2z&LEH 4
Sautéed Seasonal Vegetables J& VPHE 5
Sweet and Sour Pork NI A
Carbonara Penne z:l:,_\}%kﬁﬁﬁﬁﬁz_fb
Thai Style Pineapple and Seafood Fried Rice ZET{ /1 28 VP ER
Roasted New Potatoes with Garlic and Herbs ﬁaﬂ@;ﬁm%ﬁ%
Indian Chicken Curry E[J=XHimE Z

Carving JEIBIBE
Roast Australian Rib Eye with Gravy BN AIHR 4~ B4 e+

Dessert & @
Seasonal Fresh Fruit Platter %Eﬁﬁﬁl %ﬁx
Black Forest Cream Cake = ;;J[VF%
American Cheese Cake %ﬁziﬁﬂil\/lango
Mousse Cake TSR EL25EFE
" Double Chocolate Truffle Bar )24 15 J1{&
Fresh Fruit Jelly B e
Créme Brulée FEfHE &
Panna Cotta with Berries &= ALY

Bread Pudding &40 |
Coffee or Tea MIYEELES

Including unlimited supply of soft drinks,fresh orange juice and
house beer during dinner for 3 hours (Minimum 50 persons)

All prices subject to 10% service charge (subject to change without notice)



Celebration Buffet Dinner Menu B

Cold Selection ;5 &
Crab Legs, Whelks, Mussels and Fresh Prawns B2, SEHE, 751K g
Norwegian Smoked Salmon HfE/E =

Assorted Japanese Sushi H H Z =]
Assorted Sashimi S & 2R 1 5

Assorted Cold Cut Platter SRR AFHEX
Parma Ham with Sweet Melon THESEE K BEAEZEE N

Salad D1
Classic Salad Bar with Condiments and Dressings FH /D EEHC %7K i’i%
Barbeque Duck, Deep Fried Bean Curd and Bean Sprout ﬁw o F” ;,i e
Beetroot and Feta Cheese with Honey Lime Dressing &1 sizHH =~ 1) ’[‘{i
Mango and Avocado Chicken Salad ét#@éﬂ%;ﬁ]ﬁ YYES
Potato Salad with Crispy Bacon, Spring Onion and Sour Cream [ S EEZ {7/ #
Tob|oko Salad H=UAEKF/ME

Fresh Fruit and Lobster Salad fif EEFE v/ E

Soupi®
Lobster Bisque FEMR5

(Served with European Bread, Rolls and Butter) FCEx[ZE Al El

Hot Selection Ef#&

Pan-fried Seabass Fillet with Tomato Cream Sauce 5 FilyEHiE f& C 25 i1 S 5f 1
Provencal Rack of Lamb with Port Wine Sauce ﬁa@jﬁﬂ% 2R+
Roast Marinated Spring Chicken with Garlic Fr &7 BG4k
American Style BBQ Ribs £ EHES
Steamed Garoupa with Spring Onion in Soy Sauce & z& K JEBE
Sautéed Seasonal Vegetables with Crab Meat & AP \HFik
Work-fried Tiger Prawn with Salted Egg Yolk &= 21k

Braised E-fu Noodles with Straw Mushroom EZJEE(F4iFried
Rice with Assorted Seafood and Vegetables Z532 /G &L PN
Roasted New Potatoes with Garlic and Herbs ﬁaﬂgﬁ,ﬁ%ﬁ%

Indian Beef Curry E[JZCHuE4=[A

. Carving (EIEIFE
\ Roast Australian Rib Eye with Gravy B ARA-H \BCALE e




Celebration Buffet Dinner Menu B

Dessert & fn
Seasonal Fresh Fruit Platter Jffis < BB A%
Chocolate Mousse Cake Z4& J15e45 5 K%
Green Tea Rolls with Red Beans 4: 554 B35
American Cheese Cake &= -
Mango Dome =R S EEELE
Panna Cotta with Berries &= A 4y
Tiramisu 2 AFINIYEZ -6
Mango Pudding - ZE-4if)
Dark Chocolate Cake B4ty J7&EHE
Bread Pudding ZHEI4G |

lce-cream FHfE

=

Coffee or Tea MIYEEL 4

Including unlimited supply of soft drinks,fresh orange juice and
house beer during dinner for 3 hours (Minimum 50 persons)

All prices subject to 10% service charge (subject to change without notice)



Celebration Buffet Dinner Menu C

Cold Selection ;5 &

Crab Legs, Whelks, Mussels and Fresh Prawns B&Hil, 72, & 1 K 8k
Smoked Norwegian Salmon $fEE =7 &

Assorted Japanese Sushi H = ZEsF=

Assorted Sashimi s & 2L H &

Assorted Cold Cut Platter XE#F 5 AIHFE% Duck
Liver Pate with Fig Paste BEFF#EACfEE 5 4Z2Parma

Ham with Sweet Melon IIH & E5 K R AL ZE T\

ol

Salad {#
Classic Sald Bar with Condiments and Dressings HH[&E/DEREC 263k MEEE
Slow-cooked Dutch Milk-fed Veal Tenderloin Tournedos fm%ﬁ%ﬁkﬁﬂﬂﬁﬂﬁiﬁg
Thai Seafood Salad ZE=EE) ME
Beetroot and Feta Cheese with Honey Lime Dressing 41 5258 = +-7/D{#
Roasted Pumpkin with Thyme and Garlic &5 770EEE R )T\
Grilled Chicken and Asparagus Salad with Fennel and Orange Vinaigrette J& 2 & &) 15 & MEAC A RIS 1

Potato Salad with Crispy Bacon, Spring Onion and Sour Cream [ S EEZ {7/ #
Fresh Fruit and Lobster Salad ff 5 FEdEg D

Soupi%
Lobster Bisque FEMR5
(Served with European Bread, Rolls and Butter) Fit & [ZE=CA0E

Hot Selection Ei#2
Chinese Barbecued Meat Platter HR=0EELE B
Baked Rockefeller Oyster 2 (A {55
Pan-fried Cod Fillet with Lemon Butter Sauce 5 FI$R 6% (A HC =S40+
Lobster Thermidor =+ }FHE
Provencal Rack of Lamb with Port Wine Sauce &5 &G EEEHCRA 1
Braised Ox-Tail in Red Wine Sauce 4[fi/&4-E
D Steamed Garoupa with Spring Onion in Soy Sauce J& 7% A JEBE
] Steamed Scallop with Garlic and Vermicelli Rty 4572450 T
h Sweet and Sour Pork I A
" Seasonal Vegetable with Dried Conpoy and Enoki Mushroom F&iT:<g 44/ (I 7
\ Carbonara Penne @I*JW&%EL%
\ Fried Rice with Assorted Seafood and Truffle EEFANEL/GEENDER
Baked Creamy Mashed Potato with Avocado kﬁﬁ, ﬁF RS
Indian Chicken Curry E[J=X I 2

Carving 1EEI5E
Roast US Prime Rib with Red Wine Gravy {EEEH & AHRBCAL TG EE |-




Celebration Buffet Dinner Menu C

Dessert & an
Seasonal Fresh Fruit Platter Jrffis < 52 a%
Chocolate Mousse Cake 4=t JJEE4R B L
Green Tea Rolls with Red Beans 4: 4541 45
American Cheese Cake &= -
Mango Dome =R S EEELE
Panna Cotta with Berries &= A 4y
Tiramisu 2 AFIIYEZ -6
Mango Pudding =527 fa]
Dark Chocolate Cake B4y 7B FE

Bread Pudding &40 |

lce-cream&& L

ké

Coffee or Tea MIYEEL 4

Including unlimited supply of soft drinks,fresh orange juice and
house beer during dinner for 3 hours (Minimum 50 persons)

All prices subject to 10% service charge (subject to change without notice)



