Celebration Buffet Lunch Menu A

Cold Selection )55
Mussels and Fresh Prawns & [1 K7 JEE;
Norwegian Smoked Salmon $f & =7 &
Assorted Japanese Sushi H R = 5]
Assorted Sashimi g B £ 5
Assorted Cold Cut Platter Z$5 5 AHHEE

Salad 7)1
Garden Salad Bar with Condiments and Dressings FH[&|)/MEAC 22k DR
Japanese Crab Stick and Cucumber Salad H T /TVEE /D73
Mango and Avocado Chicken Salad & =4~ i S A /D
Beetroot and Feta Cheese with Honey Lime Dressing 4] Si25H = /D

Potato Salad with Crispy Bacon, Spring Onion and Sour Cream [{%& = B2 {1/ M#E
Fresh Fruit Salad fF5E )/

=
Ji

Soup iz
Cream of Mushroom Soup EE4E S B& 5
(Served with European Bread, Rolls and Butter) FrER [z 4l

Hot Selection Zh&8
Pan-fried Salmon Fillet with Dill Cream Sauce FHiI = X ffid & =BT
Grilled Chicken Teriyaki with Roasted Vegetables H&J#ZE N fZ2 %% Crispy
Pork Cutlet with Tartar Sauce FAfEe551%5E Y \ B fit fitr; -
Sautéed Seasonal Vegetables J& VPHE %
Sweet and Sour Pork 51 4]
Carbonara Penne =+ = BRIE A 4% B 8y
Thai Style Pineapple and Seafood Fried Rice Z&T\, /G5 FE VD ER
Roasted New Potatoes with Garlic and Herbs & 5 572 BE i =
Indian Lamb Curry E[J=CHITE=E A

Carving EREIBE
Roasted Beef Rib Eye with Red Wine Gravy YA RE4-H\FC 4L e+

Dessert &l
Seasonal Fresh Fruit Platter H&EiSE < S8%
Black Forest Cream Cake A EFE
American Cheese Cake £z = +-ffMango
Mousse Cake -5 5o25 5L
Double Chocolate Truffle Bar } 241 J7{6
Fresh Fruit Jelly fif 510
Créme Brulée FEEHE
Panna Cotta with Berries =04y B
Bread Pudding ZHHIAG |

Coffee or Tea IIEEk 5%

Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)

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



Celebration Buffet Lunch Menu B

Cold Selection )58
Crab Legs, Whelks, Mussels and Fresh Prawns 22, /G2, 51 & Hi
Norwegian Smoked Salmon $f & =7 &

Assorted Japanese Sushi H ﬁ;,é&f%?j
Assorted Sashimi #EEF /& 2E il &

Assorted Cold Cut Platter FE5f 5 PR
Parma Ham with Sweet Melon I & K BREEZE

Salad ;VE

Barbeque Duck, Deep Fried Bean Curd and Bean Sprout Lﬁ%_‘a F%*r' "@
Beetroot and Feta Cheese with Honey Lime Dressing 4[ si25H = +-/D{#
Mango and Avocado Chicken Salad 7 25 S BE.gE [AT D
Potato Salad with Crispy Bacon, Spring Onion and Sour Cream [i% = BRZ (TP
Tobioko Salad H =& fT /M
Fresh Fruit and Lobster Salad £ 5 FEdE /DR

Soupiz
Manhattan Seafood Chowder ‘& 5o B G E+ 15
(Served with European Bread, Rolls and Butter) FirlER[zE = 2 &,

Hot Selection Zi85
Pan-fried Seabass Fillet with Tomato Cream Sauce 75 R /& A il & Hn =58 1

Provencal Rack of Lamb with Port Wine Sauce & s 8L H 28 FChA 1
Roast Marinated Spring Chicken with Garlic 775 G2 &4
American Style BBQ Ribs £ EHEE
Sautéed Seasonal Vegetables with Crab Meat %% A4\ i g5
Work-fried Tiger Prawn with Salted Egg Yolk &= %) "‘D’%@Fx

Braised E-fu Noodles with Straw Mushroom §Z {2 (F%4ji
Fried Rice with Assorted Seafood and Vegetables 53256 VP ER
Roasted New Potatoes with Garlic and Herbs &5 5r 20 6 i ==
Indian Beef Curry E[JZCIIIE A=A

Carving JERBIBE
Roast Australian Rib Eye with Gravy M AHEA-P\BC4LFEEE 1

Dessert #H i
Seasonal Fresh Fruit Platter s < Blix
Chocolate Mousse Cake 4 J15L45 KL
Green Tea Rolls with Red Beans Zﬁ”‘ﬂ—ﬂl_&%
American Cheese Cake ZET =+

Mango Dome t“5 2 SR K
Panna Cotta with Berries = U REE 4 H

Tiramisu Z Kk +-6#
Mango Pudding =54 )

Dark Chocolate Cake B4ty JIEEKE
Bread Pudding ZH &A1 |

Ice-cream /L

Coffee or Tea IIEEk 5%

Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)

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



Celebration Buffet Lunch Menu C

Cold Selection ;288
Crab Legs, Whelks, Mussels and Fresh Prawns BZfdll, 792, &1 Kz Bk
Smoked Norwegian Salmon Hf & =
Assorted Japanese Sushi H X FEF = 5]
Assorted Sashimi ZEER & 2Bl B
Duck Liver Pate with Fig Paste HEHT-#Z 4 {{ 5E42

Parma Ham with Sweet Melon THEEE K FELEZE L
Salad ;1

Classic Sald Bar with Condiments and Dressings [H &/ AL 26 20/ MRS
Slow-cooked Dutch Milk-fed Veal Tenderloin Tournedos [&-& e B4 I G2 A%
Thai Seafood Salad ZE )/ M
Beetroot and Feta Cheese with Honey Lime Dressing 41 5208 = -/
Roasted Pumpkin with Thyme and Garlic & FRIHEEFE I\
Grilled Chicken and Asparagus Salad with Fennel and Orange Vinaigrette J& & &) 1o 75/ MEEACAS IS T
Potato Salad with Crispy Bacon, Spring Onion and Sour Cream % & BE 21/ %

Fresh Fruit and Lobster Salad 5 Fgl /D

Soupi®
Lobster Bisque FEE:S:

(Served with European Bread, Rolls and Butter) JifEx[ZE =i H

Hot Selection Zh&8
Chinese Barbecued Meat Platter &1 =0 JE Lk Hf%
Baked Rockefeller Oyster Y& A fjFs:
Pan-fried Cod Fillet with Lemon Butter Sauce 5 Hi$E A% fafirketsis+
Lobster Thermidor = {-{E5Eis
Provencal Rack of Lamb with Port Wine Sauce & & B EF=FZ2 Aok i+
Braised Ox-Tail in Red Wine Sauce 4[Jfil&4-E
Steamed Garoupa with Spring Onion in Soy Sauce & 7& A JE5HE
Sweet and Sour Pork MG A
Seasonal Vegetable with Dried Conpoy and Enoki Mushroom ¥+ 45 \HE 5

Carbonara Penne 2 [A] 7k B 85
Fried Rice with Assorted Seafood and Truffle BEFAEFEELPER

B

Baked Creamy Mashed Potato with Avocado Y& /&4 HEEZR

Carving JEIBIEE
Roast U.S. Angus Rib Eye with Red Wine Gravy (&322 A& H AIHE FC 4T EE 1




Celebration Buffet Lunch Menu C

Dessert & fn
Seasonal Fresh Fruit Platter s < 5lix
Chocolate Mousse Cake 251 J 544 FE
Green Tea Rolls with Red Beans 4:454] 5.5

American Cheese Cake E =+
Mango Dome =5 B RR&E RS
Panna Cotta with Berries = = FE=r 475
Tiramisu Z ARk = -6

Mango Pudding =547 fa
Dark Chocolate Cake B4 7 &EHE
Bread Pudding ZHEIAT |

Ice-cream /it

Coffee or Tea IIEEk 5%

Including 2 glasses of soft drinks or fresh orange juice (Minimum 40 persons)

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



