2021ADD Buffet Menu
2021 pEINME B BhE 3R

STATION ONE - #4011
Salad Bar bz IE

Mesclun Greens JE& %%
Red Lollo Rosso M4 %
Red Radicchio 1B E4 X
Romaine Lettuce & L4 ¥
Rucola Leaves ZM4EX
Sweet Corn Kernel #f £ X $
Red and Yellow Cherry Tomato A& X R
Small Cucumber /N8 /I
Broccoli £ 3Kt

Grated Carrot ¥i% h#
White Button Mushroom J& %
Sprout %

Condiments Fg#l

Sun-dried Tomato X F & #fi/Cornichon /NE& # JIl/Roasted Cashew Nut EfER
Marinated Kalamata Olives % fig B##i/Raisins & T

Walnuts #%#k/Caesar Dressing g4 H5T/Shaved Parmesan Cheese 105 &
W38 /5 /Crispy Bacon 248 #/Garlic Toast Bread Crouton 7% E € T Anchovies
fR A Hl/Roasted Pine Nuts & {=

S,
~

Dressings yh i &




Thousand Island Dressing F & Jt/French Dressing j£51/Italian Dressing & X
Fl7t/Sesame Soy Dressing Z ¥R & 7T/Extra Virgin Olive Oil #]#&4##5;

Balsamic Vinegar E X & B&/Salt and Pepper Mill £k, tH#E

STATION TWO -£ 2
Chinese Noodle Station IRz HI4E & =X mE+Y

Choice of Noodle HI & Hi%k

Egg Noodles ZEH
Ramian W47
Rice Noodles ¥

Noodles H#/K E

Beef Ball 4R

Pork Ball & A

Fish Ball fARH
Shrimps KiiF

Choice of Vegetable #% 3t Hik
Bean Sprouts B3
Baby Cabbage &3¢
Bean curd i
Spinach & X

Pak Choy 3K

Choy Sam Z2.(»

Enoki Mushroom 4%t %



Black fungus #EAKH:
Choice of Soup Bi&#i;%
Chicken Soup X&3% Pork Bone Soup K& Bean sauce ZJLnifE¥ Tomato

and Egg Sauce i E X

Condiments Fig$}
Green Chili in Vinegar F&% % #/Sambal Chili £ & ¥ /Deep-fried Crispy

Shallots ¥£F & Coriander Z& 3£/Spring Onion &Z\/Garlic Oil Fx#/Chili Oil FK#H
JHi/Light Soya Sauce 4 ##i/Red Chinese Vinegar X4L#f&/Spicy Broad Bean

Sauce Tl

STATION THREE -#4O0 3
Chinese Dim Sum 3 &y

Shrimp Dumpling #$1F{X

Pork Siew Mai P %es2

Steamed pork Dumpling 2&1%
Steamed Pork Buns & K&

Flour Bun with Custard Cream bl
Condiments B¢ #}

Red Chili Paste S##

Black Vinegar 4&;1 g



STATION FIVE -#O 4
Carving Station and BBQ Station 1] B #4 & e E#Y

Western Carving FE %W

Roasted Prime Rib, Lamb Leg and Thuringen Sausage &% &0R @A, K KR Al
817

Roast Pumpkin, Grilled Vegetable and Baby Potato
Dijon Mustard, Black Pepper Sauce
Bk, ExihtE

RIITAR, BRI

Chinese Barbecue Station A X 5% &

Roast Crispy Pork Belly |20 X FeH

Poached Chicken T35

Beijing Roasted Duck bR 1EHS

Condiments B¢ #}

Green Onion Julienne ##£/Duck Pancake ®§%t/Cucumber Julienne /%

Sweet Bean Paste &%

STATION SIX-#0 5

1 Sushi Selection & T
Sushi
Prawn and Asparagus Maki Roll BBF 7 3548 /Kappa Maki with Daikon & %

Freshly Hand Rolls F%/Shrimps #F{=



Salmon £ /Tuna #£/Crab Stick Z#l

Tamago A ZE#/Salmon Roe & ¥f/Tobiko "¢ & ¥f
Condiments Bl

Wasabi £k 1L 3F & /Kikkoman Soy Sauce H= & JH

Japanese Pickled Ginger BRXZ 5

2-Grill Station JekERY

Chicken Leg ¥/l P/Prawn KUF Beef Rib 4R PIHE

Lamb Chop ¥3#E Salmon Steak =3 & $\ Pork Neck #3iA
Beef Fillet &#)/Snapper Fillet /N7 £

Sauce:

Japanese Teriyaki Sauce

BRIt

3- Seafood on Ice k&5 6}
Alaska Crab Leg B+ H7 hn 22 R
Frozen Prawns JR4F

Half Shell Mussel 3 74T
Half Shell Scallops ¥ =& N
Clam #5 1

Condiments B¢}

Lemon Wedges #E#7#&&



Cocktail Sauce 3§ 2t

Chili Sauce &

Sauces it

Shallot Vinegar jHEg >

Sake Wasabi Dressing B =X 7&K T

Red Tabasco 4L R #{F

Vinegar, Wasabi and Soy Sauce Spray B Rt R & H5T

Thai Sweet Sauce Z& Bt

COLD BUFFET ON THE MABLE TABLE

1-Salad and Cold Cut XD HLK %]

Beet Root and Apple Salad 2153k H b+
Thai spicy Green Papaya Salad F= i AN HL
Cashew nut and Chicken Salad ¥ P 5 41
Greek Salad 7y i&vb+i

Pasta salad with salami and pesto 275 & [ vb $i
Potato Salad +Z &%

Smoked Salmon HE=X&

Smoked Ham, Salami, Parma Ham, .

Green Pepper Lyoner



BRI ARR, =K, RS RBR, EWS Y1

2-Selection of Cheese with Condiments P B&#&i%

Emmental KA. ZLB&/Parmesan 033 E= T 2|, B&/Brie 5 £ A 3L B
IGruyere & & th/Gouda &K

Condiments B¢}

Grissini Sticks HE ‘@4 Crackers T

Baguette Crouton with Olive Oil XN E 2~

Almond #{=/Cashew Nuts fE&R/ Walnuts %k

Hazelnuts #& ¥ Dried Fruit SA#

3-Cold Chinese Appetizers R AR
Poached beef lungs in chili sauce &bk X Zfh 5
Mixed assorted vegetable and meat with vinegar & E B £ <&

Papaya and Coconut Jelly < I8 #3%

4-Fruits BY KR

Slice Fruit

Honey Melon ¥ % Il /Watermelon #&JI{/Orange ¥ 1
Dragon Fruit X % 8/Papaya /< /I/Pineapple &%
Whole Seasonal

Pear 3

Apple FER



Red Grape 412
Banana %

Mandarin %+

HOT BUFFET ON THE MABLE TABLE

1-Soups B3k
Asparagus and Seafood Soup 7 5 £ 35
Pumpkin Cream Soup #35## 1555

Indian Lentil Soup ElJE &7

2-Western-Hot Dishes B ¥

Beef Goulash %] 7 F)J& 4 Al

Chicken Breast and Bacon roll 352 X A 4

Grilled Snapper with Tomato and Oliver Sauce 7 R 1 % Al i
Potato Gratin #hi4E+ =

Sauteed Broussel Sprout with Bacon $54R kb fa+H 1%

3-Thai- Hot Dishes ZR KBk

Thai Red Curry Seafood &3\ 8 h& £1 I V& i3 &%

Steamed Sea bass with Lemongrass and lime F17&&X5 &
Wok fried Beef with Basil Z#11)>4A

Stir fried okra with samba sauce &EE DT

Crisp Sauteed Chinese Kai'lan g+



4-Chinese- Hot Dishes AR

Sauteed Beef Diced with bell Pepper ¥ #UE /\ 5= /&H 4%

Marinated pork shoulder with Pancake B 76 Bl 5 B /I R B 42 1R 3& X ks
Braised Lamb Rack in Spicy Sauce IHE 45 ¥ 18 F

Steamed Rice HX1R

Fried Noodle &

5-Deep fried Item

Chicken Satay with Peanut Sauce ' ZSREMIEERE
Deep fried Potato wedge B+ S A

Thai Style marinated Pork Neck SR EEIA

Vegetable Samosa #H3EWIIE A

Dessert &

Cheese Cake = &%k

Chocolate Cake ThH5w &R

Tiramisu HRHK

Orange Custard &Chocolate Crisp Cake Ih3e a3 &%
DobosTorte #&¥I55% HROEEE

White Chocolate Brownie Cake I55 h#ERfE



Naponleon MilleFeuille £ Ek

Pumpkin Creme Bruele FEI4EE

Blueberry Panna Cotta =X F|IE&E %

Six Kinds of Ice Cream 6 FhkE#k

Chocolate Fountain with fruit Skewer 5% h B RE NS K RS



