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y>hi# Salad Cup
OB 2 B2 57 Shrimp Cocktail
¥5+EANHI Crab Louie Style Salad

AP RI[E Salad Station
1 1E et B Smoked Salmon with Condiments
EEREE & Deep-fried Long Tail Fish

iRt 4% Shredded Pork Tripe in Chili Sauce *
R K B2 B A ¥ Broiled Air-dried Mullet Roe with Bamboo Shoots
4R WRfE TS Marinated Pork Trotter with Shaoxing Wine

iR/ \BEWR Spicy Crawfish #

A ZE3EZ Western Hot Item
AR A FIEBE8 Gratin Lobster with Cod Roe
4 FFEES Porcini Cream Soup

)N #E Carving Station
01/24 SEIMNANAE Australian Wagyu Beef
BROE YEEE  FROREE « BUREE Sea Salt, Mustard, Horseradish

142 R N

ez | RASM e pizza Station

13280 7T+10% | + gygatitz Scallop and Seafood Pi
BE BisttrE Scallop and Seafood Pizza
SEs ERESITE Margherita Pizza
164021\_60/ HNERETE Japanese BBQ Pork Pizza

' 7L ° | HEETH S HIEEE Banana with Chocolate Pizza

mKkEE Grilled Station

¥ SRZEHE Cumin Grilled Lamb Chops
£PIAEEH Grilled Giant Clams
LZIRETHE 4/ NE Grilled Angus Short Ribs
e /AR Grilled Prawns with Garlic
FHEEAE Grilled Oysters with Lemongrass
ymAEE Grilled Fan Scallops with Butter

wIE[E FIAIE Grilled Station-Carving

MeRZ 3.5 Suckling Pig

FFEE - KIBE ~ WEK

Sweet Soy Bean Sauce, Plum Sauce, Steamed Bun

SE#¥NT Seafood Station
zELNFLE A Cooked Abalone with Chinese Herb
IR EE Crab




EEEIR Sea Whelk
B57EeE Arctic Surf Clam
4 Blood Clam

88 Shrimp

1ERS[= BBQ Station

WBEHEE Soy-Poached Chicken

=S Roasted Duck

2 g p5/FF B Cantonese Style Sausage and Cantonese Style Liver
Sausage

==

5 B 42 Spring Onion Sauce

R 232 Chinese Hot Item

EHEREER DT Steamed Grouper with Ham and Tofu

e WA ke Stir-fried Rice Cake with Pork, Chinese Cabbage and
Crab Roe

Rk IEEEWR4H Stir-fried Boston Lobster Claw #
BIrEZRESES Braised Mustard Greens with Dried Scallop and
Crab Meat

2MEERE. T B B2 F%85) Braised Ginkgo Nut, Scallop, Sea

Cucumber, Pork Tendon
=&\ TTE Braised Pork Shank with Baboo Shoot

Fi[E Noodle Station

K NILEFTEETER S

Chicken Rice Congee with King Crab, Abalone and Fish Maw
@wES S EEZE Double-boiled Silky Chicken Soup with Cordyceps
Flower and Chinese Herb

1 S EE RS Braised Pork Spare Rib, Taro, Mushrooms and Chestnuts

LGNS B E 4% Braised Taiwan Yellow Beef Soup
EFARERS KK Danzai Noodles or Rice Noodle

BX#&E#RE Teppanyaki Station

=R ZA& T B AFRERT Black Angus Beef Ribeye and Duck Liver
B RIEZE Tempura Vegetables

YEWR K IEZE Tempura Shrimp

ERVE®ENEREE Fried Soft Shell Crab

YEE B4 UE Fried Oysters

EZIHEEHEE In Season Fish

£ Salmon

y84% Cobia

B4k Squid

AT H A Amberjack

RPATHR Argentine Red Shrimp
SEEf gy Seafood Donburi




SgEF % Sea Urchin Hand Roll

Dessert Station

BrVEBIZL4 e Fried Pineapple Dumpling
ERIVEAL S A%t Fried Red Bean Rice Cake
FIOVEEER Strawberry Pistachio Pie

FRHAL A3 Spiced Red Wine Poached Pear
&84 Eggnog Sauce

FEIRIREHEHE Mini Donut

BRI55e &R Hazelnut Chocolate Cake
EEER B 2kt Caramel Honey Cake

EHERYEL Panna Cotta, Berry Compote
SETCEREERE LS8 Créme Brilée, Almond Tullie
BEE T ERE Strawberry Cheese Cake

#1550 &KL Dark Chocolate Cake

IBhIKER/B3 Tiramisu Puff

EEEIZEE Lemon Meringue Tart

B mm&kE Strawberry Baba, Manjari 64% Cream
HEE/KEZE Japanese Chestnut Red Bean Jelly
EEBMETEF Vanilla Chiboust Cake

T EuymZzkE Walnut Tart with Mascarpone Cream
RO REESTPHRER: Pistachio Strawberry Butter Cream Cake
BE4 9 A48 Strawberry Red Bean Rice Dumpling
Sweet Soup

B HEE Mango Pomelo Sago

Al D% E Sweet Red Bean Soup, Traditional Tang Yuan
Soft Serve Ice Cream

FEREFEEM Green Tea Soft Serve Ice Cream

Live Station

JETNRUHM Crépe
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YWhI#F Salad Cup

B3 2257 Shrimp Cocktail

¥ 5+EN AL Crab Louie Style Salad
1E1E&E A Smoked Salmon with Condiments

AR HIE Salad Station

S UETEHZOD R EREE Cranberry and Cauliflower Salad with
Yogurt Dressing

By gR Era]y 7 Mushroom and Artichoke Salad
EREEB T ZEST Giant Asparagus with Walnut Dressing
kB E & Deep-fried Long Tail Fish

R W Marinated Pork Trotter with Shaoxing Wine

iR 4% Shredded Pork Tripe in Chili Sauce *

AN E3E Western Hot Item




AR RS Porcini Cream Soup

)& Carving Station

SEYNFIAE Australian Wagyu Beef

SSEE « K48 « #AR4E Sea Salt, Mustard, Horseradish
AR A T4 A3 Gratin Prawn with Cod Roe

HERS[= BBQ Station

=S IErE Roasted Duck

S ENANRFE Roasted Pork Neck with Black Pepper
WIRIMZE Soy-Poached Chicken

FIEE S EE - FEE

Sweet Soy Bean Sauce, Plum Sauce, Steamed Bun, Spring Onion
Sauce

HERERE Pizza Station

SEEERE Seafood Pizza

IEREBHIE Margherita Pizza
HERIFE Japanese BBQ Pork Pizza
EEIGE HIGE Banana with Chocolate Pizza

R Grilled Station
SEEEINNE Seafood Curry
A-Q0niE Beef Curry

E =8k Turmeric Rice

1E 85 Naan Bread

¥ oRZEHE Cumin Grilled Lamb Chops

e 2% Grilled Pork Chop
ZEME4/\FE Grilled Short Rib
AR E B Grilled Fan Scallop with Butter
FE& Grilled Scallop

—®&ZF Grilled Salted Seasonal Fish

JSEEIE Seafood Station
EEAIR Sea Whelk
IH7RE Crab

Bg{E#E Arctic Surf Clam
B Mussle

HiR Shrimp

A= 23 Chinese Hot Ttem

BB #Em Steamed Grouper with Ham and Tofu

BB Stir-fried Rice Cake with Pork and Chinese Cabbage

RIS EEEE Stir-fried Seasonal Vegetables with Hunan Style
Smoked Pork

BT BENREESZ Braised Mustard Greens with Dried Scallop and
Crab Meat




2RIBERS. T B B2 5545) Braised Ginkgo Nut, Scallop, Sea

Cucumber, Pork Tendon
= 5%\ 7TEs Braised Pork Shank with Baboo Shoot

%= Noodle Station

@EHEE, 5 Pork Spare Rib and Chinese Harbal Soup

SHBILEAS Braised Beef Soup

A A2 ELEZE S Mushroom, Ginseng and Abalone Chicken Soup
Xz *“EENEMR{_EEZ Japanese Style Steamed Egg *Crab
Stick, Shrimp, Ginkgo Nut

EFAERIED LK Danzai Noodles or Rice Noodle

H=X&ERE Teppanyaki Station
ERLHETE 4 Black Angus Beef Ribeye
g KimZE Tempura Vegetables
VEIR R ImZ2 Tempura Shrimp

RS E 48 Tempura Oyster

YERREL2E Fried Soft-Shell Crabs

HERINHEE In Season Fish

IRFEETER Sergestid Shrimp

x4 Salmon

B Tuna

B# Squid

5 g Daily Fish

g7=7] Chirashi Sushi

#rE5=m/) Assorted Sushi

K JEIE=R] Aburi Nigiri

A AR E A % Salmon Roe, Shrimp and Asparagus Hand Roll

YEFE¥E Fried Sweet Rice Cake

Dessert Station

&\ & & Brown Sugar Mochi Egg Tart
ErmtLalEk Pao de Queijo

BEEEFRE A4 Vanilla Berry Saint Honoré
55 T55 4 Chocolate Fondant

FHE4Z Vanilla Sauce

4158 Whipped Cream

#B+Ef=ZE Cheese Madeleine

EZZ2E& Panna Cotta, Berry Compote
EIVENEEMRZE Créme Brilée
EEEE L ERE Strawberry Cheese Cake
#4155 & ¥E Dark Chocolate Cake

&R BIIER K &R Classic Tiramisu
BEEERIS M Strawberry Lemon Chocolate Cup




=

BEEZE Strawberry Puff
MNEEE Y& $E#s Chestnut Coffee Cake Roll

B o i S o

BEmEERE Strawberry Baba Cake
BT yymZzsks Walnut Tart with Mascarpone Cream

e

B/ EEEE Pistachio Sponge, Strawberry Butter Cream
E&14RE Custard Rice Dumpling, Strawberry

B TEERR02 6622 8018
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