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EAST MEETS WEST BUFFET 2018

Appetisers and salads

Freshly shucked seasonal oysters and steamed fresh prawns on ice

K SET o A R S i

Smoked Atlantic salmon slices with traditional condiments

JE R P =S RO

Deluxe sushi and sashimi with picked daikon and wasabi

eSS E] RO R &

Parma ham with cantaloupe melon and honeydew melon

EEE KBRS L

Crab claws with coriander gazpacho

BESHECPE LS A5

Grilled assorted seafood platter with asparagus and tomato-balsamic vinaigrette
PSR B EEpHE AR R B

Thai spicy prawns and green papaya salad

BRI DR

Vietnamese squid and glass noodles salad

UL f by ) D

Fresh mango and shredded chicken salad

BECC IR SR DI

Thai beef tenderloin and cucumber salad

A

Roma tomato salad with sweet basil

B EERF D

Assorted garden greens with dressings and condiments
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Soup

Boston lobster coconut soup with pink lentils

&R HER R 2
Carving

Roasted Australian beef rib eye with Sichuan pepper sauce

BN BN PIHRY \EC Y ) et

Main courses

Wok-seared Canadian scallops with Thai herbs
BRE AT

Grilled Australian barramundi with miso cream sauce
PURIN S i fa fic ks SEeH-

Sweet and sour prawns with mixed peppers

iR BEER P S PE R

Whole steamed Australian coral trout with soy broth
H AR RN A BT

Tandoori chicken with cucumber raita

AR INER YIS

Red curry barbecue duck with lychee

&IV 5 s RS

Beef and chicken Malaysian satays with peanut sauce

AR R HE A B AR e b2 AR AT

Mie Goreng
Elfekbs
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Stir-fried seasonal vegetables
O

Steamed rice

HER

Naan bread

EIFE &8
Desserts

Taro with coconut cream

&5

Sago pudding with sugar cane

7S B PR AT )

Caramel custard with fresh berries
SEEEIC RS

Glutinous rice with fresh mango and coconut cream

ZREH CE R TR B

Green tea chocolate mousse

Blueberry cheese cake
EEZ TEE

Egg tart
i

Sweet red bean soup

Hr AT K
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Black forest cake
HEAMERE

Fresh tropical fruits and berries platter

i STE . ot X

Selection of Asian ice creams with roasted almonds and chocolate flakes

PR EIR B REE T (R R I A/

Pancake station with chocolate sauce and condiments

RIATH TR H-AOR

Chocolate fountain with fresh fruits and marshmallow

AR IR SR A R R AR EE

Coffee or tea

ks

1,218 per person
Price in Hong Kong dollars and subject to 10% service charge.
With a minimum guarantee of 80 persons

{Ef8 Ry 5$1,218 7T, Shn—ARi%E: -
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