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Dinner Buffet Menu
Appetizers

Citrus Cured Norwegian Salmon with Condiments E&fig = f
Smoked Mackerel fZEfif &

Pepper-seared Blue Fin Tuna with Passion Fruit Mayo #VERiiE A
Italian Prosciutto Ham with Sweet Melon = A FJEEZ K BRAEZE T
Honey Roasted Ham with Pineapple Z=f# % k ik
Smoked Ox Tongue with Cornichon §ig /[ j&E4-H
Chorizo Sausage and Salami Platter [Af5 HE%

Vietnamese Rice Paper Roulade with Shrimp and Carrot Vinaigrette #iFfifiE ket &
Marinated Chicken with Spicy Sesame Dressing i 17K
“Caprese” Tomato and Baby Mozzarella Cheese with Pesto FE /K421
Marinated Baby Cuttlefish 2k & F

Chikuwa Seaweed Salad §-ZE)/F
Japanese Chilled Green Tea Soba with Crab Meat Salad & &))/D {4550
Deluxe Assorted Sashimi and California Rolls with Wasabi and Japanese Soya #5555 KM &
Smoked Duck Breast & Peach Z k& ERyE ], Pickled Herring Sushi ffifa =]
Tuna Salad Maki Rolls FARf/MERE 35
Salads

Korean Beef Salad with Kimchee &&=t A7/
Thai Roasted Chicken Salad Z=&E%E) D
Potato Salad with Green Apple and Walnut &#kE R E(F /M
Shrimp and Avocado Salad with Lime and Feta Cheese g4 52 17D
Millet Salad with Dried Apricot &z /[\fybE
Cucumber Wedges &\ f4
Baby Tomato /N&Ji
Baby Corn E2E%;
Romaine Leaves ZgE 43
Mix Mesclun Leaves &/ EE
French Dressing ;%71, Caesar Dressing #l##; 1, Thousand Island Dressing T &1
Italian Vinaigrette Z X+, Asian Vinaigrette 5 5+
Extra Virgin Olive Oil F7&ifiifE 1, Balsamic Vinegar %7
Seafood on Ice

Freshly Shucked Imported Oysters i[5
Queen Crab Legs & /55 {LEEH]
Poached Fresh Prawns J&EiE;
Black Mussel &1
Served with Cocktail Sauce, Thai Green Chilli Sauce, Shallot Vinegar and Lemon
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Soup

Lobster Bisque with Cognac F &35
Chinese Chicken Soup with Cordyceps Flower and White Fungus &&CTHEi#E 5

Noodles Station

Fish Ball &%, Fried Fish Cake f#J5, Beef Ball 4~4,, Pork Dumplings & A& 1T
Pork Ball 35A1A., Asian Green %3z, Turnip 28], Wood Fungus = RKH
Thai Rice Noodle €:#£#, Vermicelli >k¥y, Yellow Noodle Jii%i
Soya Sauce #i, Dark Vinegar [#[, Chilli Oil B, Fried Shallot YEg#ZZ
Coriander %&3Z, Scallion 7%, Preserved Vegetable &3Z
Vietnamese Beef Broth k5445, Chicken Broth /&5

Teppan Station
Waygu Beef Z{ER14-4], Salmon Fillet ==z #jl, Korean Iberico Pork =\ E£5%
Herbed Chicken Sausage HF&E Al Thai Chicken Satay Z==(#k/hz 5

Carving
Roasted Christmas Turkey with Bread Stuffing and Giblet Gravy J&E2 k % (on 24" and 25™)
Roasted Rib Eye of Beef with Gravy & E AR A

Hot Dishes
US BBQ Pork Spare Rib =R EHEFE
Spanish Seafood Rice PHHT &R
Grilled Beef Steak with Green Pepper-corn Sauce 4-$\F i BT
Baked Whole Fish with Lemon with Salt Crust F&EE G A
Braised Ox-Tail with Red Wine Herbs Gravy H&E&LHEE4-E
Thai Pandan Leaf Chicken &%k
Thai Stir-fried Vermicelli with Dried Shrimp ZE= V4%
Fried Shrimp with Garlic and Salty Egg York FrreE a1
Tandoori Lamb Chop F[IfE 4k
Indian Vegetable Parkora YEEIEFESE
Malai Fish Tikka F1/E =5 ufimE &
Seafood and Vegetable Tempura jEeEFkE K imsE
Deep Fried Duck with Mash Taro Z5&EELiE
Braised Winter Melon with Crab Meat and Bamboo Pith ZZRTTZEH4
Chinese Crispy-fried Chicken with Fermented Bean Curd F§#. &
Chinese Wok-fried Asian Green and Lily Bulb H5&353#
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Fresh Bakery Station
Indian Roti EJfZ)&H#, Pappadum fiHs
Assorted Rolls and Bread &=l
Butter 4~f

Desserts
Christmas Puddings B3t A
Christmas Chocolate Log Cakes Ee it 15l
Christmas Stollen 72 ]5: 5t 5+
Freshly Baked Pumpkin Crumble with Custard Sauce &5 /[\Ekét
Caramelized Apple Tart £k 5 i
Souffle Cheese Cake & [ &kt
Bitter Chocolate Truffle Cake JFErf JJERE
Chestnut Cream Cake T =EEERE
Tiramisu Cake & KFIZ Lk s ks
Ginger Créme Brulée A= EMEE118E
Fresh Fruit Napoleon Z: 5T @ik
Bailey’s Panna Cotta miiyE gy
Pandan and Red Bean Milk Pudding FRH41 24t
Pina Colada Mousse i} 7 Bl ALEL EHR
Marshmallow Lollipop ff{EHEEE
Miniature Fruit Tartlets ZR{RiE R 2
Thai Mango Pudding ZRX £ R4
Sweetened Cream Soup with Purple Sweet Potato, Taro, Purple Glutinous Rice and Sago F34: k%
Fresh Fruit Platter fif 5.4
Christmas Cookies Bt i &%
Chocolate Fountain 4 /iR

International Cheese Platter Rk 1%
Stewed Fruit l& 5%, Dried Fruit 25, Crackers ¢z, Vegetable Stick §35Z {6

N =i

Mediterranean Cream Cheese Spread 45 -4

Ice Cream Station
Haggan Dazz Ice Cream MHE AT /K

e

Freshly Brewed Coffee and Fine Tea & /EmyEsi g 4%



