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Buffet Menu 1

Cold Plates and Salads ¥ #yb4
Kelp Salad iy
Xichuan Spicy Chicken I I 7K 4%
kimchee i [E i1 5%
Spicy cucumber with garlic 1% /K
Tofu with Soy sauce xi7K 5./
Japanese Station H XUk
California Rolls, Pickled Radish RollsCaviar Shushi
MG HAMGEE NEEds. RG]
Soup &
1. Pork bone Soup with Dry Mushroom %5 W % % f& &
2. Seafood chowder i§ ff & 1 ¥
Hot Dish-Asian and Chinese T AZE
1. Sambal Long Beans 1L E24b 5 £
2. Braise in soy sauce yellow Fish 21587 % 3k
3. Braise in soy sauce meat i G E T S A LLEA
4. Green curry Crabs Thai style Zg | i i
5. Steamed Rice H
6
7
8
9

G N

Fried Pork with pepper 4 F-#ikb 3 A
.Green Vegetables in Shanghai x5 i H
Braised Pattaya duck breast 1§ g
. Japanese Eel Fried Rice H =z

10. Crispy Fried pumpkin pie # kg JIKigF

11. Braised pork pig ZLE% T

12. Roasted Duck Platte = ZEf

13. Braised Tofu #uREf &)

Fresh For Oven #4ETH

Roll, French Bread, Rye Bread #f 3£l

Dessert &

1. Chinese Herb Jelly faRE

2. French Pastries i%:204% 1t

Fruit A8

1. Watermelon 75K

2. Honeydew Melon 5% K

Soft Drinking #CEH

Coke T] 4k Sprit 52 Ice  Lemon Tea #7545
Coffee& Tea

B eI

FHr AR 80 JT
RMBS80



Buffet Menu 2
H BB S B 2

Appetizer A4t
Somked duck A i
Green pepper sausage 43 58
Beer sausage M54 11

Japanese Station H 2 XUk
California Rolls, Shrimp Nigiri, Pickled Radish Rolls
Caviar Shushi
MM MG R . HARE R MERE. B4

Assorted Sashimi Cut to Order
2R & P H1E

Salmon Sashimi, Tuna Sashimi,
= g, At s
Soy Sauce, Wasabi, Pickled Ginger, Ground Ginger,

Seafood on Ice Tray ¥#EIE
Crab, Fresh Water Prawn with Condiments

S, B AR

Salads ¥4t
Caesar Salad FLHV>

Imported Mixed Lettuce {432

Horseshoe With Blueberry Salad 5 % 2 i
Shredded pork stomach in chilli oil ZLyi % fit: 22

Marinated Cucumber with Garlic 7¥g 75 /I

Chicken Waldorf Salad % Vb4

Cow intestines with Spicy k4%
Thai chicken feet Salad Z&: XU b4

Dressings ¥1#
Thousand Island T &7t French Dressing ¥2:71 Vinaigrette Dressing IS 7+
Caesar Dressing {71 Italian Dressing & KA+

Condiments:Eefh
Bacon bits, Walnut, Olive, Capers, Crouton, Parmesan Cheese



FAPIRL, %Rk, SR, AOTH, meEm, Dokt

Soup %
Pork bone Soup with kelp #3 #F 45 & & &
Minestrone Soup = K Fl 2 X %
Assorted Bread and Butter Fit [fij £ A1 2

Quesadillas ¥#E5f
Ham & Cheese Quesadillas & J5 &k R 1F

Noodle Station THE#%
Flat rice noodle 775 Rice noodle >K¥7 Beef ball 2fAI AL
pork ball %% Al . Vegetable &3 (3 )
Chicken Stock ¥%7% Mushroom %t 4 %#

Hot Food #3&

Braised Lamb with Red Wine 4L i & 2
Deep —fried Fish with Soya Sauce By HiHr
Pork & corncake T KIEAE
Red Curry Duck 2L i WE fg
Seasonal Vegetable with Oyster Sauce i i i
Spaghetti bolognaise ¥ &
Japanese Eel Fried Rice H z\ kb g {7
Steamed Rice
Roasted Potatoes #5+ 5
Steamed egg with Foie gras &S AT 25 /K &
Steamed Beef Balls with Beacured Skin L7744 AL
Braised pork pig  ZLEei% T
Braised Bean Curd Stick with Egg J& 17 ks &
Steamed Pork with Rice Flour g & K47 7% A
Sautéed Preserved Pork with Chinese Vegetable Z2 &40 i Al
Sautéed Sliced Pork with Chili  J& il Kb I+ 4

Dessert i &
Fresh Fruit Platter  I}4 7Kk B 4%
Assorted Mousses (Strawberry, Chocolate, Blueberries) %%, 1570 /), WAE55H)
Mango Chocolate Mousse T H15 50 /755



Thailand Clethroides Cake Zs [E 32 Bk SEkE
Blueberry Almond Butter Cak e #5454~ 4~ f
White Forest Cak e 1 #x bk kL
New York Cheese Cake 4112 -4k
Créme Brulee ¥R
Tiramisu = KH| 2 -6

Sweet Lotus Seed Fungus Soup % 7R H-7%

Coffee& Tea
mmHERIZR

RMB 168
FHART 168 7T



Buffet Menu 3
H BB B 3

Appetizer ¥4t
Assorted Cold Cut {55 % Al
Sichuan Spicy Chicken I 113k XS

Japanese Station H 2 XUk
California Rolls, Shrimp Nigiri, Pickled Radish Rolls
Miniature Eel Rice, Caviar Shushi
MM BFGR. AAREE Ners. #Ega. fmgn

Assorted Sashimi Cut to Order
2R & P H1E

Salmon Sashimi, Snapper Sashimi,
=T B, AR f B
Soy Sauce, Wasabi, Pickled Ginger, Ground Ginger,

Seafood on Ice Tray ¥#EIE
, Mussel, Clam, Crab, Fresh Water Prawn
HH, B, Hrefmir

Salads ¥4
Apple Salad with Walnut 3% 5A% Bk b1
Spicy Squid Salad 7 Bl b4
Sezchuan Red Oil Chicken Gizzard P4 )1 £ i34
String Bean with  Shrimps J1- 1 =
Asparagus lettuce Salad 35 %~ 55 %
Spicy Chinese Cold Rice Noodle 7 #:4; %%
Cherry Tomato % JE & i
Imported Mixed Lettuce ik 1A/ 32

Dressings ¥1#

Thousand Island T & 71 French Dressing 72:71 Vinaigrette Dressing yH5 1
Caesar Dressing {71 Italian Dressing & KAt
Condiments:Eefh
Bacon bits, Crouton, Olive, Capers, Parmesan Cheese, Walnut

MHPAIRL, THRLRE, MOHE, ATHN, EEERZ A, bk



Soup ¥
Braised duck soup with Chinese herb &5 #b % % & MY
Lentils and Cream Soup % [E @ = %
Assorted Bread and Butter Fit, % X i 3 F1 4 i

Quesadillas ¥#E5f
Ham & Cheese Quesadillas & J5§&f -k iR 1F

Noodle Station T4

Rice noodle Nan Chang Style 4 2 K#r Rice noodle >K¥5; Beef ball =P L

pork ball %# R H. Vegetable % (3 Fi) Chicken Stock X%
Mushroom %} 47

Hot Food #3g
Black Pepper Steak Z 4=
Steamed Fish with Soya Sauce 5% 1z it
BBQ Pork Ribs BBQ #4&HE
Thai Lamb Curry Z= Qe 25 A
Stir-fried Prawns #l£h 4R
Braised Duck 4 i 7. &1
Fried Yugan with Pepper Pork 4> F-3iitiid Al
Beef chow fun ¥4
Steamed Eggs — {h7&/K &
Briased pork with Eqg 1 2K LAt Al
Sauteed Tofu and Minced Meat with Spicy Sauce M EJF
Stewed Preserved Duck and Dried Bamboo Shoot 5411 fi& i
Sauteed Broccoli b7t % 4E
Steamed Rice 1
Fried Rice with Soya % 2 #»1i
Sauteed Choy Sum with Garlic #2350

Dessert & /&
Caramel Custard £ ¥l &

Assorted Mousse (Strawberry, Chocolate, Blueberries) #%:, 550 /7,

Black Forest Cake SEZRMRERE
Lemon Meringue Pie #7127k
Fresh Fruit Tartellettes ¥ F 4t
Sweet Lotus Seed Fungus Soup 3% T-4R

Fruits



KR

Selection of Sliced and whole Fruits
F O KR AT R
With Sliced Water Melon, Honey Melon, Pineapple, Papaya, Dragon Fruit
POR. PEER, 3. AR KR

Coffee& Tea

g F1

RMB 198 per person
AR 198 76



