
 

 

 

会议自助餐菜单 A 
Meeting Buffet Menu A 

人民币 368元净价/位 

CNY 368 net per person 
 

精选西式冷菜 
Selection of cold appetizers 

意式冷切肠拼盘,黑橄榄和番茄油醋汁 

salami, black olives, tomato vinaigrette 

精选生菜沙拉配调味汁及配料 

Mixed garden leaves, selection of dressings and condiments 

精选六种中式冷菜 
Selection of six appetizers 

  
刺身台 

Sashimi station 

三文鱼,鲷鱼,大章鱼片,长毛虾 
Salmon,snapper,octopus,boiled shrimp 

日本酱油,青芥辣,红酒醋,柠檬角 
Japanese soya sauce, wasabi,red wine vinegar, lemon wedges 

  
汤 

Soup 

红枣雪梨炖排骨汤 

Braised pork ribs soup,red date, pear 

各式新鮮烘烤面包 

Bread basket 
  

切肉台 
Carving Station 

老北京果木烤鸭 

Roast Beijing duck 

江南脆皮鸡 

Crispy Chicken 
  

西式热菜 
Western Hot Selection 

香煎东海大黄鱼,柠檬黄油汁 
Pan-fried croaker,lemon butter sauce 

碳烤法式羊肋排配黑椒汁 

Grilled lamb ribs,black pepper sauce 
 
 
 
 



 

 

 

香草煎鸭胸,黄油小土豆 
Roasted duck breast, butter baby potatoes 

  
中式热菜 

Chinese Hot Selection 

避风塘炒梭子蟹 

Stir-fried crab typhoon shelter style 

沸腾龙利鱼 

Poached sole fillet,chili oil,sichuan pepper  

云南小瓜炒墨鱼 

Stir-fried cuttlefish with zucchini 

菠萝咕噜肉 

Wok-fried pork, pineapple, sweet and sour sauce 

清炒时令鲜蔬菜 

Wok-fried seasonal vegetables 

杭州拌川 
Hangzhou noodles 

蒸米饭 

Steamed rice 
  

甜点 
Dessert 

长崎蜂蜜蛋糕 

Nagaski Castella 

抹茶蜜豆瑞士卷 

Matcha honey bean Swiss roll 

迷你新鲜草莓挞 

Mini fresh strawberry tart 

青柠巧克力玛德琳 

Lime chocolate Madeleine 

焦糖海盐泡芙 

Caramel&seasalt puffs 

热带风情奶冻杯 

Mango& passion frut coliuse with coconut cream in cup 

精选四种时令鲜果 

Selection of four sliced seasonal fruits 
  

现磨咖啡及各式茗茶 
Freshly brewed coffee, selection of international teas 

 


