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SWHE B A
Meeting Buffet Menu A

AR 368 ST /AL
CNNY 368 net per person

i nrasd
Selection of cold appetizers
B AR V)t A, RE RO N 5 gt e e
salami, black olives, tomato vinaigrette
i prRe e A E AL AL
Mixed garden leaves, selection of dressings and condiments

I PiVAV L iEs RE

Selection of six appetizers

B g

Sashimi station

=3 iRt KB A R KRBT

Salmon,snapper,octopus,boiled shrimp
SEN S HINERIE/RART] R g i

Japanese soya sauce, wasabi,red wine vinegar, lemon wedges

]
Soup
R FRUAE
Braised pork ribs soup,red date, pear

5 OB L 2% TH
Bread basket

VRG
Carving Station

LA R AR IERY
Roast Beijing duck

T e B2 X
Crispy Chicken

[iE: W E2

Western Hot Selection
T BRI R B 0 R BT
Pan-fried croaker,lemon butter sauce

i Jes 1223 U HE G SRARG T
Grilled lamb ribs,black pepper sauce
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ARG i, Bk

Roasted duck breast, butter baby potatoes

H X

Chinese Hot Selection
R T8
Stir-fried crab typhoon shelter style
T s Je R £
Poached sole fillet,chili oil,sichuan pepper
PRI\ g5
Stir-fried cuttlefish with zucchini
I B I
Wok-fried pork, pineapple, sweet and sour sauce
T IO I & R i
Wok-fried seasonal vegetables
PO HE)]
Hangzhou noodles

Y NI

Steamed rice

R

Dessert
K Ui e 2 E R
Nagaski Castella
R E G
Matcha honey bean Swiss roll
RARHT b AR BE

Mini fresh strawberry tart

GEERETVAEET 8
Lime chocolate Madeleine
R iR
Caramel&seasalt puffs
RS AN ER R
Mango& passion frut coliuse with coconut cream in cup

A 108 DU Ay 4 i SR

Selection of four sliced seasonal fruits

DLEE e R - RE R

Freshly brewed coffee, selection of international teas



