HUALUXE
E3RARARNE
Buffet Dinner

EELE S22

Salad Bar ¥ #r

Seasonal green leaves salad i 44 ¥ b4

Seasonal vegetable salad # % 7 47

(Cherry Tomato, Japanese Cucumber, Carrot Julienne, Onion, Mixed Pepper, Red Cabbage,
White Cabbage, Bell pepper, Red Kidney Bean, Beetroot )

(B FEH, NEN, HE M2, Fh2, Pm, REX, aE¥X, W, LB, a%5
Dressing - French dressing, Balsamic vinaigrette, thousand island, Italian dressing, extra
virgin olive oil,

Balsamic vinegar, Caesar dressing

For-kir, BAMEET, THT, BAMME T, #bidm, SAMNER, JH0T
Condiments - garlic crouton, shaved Parmesan cheese, anchovy

- mEEeT, BEEEZL+hR, , ME,

Appetizer 7F § %

T R = W) 41 B ## 5% % Mango and Shrimp Salad with Chili Dressing,
#zAl B4 EAF|F H Avocado, asparagus and Italian sausage
W5 B v 47 B AL Salad of duck fillet with pears

I\ ¥, B EH it Seared scallop, asparagus and orange
%10 % 47 Cabbage slaw

F R Chinese section

#k# & T Spice Wok

% 7+ ## J& 17 Mixed Yuba with chinese celery

K B vi #¥ 7 4 Mixed lotus root with rice vinegar

BE#)1| 2k F #r% Sichuan Pepper vine chicken

R Va K/ & Spice Preserved egg new Hunan style

JI| &4 it Sichuan style spiced tripe

Japanese Station HX# 1

Soba station H 4<% A%

Green tea , wheat, plain soba, udon £k X H. A ZX®W. ZH. HELL

Soba sauce with 6 condiments (bonito flakes, nori, Japanese pepper powder, spring onion,
ginger puree, white radish puree)

REATM6 MM (REZ, B¥EL, twhr. AL, £FE. ga¥ MF)




HUALUXE
SRR
Sake station H A& 4
Sake 7&
Sushi station # 7| £
Sushi roll, California roll, cucumber roll, eel roll, salmon roll, nigiri

A&, WM&, FMANE, B4 —X &4, FEF

Sashimi station #| & &4

Yellow fish, octopus, salmon, tuna, red snapper, beiji clam, red fish, white fish, assorted
tobiko

wWae, \\&, ZX&a, F2a, e IR, T4, e, EHET
Condiments - gari, Japanese soy sauce, wasabi, lemon

BA - BARZ, HAEM, K, fTHEA

Cured Meat Station ¥ 1

Smoked Salmon, Smoked Mackerel, Smoked Duck Breast and Smoked Chicken Breast ,
Spiced beef,

Salami,

WE=xf, WEDEE, FHEYKMEESGR

Condiments - Dijon Mustard, Marinated Olive, Gherkin, Pickle Onion, Horseradish, Capers,
Lemon Wedges, Honey Melon stick,

BA-ERA R, RHls, s’ReEN, BREFA, RRT, AW, A, w8 N&

Cheese Station ¥ +- 4%

Edam, Brie, Gruyere, Blue Cheese, Mini Baybybel , Brie
AEIRIELE, 4, BEZE, P24, EZE
Condiments - Crackers, Grape, Vegetable crudities, Nut

BA- mATOT, 48R, BX

Seafood On lce Yk 4E ¥ %

Half shell scallop, Red flower crab, Blue summer crab. baby abalone , mussels, mantis
prawn , Roche shrimp ,jade Whelk ,Alaska crab, three-spotted crab, babylonia lutosa ,
Lyreidus,

Tiger Crab , Razor Clam ,
T, KB, B8, Maa, FO. FEIE, AT, FEE Haolimg 88
T, BEE, ERE. BT



HUALUXE
ssaiAAR
With condiments and dressing
T, & b BB Fu ot
(Cocktail sauce ,Parley garlic aioli, Tomato salsa,Thai chili sauce,Red vinegar, Ginger soy
sauce,Garlic, chili dip, Lemon wedge, Tabasco)
GREBEA., BEFREEEE. FmIPP. RARME. AT, ZHEH. RAFIRBIT. 7
BA L. BRI

Soup & Congee #Zfui%
B # = B 7 Cream of Mushroom Soup
28 T K JE AR T2 WeiXi braised chicken papaya with chinese ham

Bakery corner & 4%

2 ## % 4 2 kind of whole bread

2 # K #F & 4 2 kind of gluten free

2«48 3 41, Assorted hard and soft rolls

A # Jd A0 # ik Margarine and salted butter

Chinese Selection ¥ & ¥ &

Z T H & 4 # Stir-Fried Black Pepper Beef

¥ 4 }5 % Wok crab with Cheese

# %% W 6 Sautéed Clam with Chives and Ginger

21 + 3 F M E T4 Fried baby chicken with dry chili
FHE %+ £ deep fried Easypro with spice Thai chili
JE 5 4 JE/NHE Deep fried pork chop Yunnan style

% % % % .4 Braised beef slice with pilkle Bamboo shoots in Thailand
Bk £ v #% H JE % Braised tofu with seafood in Casserole
i X3 ¥ B 78 4 Deep fried lotus root with golden mix
¥ ELBA X"k W) 15 3% Fried rice nood Kunming style

= B OK R K %17 Scoop rice with Xuanwei ham

78 W) it 3% Stir-Fried Vegetable

Western 7 &
F ¥ 2 He 0 B #r3k ¥ & v Lamb chops Provencal with garlic rosemary sauce
I, 5k A 7 4 4 B2 3 ¥ Beef Ragout with Root Vegetables



HUALUXE
sEA A
BEMR = M Steamed Salmon With Orange Sauce
Ji5 1 %% A % Chicken breast wrapped with bacon
E KR Soft polenta
P\ B A % Grilled Marinated Vegetables

Chinese Live Cooking ¥ &3]3 #1E

Teppanyaki Stasion %k #% BaA4
Beef Tenderloin, Goose liver, Scallop, Prawn, Abalone, Fried rice, Mushroom, Asparagus,
Salmon ,Lamp chop, Squid, Chicken ,Udon noodles ,Spinach ,Bean cued

FA. REAT. RIL. AR, SréaA . BRWIR. DB, FEFE. ZX&, FH Ha. B 5L
H. KX, ZF

& #, ¥F Roast Lobster

Dim Sum Station /&
6 kind of steam dim sumeé f# % &
2 kind of coarse cereals 2 # 7z 4

Congee Station i #4
2 ##3 2Kids Congee
# % Condiments

Noodle Station T 44
Selection Noodle with Soup and condiment ¥ & 4, 7B #

Dessert #t &

# 5% 50 2 2 Dim sum8dishes

77 X # & 10 2 Dessert 8dishes

&1 75 %, 77 %% % White and dark chocolate fountain
140 4% ¥ % % Marshmallow and strawberry skewer
244879 % /7 Assorted chocolate praline 5 kinds

Z- 4% % @ 5 Assorted flavor macaroon 5 kinds



HUALUXE
A3 RARARY
Fruits Section & #
Selection Seasonal sliced and whole fruits 417 5 f1 2 K



