CAFE ON

Café on M Dinner Buffet
Ve IYEER 5 BIRGRE

Appetiser

Mesclun salad with Balsamic vinegar
(38R R RS
Romaine lettuce with Caesar Dressing and condiments
S SHA R ECEEOE T
Chicken Salad, Glass Noodle, Bean Spout
HHE SRR DR
Tuna Nicoise salad
TEAERHTE
Japanese Crab Stick Salad, Cucumber, Crab Roe
H =5 V& D
Avocado Quinoa Salad
A RER R DR
Foie Gras Mousse toast with Fig Jam
WE 55 25 - Fo i f e
Parma Ham
EE R K i
Assorted Cold Cut
RN

International Cheese Board

BRERZ LBk

Seafood on Ice

Chilled Boston Lobster

HORZ T EFE i
King Crab Leg, Canadian Snow Crab Leg
ERFEER - SRR
Brown Crab
i
Norwegian Smoked Salmon
PR =S f
Blue Mussel, Jade Whelk, Fresh Shrimp, Crayfish
EEELI ~ 53302 ~ N - /Nl
Served with Lemon Wedge, Cocktail Sauce, Thai Cilantro Chili Sauce

HREEF - GBS ~ ZRRtSETEHT
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Japanese Sushi & Sashimi Counter

Sashimi: Salman, Hokkaido Scallop, Octopus, Snapper, Tuna, Sweet Prawn, Ark shell, Hamachi
=3 dbEER T JUE - @if - B A - il - RE - HHA
Assorted Sushi and Deep-fried Soft Shell Crab Roll, Avocado
FedResE] ~ BRI G

Soups

Seafood Chowder
T OB ETT 2RSS
Double-boiled Chicken soup with Sea Conch and Blaze Mushroom

NN TR

Tempura Station

Deep-fried Crab Claw
NS
Baked Crab Shell with Seafood
NESESS]IE

BBQ Station

Signature Suckling Pig
EIEHSE
Roasted Pork Belly
7 W e

Steamed Chicken with Sichuan Spicy Sauce

JUI3BE 7K 2
Roasted Duck

S
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Carving Station

Roasted Ribeye
EIEAF AR

Black Pepper Sauce

ST

Teppanyaki Station

Seared OX Tongue with Sea Salt

A sl -
Pan Fried Lamb Rack
BEREEY
German Sausage Platter

TR EURESRE RE TR

Yakitori Skewer with Leek

e e sl A K R
Luxury Noodle Station
Wonton soup E& 5
OR =,

Seafood Lasa soup {EEN] /5

Egg Noodle, Yellow Noodle,
Fish Ball, Chicken, Prawns, Clam, Egg, Squid, Tofu Puff, Bean Sprouts, Shrimp Wonton

A~ RV ~ ORI ~ SR MFRE RN IR IR B iR B b B BHIRES

Crab Promotion Special

Hairy Crab j& 2% K %%
(1 pcs for 1 Guest i1 —&)

Rice Cracker with Hairy Crab Paste K [ffEE &
(2 pcs for 1 Guest ST I {4)
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Asian Entrée

Stir-fried Clams with Chinese Black Bean Sauce
B AODR
Steamed Garoupa with Spring Onion and Ginger
THARR R DT RE R
Seasonal Vegetable with Crab Meat and Enoki Mushroom
S AALAUST
Stir-fried Crab with Thai Curry Sauce
ZEF D R
Fried Glutinous Rice with Preserved Meat and Sausage
Indian Vegetable Curry
EIZCRE R e
Indian Chicken Korma
ENZCEE A e
Tandoori Salmon Tikka
ENECRZ RIS =30
Basmati Rice

EIERER

Naan Bread and Papadum

EN=UHEt

Western Entrée

Seared Halibut with Lemon Butter Sauce
AERIEE H S iosgd=io T
Braised Beef Cheek with Bordeaux Wine Sauce
ANit) e i
Fusilli Lunghi Bucati Pasta AOP with Crab Meat
BEAETHERNGED
Stir-fried Seasonal Vegetables with Mushroom and Garlic
S RN
Sautéed Potato with Onion
B ZELF
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Dessert

Black Sesame Madeleine
BT H R
Earl Grey Creme Brulee
B R ENEE
Coconut Mango Pudding
i e ke

Yuzu Strawberry cheesecake
i IR A o
Seasonal Fruit Salad
B H KD
Raspberry Choux
=S DIIES
St. Honore
B
Mix Berry Cream Cheese Napoleon
R SRR 2w
Pistachio Raspberry Financier
BE O RAT RS A (TR
Yuenyeung Tiramisu
EEE AT LER
Assorted Macarons
HEdR SR
Assorted Chocolate Bonbon
RS )

Bread Pudding with Vanilla Sauce
PR T AT
Portuguese Tart
G
To FuFa
T
Ice Cream Cup
Candy Corner
eI
Seasonal Fresh Fruit Platter
BRERAE SR



