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Coffee Garden Dinner Menu
MInME %G Rt 2R 32

Pass Around
iR 1% 5
Double Boiled Premium Dried Seafood in Superior Broth
LaHBkiE
Roast Lamb on Rose Willow Branch
EBFEMAH
Specialty Sweet and Sour Double Cooked Pork Slice
FItRFERER
Grilled BBQ
(Lamb, Beef, Kidney, Chicken Neck)
RAEIR KI5l
(FREB, FRH, BEUNE, BiFS)
Snow Pear and White Fungus Soup
REMER
Roast Durian with Hot Sugar
RIS IIERRE
Caramelized Croissant with Fruit and Cream, made by waffle machine
Bt AfeXht
Local Specialty Honey Bun
K FFEEE NEE

Specialty Dishes 45 fa B35
Peking Duck Station JtZERE Y
Traditional Dates Wood Scented Peking Duck with Condiments
BRI RS RS/ L
Grilled Beef Steak in Tinfoil Box
REFRA
Pancake Rolled with Crisp
RIFRT
Deluxe Pancake Rolled with Stuffs

FERAGRT
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Cheese Corn Tuna
TITEREESE
Cheese Sausage
AN 72w
Grilled Cold Noodles with Chopped Scallion and Coriander
P

Chongqing Hot pot K 417 N4
Meat: Lamb Roll, Fat Beef Slice, Beef Tripe, Beef Offal, Sole Fish Fillet, Pork Belly Roll,
Duck Blood Curd, Duck Intestine, Duck Web, Pork Luncheon Meat, Sea Rabbit,
Minced Shrimp, Cuttlefish Meatball
RX: ¥ASE, B4R, Ei, FEFEH, A&, BEERS,
RS, s, BE, FERN, BRT, 108, £&RH
Vegetables: Assorted Mushroom, Agaric, Green Vegetable, Baby Choi Sum,
Baby Cabbage, Lettuce, Coriander, Jellied Tofu, White Gourd,
Potato Slice, Kelp, Lotus Root Slice
, KE, WX, R0E, BEX, BHEX, BX,
FEE, XN, 2R, &%, BA

Hotpot Dip: Sesame Paste, Chinese Chives Flower Paste, Fermented Bean Curd,

L

Qil Chili, Green Onion, Coriander, Oil, Vinegar, Sugar, Garlic,
Chopped Peanut, Hot Chili
KEREERL. B, EXTE, BRI, MRF, B, X, B, B, O,
AR, AR, SE
Soup Base: Hot Butter Hot Pot/ Clear Broth/ Beefsteak Pot
PR FHRRERDIEE DR/ HERIE

Seafood on iceik g ¥
Chilled Cooked Prawn Z ZLEF
Prawn % [}

Jade Whelk$5 32 12
Half Shell Mussel & A
Half Shell Scallop I
Starfish /&2
Cut Crab )%
Condiments /v
Cocktail Dressingi& # 38 /2 H %
Wasabi Mayonnaise &+ % & &%
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Red Wine Vinaigrette with Chopped Shallot 41 SEEE A F 2 5%
Chili and Minced Garlic in Soy Sauce ¥ HlrrE 2% 8
Lemon Wedges 1715 f

Sushi & Sashimi Counter &l & % 54
Snapper Sashimi #3 %l &
Vinegared Mackerel B &5 &

Tuna &8 &

Vegetarian Abalone Kfita
Vegetarian Sea Cucumber &85
Octopus /\/T &

Red Herrings % # &

Yellow Herrings E# k&
Assorted Maki Roll {5845 5%
Melted Cheese Roll £+%8%
Californian Style Maki Roll fii# % S)%
Nigiri Sushi Fi&% 5
Snapper Sushi i & % 5]

Eel Sushi 8% % 5]

Condiments /v
Shoyu % 5] ##, Wasabi x5+ %,
Pickled Ginger &5]2, Lemon Wedges 1715 £,
Seaweed BE

Cold Cut4 187
Mixed Cold Cut Platter FEZ04 V17
Assorted Harbin Sausage Platter 15 /R E45 @ 41
Condiments /v
Black Olive 2##i, Green Olive &4, Gherkin BER#& I,
Cocktail Onion 3B ¥%, Chopped Onion J¥Z#

Salad Bar 77 g
lceberg Lettuce Bk4E 3, Local Lettuce KAT43E, Lollo Rosa ¥At4 3,
Frisee &% 43, Romaine Lettuce B34 3, Red Cabbage £Hi%,
Borecole 7k H &
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Condiments /v
Cucumber &JI, Carrot 8% b, Cherry Tomato #2#k#t+,
Corn Kernel E#7, Red Cabbage £ 81, Kale H&,
Capsicum ¥.#, Onion }¥%2, Black Olive B,
Green Olive £4##5, Gherkin B2 %I, Chopped Bacon 1215 #,
Grated Parmesan Cheese BIBE #iE&#E, Crouton T T
Salad Dressings it
Caesar Dressing gl#b+3t, Thousand Island Dressing F & $7 5,
Balsamic Vinaigrette 275, Honey Mustard Dressing ¥ Z7- R H7 5,
ltalian Style Dressing &bt

Carving Station B %
Roast Lamb Leg in Red Wine Sauce
% 2 BR A BCLL T
Crispy Roast Pork Knuckle and Pork Belly with Plum Sauce
BE R JERS F At RABCIKIEIGE
Roast Whole Chicken with Pineapple, Orleans Style
BIR RIEEISFLLESE 2
Grilled Beef Short Rib
ORE L+ BHE
Roasted Potato, Baby Carrots, Garlic and Pineapple
LS, BT, ERF, RS
French Style Mustard, Black Pepper Sauce, Tomato Sauce, Chili Paste

ETY, REAMUT, BNE, BOE

Chinese Cold Dish Az iR 3
Salt Baked Chicken with Minced Ginger and Garlic Sauce (R 8 HE 255+
Pork Soft Bone in 'Sichuan' Peppercorn Oil BEHURERIZ Iz &
Beef and Tripe in Chili Sauce XZ A
Salt Boiled Pork Liver £h7K %% BF
Pork Terrine with Garlic Soy Sauce 7K &% R A B & harat

Selection of Bread Rolls & 440
Butter and Margarine %3/, French Style Loaf 3k E B4R,
Whole—wheat Bread £ HE £, Danish Pastry f1Z&E &, Soft Roll # £



WG /R ¥ M B L
SHANGRI-LA
HARBIN

Soup Station ;%14
Creamy Mushroom Soup
THELE 7
Double Boiled Soft—shelled Turtle and Chicken Soup with Matsutake Mushroom
MWER&ZIE7
Double Boiled Oxtail and Tomato Soup
BEmtEA

Pizza Station =
Cheese and Tomato Pizza = +EHiiE
Durian Pizza #&3# =

Open Cooking BAR4 IR 37 i 1E
Meat: Lamb Chop, Beef Steak, Chicken Drumstick, Chicken Breast,
Black Pepper Sausage, Beef Kidney
MK FI\, FI\, B, B, BHUNEE, FE
Seafood: Small Crystal Fish, Small Yellow Croaker,
Squid Tentacles, Hairtail, Codfish
BE., N\RE, \EE, BER, J&, &
Vegetables: Tomato, Capsicum
W3 B\, #MW
Black Pepper Sauce, Hot and Spicy Dip, Spicy Paste, Ketchup
REARUT, HRARER, RBE, BhE

Noodle Station % f& EI#

Duck Blood and Bean-starchy Vermicelli Soup, Minced pork with Rice Noodles,
Noodles with Sauce, Szechuan Style Beef Noodles,
Sichuan Style Dan Dan Noodles,

RS 2257, WAKREZ, FTxmE, JIX4FRE, MIHEER
Vegetable: Agaric, Chinese Cabbage, Small Vegetables, Lettuces,
Fried Tofu, Bean Sprouts
B3 KNE, ®itax, MW X, BmEX, 2F8, §£%F
Meat: Duck, Duck Gizzards, Duck Blood Curd
K. WA, SR, BB,

Noodle Brine: Hot and Spicy Braised Beef Brisket
E#RE: ML EEHFE



W 7K U A M B
SHANGRI-LA

HARBIN

Batching: Chili Paste, Sesame Qil, Pepper Oil, Mature Vinegar,
‘Laoganma’ Chili Paste, Coriander, Shallot, Dried Shrimp,
Soy Sauce, Chili Oil, Pickled Mustard Tuber
Rl BRE, ZROm, HUM, BREE, ETE, &%, MR, K, £l
BT, WX

Chinese Dishes & ¥
Fried Shrimp with Crumbs and Minced Garlic 1 X & kb 4R
Steamed Pork Slice /57 E A
Boiled Fish Slices in Hot Sauce, 'Sichuan' Style JIIX/K&E &
Saut6ed Pork Liver, Pork Kidney and Pork Intestines in Soy Sauce ZR1t/B=#f
Hot and Spicy Stir—fried Chicken Dice % %% 738
Stewed Pork Bone with Preserved Chinese Cabbage BR¥E¥ & &
Spicy Duck Head in Chili Sauce FR#RRSk
Fried Frog in Chili Sauce 12#4 =

Western Dishes & 3 M
Saut6ed Spaghetti with Black Pepper Beef Fillet BHIA-#kb = A FIE
Malaysian Style Curry Chicken D3 7 I M UE 35
Baked Potato with Cream §yhiZiRIE L =
Russian Style Stewed Beef in Casserole i\ A
Slow Cooked Lamb Chop {f:R 184 /\HE

Self-Boiled Seafood B & ifE##
Clams £HR 1, Flower Clams £+, Razor Clam /MZ1l|, Scallop BN,
Baby Crab /\EE#2, Mantis Shrimp $FEF, Shrimp b &R
(We Can Serve Spicy Stir—fried or Stir—fried with Scallion and Ginger)
(T AR AN TERK /N s 2 £ 4D i i )

Northern China Specialty Smoked Meat Platter {t i EE
Local Style Stewed Preserved Chinese Cabbage in Iron Pot with Pork Blood Curd,
Pork Intestines, Pork Belly, Pork Liver and Pork Lung
RICBRREE M MBA, BEBh, RTEAR, B, HBitF
Local Style Pork Knuckle in Seasoning Sauce ZRIt#EAF
Brined Eggs and Tofu in Soy Sauce KEE /&

Braised Pork Balls in Seasoning Sauce M=Z3F
Brined Pork Head Meat in Seasoning Sauce #¥#&k K
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Smoked Pork Sausage 415
Brined Pork Ear in Seasoning Sauce ¥ E 2=
Condiments /v#3}

Garlic K=, Dried Scallion 2%, Soy Sauce ¥, Garlic Sauce it

Desserts &5
Pumpkin Basque Cake /K E & 55 E 1
Coconut Milk Mousse Cake ¥ #r & 4%
Pear Tiramisu FFIZH K
Berry Puff 58783
Banana Cream Cake BHE Y HEERE
Brownie Ganache Walnut Cream Cake 75 B Jé B 2Rk i m E 4
Sweet Berry Tower ¥ R EHFRIZ
Apple Pie 3Rk
Cheese Cake £ +%&%%
Soya-bean Milk Pudding S T
Milky Tea Pudding #3%5# T
Mixed Fruit in Yogurt 7K 84
Glutinous Rice Ball with Persimmon 44+ Z #8418

Milk Jelly Cube 3%
Chilled Mango Sago Cream with Pomelo # H &

Ice Creamik it itk
Vanilla Ice Cream & EKE#, Chocolate Ice Cream I55g /1 7KH K,
Strawberry lce Cream E & JKE#K, Durian Ice Cream #B3E 7K iH#k
Ice Cream Condiments K;E#k/ vl

Seasonal Fruits Selection B4 7k &
Cut Fruitsfll F 7k &
Watermelon #JI, Honey Dew ZJI{, Hami Melon 1521\
Dragon Fruits X # 8, Pineapple &%, Orange 81

Whole Fruits Display #7k £
Apple 41358, Banana &%, Pear &3
Tomato #HF, Sweet Orange #HHEHE



