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Coffee Garden Lunch Menu

WM 5E 4 25 S 5

Pass Around
iR IE 3% i
Grilled BBQ (Lamb, Beef)
FAbm kel (€W, +R/)
Grilled Kidney
IR IE L TNE
Specialty Sweet and Sour Double Cooked Pork Slice
HEmRER

Specialty Dishes %5 1Bf# 3%
Peking Hot Dish bR EERE Y
Traditional Dates Wood Scented Beijing Duck with Condiments
B ERS RS/ L
Grilled Beef Steak in Tinfoil Box
REFRA
Pancake Stuffed with Crisp
IR T
Deluxe Pancake Stuffed with Tuna, Ham and Crisp
FERAUFRF
Cheese Corn Tuna
TEIEREBESE
Cheese Sausage
(AN 7P
Grilled Cold Noodles with Chopped Scallion and Coriander
V20

Chongqing Hot Pot EJX4Li% N4
Meat: Lamb Slice, Pork Brain, Beef Tripe, Beef Offal, Sole Fish Fillet, Pork Belly Roll,
Duck Blood Curd, Duck Intestine, Pork Luncheon Meat,
Sea Rabbit, Minced Shrimp, Cuttlefish Meatball
WK: RFERF, B, Ei, FEFEH, ZFEW, BEEAS,
WERS, B, FEA, B8R, 5, B2&h
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Vegetables: Mushroom, Agaric, Green Vegetable, Baby Choi Sum,
Baby Cabbage, Lettuces, Coriander, Jellied Bean Curd, White Gourd,
Potato Slice, Kelp, Lotus Root, Slice
, RNE, HhX, 08, BEEX, BEX, X,
HFEE, ZIR, t2 kR, &%, #BR
Hotpot Dip: Sesame Paste, Chinese Chives Flower Paste, Fermented Bean Curd,

A B

BA}

Qil Chili, Green Onions, Coriander, Qil, Vinegar, Sugar, Garlic,
Grounded Peanuts, Hot Chili
JEREERL. AR, dEXTE, BIL, MERF, BiE, BX, Wi, &,
BiE, &=, A%, SHE
Soup Base: Hot Beef Tallow Hot Pot/ Clear Broth
BIK: FHRRRBIKE DR

Seafood on Ice k$EfFEE
Chilled Cooked Prawn & Zi 4R
Jade Whelk $53242
Half Shell Mussel &0
Half Shell Scallop B
Starfish /&2
Prawn % [KHR
Cut Crab %8
Condiments /vt
Cocktail Dressing /8838 2 H%
Wasabi Mayonnaise &7k &R &
Red Wine Vinaigrette with Chopped Shallot £T 5EEE 1B F 2 5%
Chili Garlic and Soy Dressing Rl %
Lemon Wedges 715 /8

Sushi& Sashimi Counter & & %5 & #4
Snapper Sashimi 3 #l &
Vinegared Mackereli B &5 &
Octopus /\&
Red Herrings 2 F &
Yellow Herrings & & &
Vegetarian Abalone Zfg
Vegetarian Sea Cucumber &i&%
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Assorted Maki Roll {585 5)%

Melted Cheese Roll Z+%75)%
Californian Style Maki Roll i % 5%
Nigiri Sushi F1&% 5
Snapper Sushi & % 5]

Eel Sushi #8f % 5]

Condiments /\#3}

Shoyu % =)¥ i, Wasabi ZI7F3%
Pickled Ginger #3]Z%, Lemon Wedges 1715 f

Seaweed &

Cold Cut & 11i%
Mixed Cold Cut Platter B4 )17
Assorted Harbin Sausage Platter f5/RE4S &5
Condiments /v
Black Olive 2##3, Green Olive £###5, Gherkin BBEJN,
Cocktail Onion 38/Z7E:¥2%, Chopped Onion ¥z #

Salad Bar i $i g
Iceberg Lettuce Bk4 3£, Local Lettuce A4, Lollo Rosa &M 4 3¢
Frisee HE4 3, Romaine Lettuce T L4 %, Borecole ¥ HE
Condiments 7\
Cucumber &J, Carrot 8% b, Cherry Tomato ##kitiF, Corn Kernel EX*i,
Kale H¥, Capsicum ¥#, Onion ;¥%i, Black Olive FB1##,
Green Olive &84, Gherkin B3I\, Chopped Bacon 1R #E,
Grated Parmesan Cheese EIBE§iEE#, Crouton E@ET
Salad Dressings ib#iit
Caesar Style Dressing glilibfis+, Thousand Island Dressing F &7,
Balsamic Vinaigrette &b Hi5t, Honey Mustard Dressing #Z 7R ipHist,
ltalian Style Dressing =5

Carving Station B %
Roast Orleans Style Chicken with Grilled Pineapple
BRIR RIEEISELESE &
Spicy Beef Steak with Seasonal Vegetable
FRER 4 HEBC A 2 BR 3K
Wellington Style Beef Steak with Chips
BERMAHRE K
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Roasted Potato, Baby Carrots, Garlic and Pineapple
EXE, BNAE N, BAFR, JURE
French Style Mustard, Black Pepper Sauce, Tomato Sauce, Spicy Sauce

ETT, REAMUT, BNE, HOE

Cold Dish #z{im3E
Steamed Chicken in Seasoned Chili Oil A7K38
Beef Tendon with Chili Paste 41 i4-#Rk &5
Jelly Pork Terrine with Minced Garlic Soy Sauce 7K &% R AR & Hma T

Soup Station ;%44
Creamy Pumpkin Soup #3385 /K%
Boiled Chicken Soup with Mushroom Z+ & 83%
Steamed Local Rice & X1k
Congee with Minced Pork and Preserved Egg F & K54
Pickled Vegetables J&3&

Selection of Bread Rolls E&#40
Butter and Margarine %3, French Style Loaf ;A\ E 218
Whole— wheat Bread £Z&E, Danish Pastry f1&ZE &
Soft Roll &

Pizza Station &
Cheese and Tomato Pizza = +&FhiEEE
Rome Style Pizza & T =

Open Cooking BA#4 I 37 %11k
Meat: Lamb Chop, Beef Steak, Chicken Drumstick, Chicken Breast, Black Pepper Sausage
. FI\, 9\, BEE, B, BHUNEBH
Seafood: Turbot, Small Crystal Fish, Small Yellow Croaker,
Spicy Squid Tentacles, Hairtail
BE. ZFE, \RE, NEE, KRIENJI&

Noodle Station % f& EI#4
Duck Blood Curd and Bean-starchy Vermicelli Soup, Minced Pork Rice Noodles,
Noodles with Braised Sauce, Szechuan Style Beef Noodles, Szechuan Style Dan Dan Noodles
RS 2255, WARKEZ, FTxmE, JIXFRE, MWIHEER
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Vegetable: Agaric, Chinese Cabbage, Pakchoi, Lettuces, Fried Tofu, Bean Sprouts
mxk: ANE, RIEA¥X, NEX, BEX, ZRE, f%F
Meat: Duck, Duck Gizzards, Duck Blood Curd
A ¥R, #52, BSMm
Noodle Brine: Szechuan Style Hot Braised Beef Brisket
MEX: JIRNOEESE
Batching: Chili Paste, Sesame Qil, Szechuan Style Peppercorn Oil, Mature Vinegar,
‘Laoganma’ Chili Paste, Coriander, Shallot, Dried Shrimp, Light Soy Sauce,
Chili Oil, Pickled Mustard Tuber
okl BEE, ZROM, EHUR, FRER, ETORE, &%, MR, K, £l
HIRT, BX
Special Handmade Dumplings #&F T /K&K

Dim Sum Station 7 &4
Steamed Corn 2% 2K, Steamed Yam Z#k4E1U75, Steamed Small Taro Z&/NF 3k,
Steamed Pork Ribs Fragrance with Bamboo & &EHE®,
Steamed Roll with Green Onion & & /\# %,

Corn Buns with Preserved Chinese Cabbage R HF

Chinese dishes &3 m
Sauteed Pasta with Black Pepper Beef Fillet B#4 #1kb & A FIHE
Malaysian Style Curry Chicken 53 75 IV Bl FE X8 A
Braised Pork Meatball in Brown Sauce —@& =7
Boiled Fish in Spicy Oil FiE&/K&E &
Sauteed Beef with Leek and Pepper /NES A
Braised Pork with Eggplant B EREEnF
Sauteed Chinese Kale with Minced Garlic Fr& kb 7+=
Desserts & &
Pumpkin Basque Cake /R E & 5o E 1
Coconut Milk Mousse Cake #fF 38 & 4%
Pear Tiramisu Z4-FIR KT
Berry Puff ER/83%
Banana Cream Cake BE Y HEEE
Brownie Ganache Walnut Cream Cake #1788 Jé H A A2k B 4%
Sweet Berry Tartlet % R E#ERE
Apple Pie Rk
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Cheese Cake Z+E#
Soy—-bean Milk Pudding L% T
Tea Milk Pudding #1%5#% T
Mixed Fruit in Yoghurt 7K 5
Banana Caramel Pudding & &£ER T
Milk Jelly Cube 7%
Chilled Mango Sago Cream with Pomelo # HEE

Ice CreamikiH ik
Vanilla Ice CreamZ& & KE#, Chocolate Ice CreamI5sg /1 KE#k
Strawberry Ice Cream E&7KGHE#, Durlian lce Cream #EE 7KiHE 4k
lce Cream Condiments 7K/}

Seasonal Fruits Selection A4 7k R
Cut Fruits Y1/ 7k &
Watermelon /I
Honey Melon &I
Hami Melonf& 2 JI{
Dragon Fruits K R
Pineapple 5§ %
Whole Fruit Display #7k 8
Apple IR
Banana &&

Pear &L
Cherry Tomate ¥
Kumaquat £



