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CaféSong Lunch Buffet Menu

W AR 268 Ju/fiL

Price: CNY 268 per person

ReadRiE
Pass Around
R Bk
Buddy Jump over the Wall — Seafood in Superior Broth
RALRFERRIEA . ERH
Local Style Special Grilled Beef Skewer / Lamb Skewer

UK fiep et

Seafood on Ice
F DL, O, 355, B U, D)8
Scallop, Mussel, Jade Whelk, Prawn, Crab

A £ g
Sashimi Bar
44 F Sashimi
=, fylkth, Akt BEEEE, RiES
Salmon, Herring Roe, Pickled Mackerel, Vegetarian Sea Cucumber
fck} Condiments
B, A, TR, BUR, AR, AT

Soy Sauce, Aromatic Vinegar, Mustard, Horseradish, Pickled Ginger, Lemon

FFEX&YHL
Appetizers and Salad
KRR R
Local Style Garden Vegetable with Sauce
FEEER, /NESK, 7T, BE b
FHAE b, KE b, FEE, B, &2, LHEES b
Baby Chinese Cabbage, Bok Choi, Shiso, Daikon, Carrot, Radish, Dried Bean Curd, Hot Green
Pepper, Scallion, Red-heart Radish
TR, 7 RS
Minced Garlic Chili Paste, Scrambled Egg Sauce with Scallion and Pepper

RN
Salt Baked Chicken
B NEE
Marinated Pork Gristle with Seasoning Sauce
T
Marinated Squid with Mustard Sauce
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WM KA

Tossed Seaweed with Shrimp
R uE N

Tossed Bean Curd with Scallion
H il
Homemade Assorted Pickle
WG IRVERE B A V) Pt Bt
Assorted Harbin Local Special Pork Sausage Platter

FHHE|
Sushi Bar
H=7% 7] Japanese Style Sushi
Il 2 LK1 35 %5 =) Californian Style Cheese and Crab Stick Sushi
15 % 24 75 ) Mango Tuna Sushi
— W %75 w) Salmon Cheese Sushi
B 3K R F A 75 ) Hawaii Style Fruit Sushi
F A A5 B +E74 7 American Style Sushi

fE¥f 3% 75 ] Crab Roe and Vegetable Sushi

PI#A 75 7] Dried Pork Floss Sushi
148 4 FAEPR Rotation menu with 4 kinds per day

YHLIE
Salad Bar
1K SER A ISR W = By A L)

B, & WA, AN, #iERiR, 8% N, PO, NAEZR

Caesar Salad and

Bell Peppers, Assorted Lettuce,
Cherry Tomato, Beetroot, Carrot, Celery, Cucumber and Onion
Bk} Condiments
Black Olives, Green Olives, Cocktail Onion, Gherkins, Croutons, Bacon Bits and Grated Cheese

MO, ZRENE . BREN, XS REEEAL AR, BRI 2 A

BRI Dressing

T 5%, IO, KR Z R, B A GmES vt
Thousand Island Dressing, Caesar Dressing, Baked Sesame Dressing,
Japanese Style Vinaigrette Dressing

Dok
Soup Station
REE SIS
Double Boiled Black-bone Chicken Soup with Cordyceps Fungus
HEFEAFE
Double Boiled Pork Rib Soup with Lotus Root
A& TR
Double Boiled Pork Tripe Soup with Peanut and Lotus Seed
B2
Double Boiled Chicken with Matsutake Mushroom
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R PR
Hot Dish Specialty Station
e StiUNEE =
Stewed Pork Bone with Preserved Chinese Cabbage
AR ST
Braised Beef in Wine Sauce
JUTA FEE AR i 1
Fish Fillet with Sichuan Style Pepper in Boiling Oil
AR+ GRS
Local Style Stewed Goose with Potato in Soy Sauce
BORRFE W HE
Crispy Roast Lamb Chop with Cumin
ZhERLETETR
Smashed Potato Baked with Cheese
PRI R G 1 7800
Steamed Chicken with Hazel Mushroom and Cordyceps Fungus
PRI 5 ARG
Hot and Spicy Sautéed Chicken with Peppercorn

RS
Chinese Hot Dishes Station
WAk 22 7% 5 Ul Steamed Half-shelled Scallop with Minced Garlic and Vermicelli
Z4 1 Ha75 % Fried Crab with Scallion and Ginger
%)% FEl MR Poached Prawn
TP AT Hot and Spicy Wok-fried Prawn
1517 WIS 2 Bk
Poached Baby Cabbage/ Seasonal Green Vegetable in Broth
WA HR IR
Seafood /Assorted Vegetables Fried Rice
] B UGIEIB KA T Bk THT
Cantonese Style Seafood Fried Rice-flour Noodles/
Fried Noodles with Seasonal Vegetables

iV
Grilled Station
PRI e, Y GBI, #EF, Em, 2Em,
Beef Sirloin Steak, Small Yellow Cracker, Pork Steak, Chicken Steak, Foie Gras,
Cod Fish, Turbot, Pineapple
Bkl Condiments
Bolels bl K lpessyt, MEEMUT, BORE MDY, R
served with BBQ Spices and BBQ Sauce, Black Pepper Sauce, Hot Tomato Salsa, Blueberry
Sauce

B ERS

Live Station
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BI7 /M EEARYS Cooking Clams
hs, BT, R, BT, BT, AMEEE, DL, RAREE, ARE
Assorted Clams, Razor Clam, Small Scallop, Crab, Oyster
ST IR, BRI, FE, wA), S
Cooking Method: Steamed, Stir-fried with Ginger and Scallion, Hot and Spicy Fried, Boiled at
the station, Wok-fried with Soy Sauce

Bz E RS RS T Roast Peking Duck Station
BLUNFE R AL st TS RS /IVEL . TSt
Roast Peking Duck with Fragrant Wood served with condiments and Peking Duck Pancake

P E-F Homemade Pancake

£ X F I P Fried Pancake, Taiwan Style
Eekl Condiments
FowENE, ok, mRAHEE, P, FERRE, ADOE, AR, F, Bt
served with Crisp Fritter, Youtiao, Minced Garlic Chili Paste, Pork Sausage, Chopped Onion,
Pan-fried Egg, Lettuce, Coriander, and Chopped Chive

P HIE B AR ER O
Cooking Pasta at the Station
4 K R AT
4 kinds of Pasta
=&, FinE, £0E, BEEE, FHY
Italian Style Spaghetti Bolognese Sauce, Tomato Sauce, Shiso Sauce,
Seafood Sauce, Hot and Spicy Fried

K
Hot Pot Station
WJE Meat
It 2t Beef Slice, 2% Lamb Slice, 448 Al Pork Luncheon Meat,
fif 1 7 Squid Meatball, =& 1, Cuttlefish Meatball, % #& Crab Sticks,
1 5 J& Fish Bean Curd, %% 51 AL Mushroom and Pork Meatballs,
X . Chicken Meatballs, 4= it Beef Tripe, f1fil Duck Blood,
1 Ji% Pork Blood Sausage
32K Vegetables
4 Mushroom, 73 % King Oyster Mushroom, “F- & Oyster Mushroom,
%14k Enoki Mushroom, T & Crown Daisy, 7% Spinach,
437 Baby Cabbage, %I\ White Gourd, 7 3% Coriander,
AH Agaric, 3% Choy Sum, 15} Potato Slice,

J& 4T Bean Curd Sticks, 3£ 5.J& Bean Curd, 5. % Dried Bean Curd,
ff1 F Fish Fillet, /M- #F Razor Clam, S 14 Clam, 52 i/ Cuttlefish
/Bl Condiments
IEyH Oyster Sauce, 77 Sesame Oil, #££¥ Hoisin Sauce,
164 % Peanut Paste, 7.5 Fermented Soy Beans, % Grated Ginger,
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i 70 ¥% Korean Style Chili Sauce, #£#% Sesame Paste,

J& L7t Fermented Bean Curd Sauce, 3E3% 1 Marinated Chives Flower,
#¥ Chili Sauce, B Chili Oil, 7% Minced Garlic,
JBEHU Sichuan Style Peppercorn Oil, B Mature Vinegar,

A4k Light Soy Sauce, 2 Jfk Sesame, 3% Chopped Coriander,
Z 4t Chopped Scallion
TH2% Noodles
F L4 Hand-made Noodles, 1.2 %} Sweet Potato Starch Noodles,
T¥3 Rice Noodles, jHi %% Deep Fried Dough Sticks

&R
Dim Sum Station
FLEGERM, HRERE, Bk, KEE 8%
Handmade Steamed Pork and Mushroom Baozi,
Handmade Steamed Pork and Chinese Cabbage Baozi,
Steamed Bun, Steamed Sponge Cake,
and Steamed Red Date Cake

ALK, AERHE, AHE N, Az
Steamed Corn on the Cob, Steamed Purple Sweet Potato, Steamed Carrot, Steamed Chinese Yam

RS
Carving Station
B s IR PR A A
Charcoal Grilled Beef Sirloin Steak with Black Pepper
IR T I JRUA o 6 X
Roast Whole Chicken Marinated with Seasoned Sauce, Southeast Asian Style
e AR, A< KUK e e
Served with Black Pepper Sauce, Southeast Asian Style Sauce

T

Chinese Noodle Station
TH2& Noodles
MR, PO, BRTHC, Ry, KA
Egg Noodles, Yellow Noodles, Ajisen Ramen, Rice Noodles, Rice-flour Noodles
FEL3ESE&ERSE Meatball and Vegetables
AL, FERAL, B, fpE, R
Pork Meatballs, Pork Meatballs, Fish Meatballs, Fishcakes, Shrimp Meatballs
A, EEEE, S0, WA, SYIESE, GRS
Lettuce, Enoki Mushroom, Pak Choi, Tomato, Kale, Baby Cabbage
it Soup
%53% Chicken Soup
%337 Hot and Sour Soup
Eekl Condiments
M, Bk, w3, FETE, BMGE, B
Preserved Chinese Cabbage, Chopped Spring Onion,
Coriander, Crispy Shallot, Chili Paste, Chili Soya Sauce
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Dessert Station

SR WK i)
Chocolate Brownie
ySiPd W i o
Baked Cheese Cake
TR A RS
Mango Passion Fruit Cake
H A
Madeleine
AT 5 ) i AR
Chocolate Milky Mousse Cake
R 7 O i g
Mango Green Tea Cake
EpliiRg s
Butter Cake
fehr KI5
Tiramisu
FrERIR

Lemon Pie

TK SRR
Seasonal Fruit Station
YIA 7K &R Cut Fruit
PO, BN, K, KRR, R,
Watermelon, Honey Dew, Hami Melon, Dragon Fruit, Orange, Pineapple
/KR Whole Fruit Display
R SO S
Plum, Apple, Pear, Jujube
VUK R G LR 4 Kinds of Fruit Rotation

DRI
Ice Cream Station
FLRF VKK Strawberry lce Cream
B YKEM Vanilla Ice Cream
53 79Kk Chocolate Ice Cream
o il B UK M Cookies Ice Cream
Ec#l Condiments
Chocolate Chips, Raisin, Crispy Flack,
Raspberry Sauce, Chocolate Sauce, Caramel Sauce, Whipped Cream
e sk, 1, R, R TRE, L,
FEbE, Sy
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