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Dinner Buffet Menu

It AR 298 Jo/Ar

Price: CNY 298 per person

¥8#¥ Seafood
K&t Seafood on ice
PIKER, RilFEdr, B0 BiE O, 28, U
Prawns, Shrimp, Scallop, Mussel, Crab, Clam
¥1# Sauce
PRRBE AN, AR, MEESTARU, MERTEIT, BSOS, il B RS KRB BTE, AR
Garlic chili ketchup, aioli, Honey & Mustard mayonnaise, Vietnam dressing, Thai chili sauce, soya sauce,

vinegar, lemon, Chili, Chives, Coriander

H3\ Japanese
H= R & Sashimi

HFEM (4 Red Tuna/=fa Salmon/#ffa Snapper/#FH# . Nishin/HINEM A Abalone

H\#H74% Maki
MG California roll/Aili%: Avocado roll/MiEZ +F# w4 (FH#3Z) Durian and cheese roll

HXFEFHH Nigiri
H=eE 4] Eel nigari/HR=CAMRHA] Salmon Nigiri/HREH A YA Snapper Nigiri
HfBeh: fdF, &40, i
Yakitori: Shrimp, Beef, Fish ball
HApedm: eftes, 505, KAk, HRX@aEE, B4E
Japanese Hot Pot: Needle Mushroom, Bean Curd, Chinese cabbage, Japanese Fish Tofu, Beef Slice
HaA/NE HATER, HASEM, frEm, A%

Japanese Condiments: Japanese Mustard, Japanese Soy Sauce, Lemon Wedge, Japanese Ginger
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YR Crudités salad bar

Bl P OIF R 1y K & TR

Live slice Parma ham & honey melon
BB ROREIE b, PERRE I (L. 390), FIN, #EK, PHASE, WEAK
Vegetable: carrot, cherry tomato, cucumber, Sweet corn, Romain leaf, Frisée
e ORI, R, T8, BEIPR, HRCZRRT
Dressing: balsamic, Italian vinegar, French, thousand island, honey mustard. Japanese sesame dressing,
pesto
Fokl: RRARIKTH, EORNER, RARER 3T

Condiment: capers, cornichon, mini pickles onion,

1BE YW Mixed salad

fief BEE VD F7 Mushroom Salad/#&wg INEL & K FIFLIE % Baked Pumpkin Salad/fER,+ &% German Potato Salad/

R 2 e Hummus/ &= KR vP4L Ttalian Pasta Salad

A 4 KX Chinese salad

/N fEE (IF)  Soaked Shrimp In Sauce/FiT/MNEEE (FE12)  Soaked Conch In Sauce/#71 /Nt (ZEFH ) Soaked

Clam In Sauce/THEEEIE, ¥rez, A% N2z Mixed Spinach, Vermicelli, Carrot

ZRRAT VY] Assorted italian cold cuts
WhK, AR, MWERN, 2Rk GEREE) , BRERN,
Salami, Mushroom sausage, Smoked Duck Breast, Pate Cout, Pastrami
MBS JHE =, MR L,

Smoked item: smoked salmon, smoked mackerel

HEptt 2 R R TR

International cheese with French bread and crackers
4 &E, KL Ghat), I8, A GEED, a3
Cheese: Camembert, emmental, cheddar , brie, edam

ANEE Bk, AT, P, IR, EER

Condiments: Walnut, Plum, Cracle, Dried Banana
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B ERE Cantonese BBQ
HYIXS GRS Hainan Chicken/ke# Crispy Goose/#ifR¥S Salted Chicken/ kXS Roasted Chicken /X
}e BBQ Pork/#[15EP Marco Pork Belly/leHEH Roasted Pork Ribs /db5TIERY (LA HIE, HZE) Beijing Duck
(Live Show)

[ Bread

hRE, B, %A
Focaccia, Ciabatta, Soft Roll

¥ Soups
R N7 Boiled Sour Radish With Duck/ M #iHEE 7 Boiled Lotus With Pork Ribs/
HEIEE LAY Boiled Chicken With Mushroom/BREZBE %7  (FHRESE) Mushroom Cream With Puff

A Hot dish
HiT42%8 Chicken Fricassee/REAJEASA Chicken Cacciatore/REAJSEE EXSMR Chicken Ossa Bucco/i& 4 A
Pot—au-feu/# R FHL W42 A Beef Bourguignon/ Curry Beef WNWEAR -/ S5 2% 108 1 Stir—fried Calama With
Samba Sauce/Hy RGP INVE A Malaysia Lamb Curry/HEge = H
Salmon Teriyaki/{ERIIZ RGN (IIAHIME, B3 Foie Gra (Live Show)

B AF|HE Pasta Station
k7L (=N T TR =W | NERT T = 52 1)
Live cooking pasta: Spaghetti, penne
s Pt P

Sauce: Bolognaise, tomato sauce, Carbonara, pesto

3, Chinese
1E7ZZ 0B i Steamed Wuchang Fish/ 7 by 1 SL i £ 4, Braised Fish Head With Fish Ball/#3 #2821 Steamed Cat
fish/MELFEIE Crispy Stuffed Lotus/HUELF#EIE Crispy lotus/ZEWAFE[E T Lotus Ball/fZELEAEFY Braised Baby
Chicken With Chestnuts/ K HAZZREINFE KA Braised Meat Ball With Chinese Cabbage/MiFi%EHS Braised Duck
With Beer

3 H % Chinese noodle
[T P2 T S A TR k24
Noodles: Regan, Flat Noodles, Huangpi Dousi
Brand: A0k, Yok, LE A
Rice Noodles: Thin Rice Noodles, Flat Rice Noodles, Potato Noodles
Rl AR, SE EE, R4 R
Sauce & Soup: Local Lotus Soup, Chicken Stock, Beef Noodle Soup
BBl KA, WMZEE, o, B3, On, &MY, DS, Bk
Vegetables: Chinese Cabbage, Youmai, Choi sum, Bean Spourt, Green Bean Spourt, Radish Leaf, Xiaotangcai,

Crab Mushroom
ANEEER: Adh, AFES, BRI, BORRE, AAE, KB 2T, BREM
Condiments: Soy Sauce, Vinegar, Sesame 0il, Coriander, Chives, Chili, Laoganma

Sour Beans
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Z3 Din sum
14 Chive Roll/Af3 Meat Bao/42 3k Steamed Bread/ X k&0 Cha sui Bao/¥y# Al Crustard Bao/ X %241 Cha sui Bao/

= EEAFLIL A IE Steamed Oyster

321 Craving
e AR ZE IR Argentina Rib—eye/Tomahawk Steak & k=L I\IY)  (FHESE) /
FH %SG Roasted Chicken With Herbs/#&it /%Y Roasted Orange Duck/J#& Sl
Roasted Pork Loin

P37 keks Grilled & BBQ station
P ARHE, P, EHE ERE, EI

Grilled: beef steak, chicken, lamb chop, pork chop
e ReRE. N, R
BBQ: yellow croaker, pomfret
e WK, A, w6, A,
Vegetable: Zucchini, Eggplant, Tomato, Abalone Mushroom
s BT, BV, FERIE, Bt

Services with sauce: black pepper, BBQ sauce, mustard sauce, mushroom sauce

KB E Fruit
BOKF AR, DI 4 Fh
Whole fruit 4types, sliced fruit 4types

& Sweet

Cold Desser ¥ 9 2K:
AT KIS 229855 Swiss Roll/FEYIIMEAi%: Vanilla & Strawberry Swiss Roll/ZLiEbkFn+ 545
Red Cherry Swiss Roll/ffWELIES E Coconut Parfait/Mi&T: S 80kE Coconut & Mango Cake/#vIf 5B JEHkE
Passion Fruit Parfait/ffg 27578 J18kE Crispy Chocolate cake/T5 758 735 #f Chocolate Fargis/T5og Ji5e itk
¥E Chocolate Mousse Cake/fi 775 v itk T H0kE (RS0
Chocolate cake/ AT #ieith & <3 Jé S2kE Mascarpone Cheese Cake

Hot Desser #H i 2 7K:
MG ] Bread Pudding. ¥WEFHREKE Fruits Sabayon

UKL 6 3K AEEEGRA, TIe vk, TR, RREVR, DiEr AR, SRORMR

Ice Cream: Macadamia, Chocolate, Mango, Vanilla, Oreo Matcha
ANEE6 K AT h, WG, TR Rk, HEE, R, Tw %

Condiments: Almond, Popo Rice, Strawberry Topping, Mango Topping, Chocolate Topping

*T o E RS REAAR, 8T 24 H LR M
*Some dishes may vary due to seasonal reasons, please refer to the actual availability of the restaurant
on that day.



