DINNER
BUFFET
201/

THE DINNER BUFFET #1

HK$850 plus 10% service charge per person
(minimum 50 persons)

START

Baby mozzarella, heirloom cherry tomato salad (n)
IRAZ - EEk D

Beetroot salad with jalapeno-citrus vinaigrette

G2V, SR VYRR - TR S T

Smoked duck with cucumber, carrot & bean sprout salad,
sesame vinaigrette

FENSHY R /R, B, T, ZRomEE T

Roasted pumpkin, broccolis, lemon grass vinaigrette (v)
FERIJI, PEREIAE, BBt

Grilled Portobello mushroom, eggplant, artichoke,
balsamic-truffle dressing (v)

PLELE, iy, Al AR

Smoked salmon salad, fennel& asparagus with
orange-ginger vinaigrette

=SV, B, A, AR -RTEET

Parma ham & fresh melon (p)

SR K BB AR AT

Ahi tuna with quinoa and zucchini, basil , citrus vinaigrette
TERBRLE BAMEIN, &), T+

Mixed greens with cucumber, cherry tomato, pink radish,
with sesame dressing (v)

RS DEESE R Bkn, MraLEEE), =T

Caesar salad with white anchovy dressing, crouton and
shaved parmesan

UV, ARl BEZ L mET

SOuUP

Pumpkin soup with crouton (v)
F S, LT

(n) contains nuts
(p) pork option
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
T AR ST A

\a4

HONG KONG



DINNER
BUFFET
201/

THE DINNER BUFFET #1

HK$850 plus 10% service charge per person
(minimum 50 persons)

ACT

Risotto station with mixed seafood, wild mushroom and
asparagus
TEEEE ARG, RS

MAIN

Prime beef filet, asparagus with black pepper sauce
Be AR, HEEE, REAUT

Teriyaki salmon , zucchini and shitake mushroom

g =2k, BERHIE N, B

Shrimp & chicken fried rice, vegetables eggs

iR B ER

Seafood noodle, pak choy, sweet soya

VR SR

Roasted chicken roll leg, baby potato, red bell pepper and
black olive chicken juice

FEZERR 580, FHALIRL SR 1

Roasted pork loin with, broccolis, apple-mustard sauce (p)
SEFETMBCPaRaAE, AR TR

Rigatoni, cherry tomato, zucchini, tomato sauce, pecorino,
basil (v)

whiZ LRk, BERFFIN &8

Sautéed cauliflower, broccoli, choi sum, carrot (v)
WORRSEAE, PaREfE, St HE)

(n) contains nuts
(p) pork option
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
T AR ST A

\a4

HONG KONG



DINNER
BUFFET
201/

THE DINNER BUFFET #1

HK$850 plus 10% service charge per person

(minimum 50 persons)

SWEET

Crunchy dark chocolate & milk chocolate cake (n)

B AT INEERE

Fresh fruit —almond tart
FERE(Ch#

Tiramisu

BAAZ &k

Chestnut mille feuille cake
TS

Coco-mango cheese cake
TR = ERE

Caramel —pear cake
FERERRLER

Vanilla créme brulee
EENE LR AT )

Chilled mango and sago coconut soup
ok H #E

Opera cake

] e s

Passion fruit -banana cake
PR REREER
Strawberry pistachio cake (n)
Fresh fruit plate

KR

(n) contains nuts
(p) pork option
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
T AR ST A

\a4

HONG KONG



DINNER  THeomnersurrerss
B U F F ET minimum 50 persons

START
2 O 1 7 Smoked duck salad, artichoke, baby carrot,

sherry vinegar -orange vinaigrette

NS R DR, RET, TR, RIS - A mE T

Grilled portobello mushroom and asparagus,

with truffle balsamic vinegar dressing (v)

PUgkEE, B, AN T

Prosciutto, fresh melon (P)

EARFDKRRAZEL

Smoked salmon, heirloom tomato, baby mozzarella, basil
V=S AP R, K21, Y

Asparagus, roasted beet salad with truffle vinaigrette (v) JEEH3Z-E &/ DEE, 4
o9l

Ahi tuna soba noodle with sesame dressing
HTEHERGM, 2ot

Caesar salad with white anchovy dressing, crouton,
shaved parmesan and prawn

SO EREC KR, HfRals EREZ L ME T

Mesclun salad, grilled zucchini, bell pepper and

eggplant, sun dried tomato with balsamic vinaigrette (v)

RS DEERE, Bo)\EORATE N, S s, sz 370, JHEE+

WET

Boston lobster Jf-fiE g

Crab leg B&H

Prawn i

Blue mussels B 1

with cocktail sauce, lemon wedge, red and green Tabasco

HERET, MR, H BRI

Salmon and tuna sashimi on ice

SOuP

Porcini mushroom soup, black truffle (v)
RIS

(n) contains nuts
(p) pork option

(v) vegetarian option W

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SR S O AT A HONG KONG



DINNER
BUFFET
201/

THE DINNER BUFFET #2

HK$980 plus 10% service charge per person
(minimum 50 persons)

ACT
Risotto with lobster, prawn, squid and sundried tomato

FEMR, RIRERAIIEGER, B, EEZ800

MAIN

Short rib beef, baby carrot with mushroom sauce

KA~ NI BoH %), BT

Roasted black codfish, artichoke and zucchini, basil-beurre blanc
PRRAE &, RET, BRFIE N, it

French duck breast, braised apple, green pepper sauce
EEINGHY, fESER, HEAEUT

Seafood fried rice, asparagus and eggs

R BRI

Pan-fried sea bass & clams, ponzu sauce

ERUBHEE, PRI, AT

Roasted pork loin, porcini mushroom, gnocchi with
black pepper sauce (p)

FEFEMN, A-RTE, /NER, FRERMUT

Tagliatella pasta, zucchini, baby tomato,

parmesan and basil pesto (v)

RN T S RORAIRE A, BAHE N, /N, BEEZ
Roasted baby carrot, baby potato ,asparagus and
oyster mushroom (v)

WEHE, NESRE, W, i

(n) contains nuts
(p) pork option
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
T AR ST A

\a4

HONG KONG



DINNER
BUFFET
201/

THE DINNER BUFFET #2

HK$980 plus 10% service charge per person
(minimum 50 persons)

SWEET

Dark chocolate-raspberry
AEEARET
Strawberry pistachio cake (n)
FE R ORERE
Tiramisu
BAHZ &Rk
Opera cake
]l e s
Raspberry coco mango cheese cake (n)
B FAIERE L6
Paris Brest (N)
IR - AT
Mango banana cake
CRELEER
Lemon tart bar
e P2
Crunchy Chocolate & caramel cake (n)
E NEWAL o4y e
Vanilla creme brilée
EENE FREAT )
Apricot almond tart (n)
EUiS i
Caramel passion fruit mousse cake
BE R R AR
Fresh fruit plate
KA

(n) contains nuts
(p) pork option
(v) vegetarian option

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
T AR ST A

\a4

HONG KONG



