BUFFET# MENU
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Iberico bellota ham Norwegian smoked salmon antipasti platter
(i A A = XA BEAEAHR
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mixed salad romaine lettuce kidney bean cherry tomato
HEMRY &R BEERDE AN = HE &M

bread crouton sweet corn crumbled bacon
e % B KL I N OB OA R

with: parmesan grated cheese - thousand island dressing - Caesar dressing - lemon vinaigrette
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steamed sea grouper spaghetti neapolitan yuzu chicken truffle mixed mushrooms
& K E* EBwmEER i 7 % K EREBEVER
fried rice with crab roe and sakura shrimp  stir-fired coral clams and scallops with broccoli  Thai green curry lamb
B BB Y& i H wE \ FEOBR TR A HOMEFE A
S EAF OOD D ESSERT
C O RNZER : :
brownie jelly cup
Hokkaido scallop Pacific shrimp i B J8 & £ ERi)
twE iz A KT B EIE R macarons fruit platter
) B+ i RO B
drunken abalone jade sea whelk
BE B £ oL B marbled cheesecake sweet red bean soup
£ A2 LBt BR AL 2 ¥
mango pudding / baked cream and
S O U P (choose one) sago pudding (not optional) cheese tart

corn and fish maw soup  morel mushroom bisque R 40 &)/ 5K AR &) (4] 5E) e = BRZ L
R AR = TR W EEG mousse cup | cotta (not optional)

fish maw, abalone & cordyceps flower chicken soup A L AR (R E)

(HK$180/person)

6B A& % %S mxs1so/Mm) A DD- ON
grilled Australian lamb chop $5000/
CARVING R TR 20 persons
grilled Boston lobster $300/pc
roasted U.S. ribeye roasted Iberico pork (garlic butter | cheese sauce)
EEEE AR SR Bt I GREEARI 20T
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