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NOVEMBER TO DECEMBER
WAGYU WONDERS & OCEAN TREASURES DINNER BUFFET

NS543R E3E SIGNATURE DISH
KX BEEIER T IERENR

Boston Lobster with Truffle Cream Sauce

¥ §%8 8% CHILLED SEAFOOD COUNTER ON ROCK
BRSFBEH R 5 Kinds of Seafood on Daily Rotation
Eﬂﬁ'ﬁiﬂ% RSN AEE . BURE - 2R
IEREZ - REE - s - ZBIES O - AAERSEO
Fresh Shucked Oyster, Snow Crab Leg, Brown Crab, Chilled Crab, Cooked Prawn,
Cooked Whelk, Sea Snail, Clam, Blue Mussel, N.Z. Green Mussel
T R E# Dressings & Condiments
FEADHEE - BB - RABT - RWEOH - BEA
Shallot Vinegar, Cocktail Sauce, Thai Spicy Sauce, Chili Soy Sauce, Lemon Edge

H Z<#132 JAPANESE STATION
EEERZA  LBEFFRE - AXNGEF - BERARLR
Yellowfin Tuna, Hokkaido Scallop, Broiled Wagyu Beef Sushi, Yellow Tail Toro with Rice
=R aHA YA FEL - N\NAFIE
EXFESAREIED
Salmon, Hamachi, Red Snapper, Hokkai Nishin, Octopus,

Razor Clam with assorted Sushi and Japanese Pickle

B Bhi4 {2 0B SALAD & INGREDIENTS
B R8M Mt 8 Kinds on Daily Rotation
NEFF - BXER - BERE CAEX - BEX - AETX - AABEX
BEDS - HEM - FN - ARBE - XN #E - HE - AR - BEL -
RREEM ~ /4 -« ALK ~ BRI
Frisse, Romain Lettuce, Mesclun Leaves, Endive, Lolo Rossa, Rocket Leaf,
Red Oak Lettuce, Baby Spinach, Bean Sprout, Cherry Tomato, Cucumber,
Red Kidney Bean, Sweet Corn, Chickpea, Carrot, Broccoli, Sliced Mushroom,

Mixed Bell Peppers, Snow Pea, Beetroot, Baby Corn

# T R EF Dressings & Condiments
TET - BIEHERT - SURCT - EARRHEST ~ 20T
=1k e - BB SR8 BEOFE - BCR
FEER - SARNREEMN - BEZM - 184
Thousand Island Dressing, Olive Oil and Vinegar, Caesar Dressing,
ltalian Vinegar, French Dressing with Grated Cheese, Crouton, Black Olive, Green Olive,

Toasted Almond, Pearl Onion, Bacon, Sundried Tomato, White and Black Sesame, Peanut

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.

RYNESREFHECLHRMNAE - HRETRESE  METHEARYERERIE - BRRBERE -
HIN—RZBE



T H E F O O D
GALLERY
+—AZ+=-H — N4 GHYEBm®mE

NOVEMBER TO DECEMBER
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S Y1% =+ CHEESE BOARD STATION

FRIZREH LM 3 Kinds on Daily Rotation
BkZt s mRESE ARE L EZS+ BRMEZL  eXFEL  RAEZL
FmiT8f ~ INE8 - Bk - BEE
Walnut Cheese, Garlic Cheese, Edam Cheese, Saint Cheese,
Saint Paulin Cheese, Camembert Cheese, Emmental Cheese

with Cream Cracker, Cracker Gala, Dried Apricot, Raisin

BBEHBEFEKRYEE COLD APPETIZERS & SALAD

B R4 E® R ALFE 4 Kinds on Daily Rotation
B T E P Kaniko Egg Salad
HEZ R EHTPE Tuna Nicoise Salad
95 PO A5 £ Baby Shrimp with Macaroni Salad
B AR EE X BEZE N Parma Ham Platter with Melon
BRI Z {4 E German Potato Salad with Bacon Bit
WPEE = X F Norwegian Smoked Salmon with Caper
BB HEREM Smoked Duck Breast with Apricot and Mango
H\ 8 & &7 2 1E Japanese Seaweed and Lotus Root Salad
O KEE S £ D1E Sichuan Chili Chicken with Cucumber Salad

12A20BE26 B HEEEXE
Festive ltems Only Available between 20th and 26th December
VB N HED1E Korean Kimchi Turkey Salad
BB N HEZEEL R D1 Christmas Turkey Waldorf Salad
BB N RS 287D 1E Christmas Gammon Ham and Pineapple Salad

0% % WESTERN SOUP
BXR1FZ&®HMHE 1 Kind on Daily Rotation
8 JI\% Pumpkin Soup
88 E$T% Clam Chowder
B ARFIZF Classic Minestrone
M EFFES Wild Mushroom Soup and Truffle
Eb I B 5 R &5 Tomato and Fish Soup in Belgium Style

2% CHINESE SOUP
BX 1@ RALHE 1 Kind on Daily Rotation
ME IR/ NZEFEE Kudzu and Rice Bean Soup with Pork Rib
B IUA S ZFE T Hairy Gourd and Mussel Soup with Pork Rib
EEMFEFEE Snow Fungus and Coconut Soup with Pork Rib
BEMEE &5 S5 Sea Coconut and Snow Fungus with Pork Rib
B E 2R E L RFEE S Matsutake and Cordyceps Flower Soup with Pork Rib

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.

RYNESREFHECLHRMNAE - HRETRESE  METHEARYERERIE - BRRBERE -
HIN—RZBE
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/N TAPAS STATION
B R2F WM 2 Kinds on Daily Rotation
B RPN HF Takoyaki
& ZUE B R Deep-Fried Oyster Cutlet
E15 BB IEE Tang Yang Fried Chicken
EXNREFZEN Italian Baked Potato with Meat Sauce

12 /2 P3tE CARVING STATION
JE AT ES KB 3\ Roasted New Zealand Beef OP Rib
B 57 3 S SR B B = 3L A& Norwegian Salmon with Spinach in Puff Pastry

12R20BEEZ26 B BBERAXE

Festive Items Only Available between 20 — 26 December
ENESZ N K& Roasted Honey Glazed Smoked Gammon Ham
& N 2L 2% 8 Roasted Turkey with Cranberry Sauce

iz %8 ASIAN NOODLE STATION
BRA4ZRE®FHFE 4 Kinds on Daily Rotation
RN AL BRA KRR CEB b 28 R0 X DEX
TR 2005 ~ RRELES © By ~ Bk U
Beef Ball, Meat Ball, Teochew Fish Ball, Fish Cake, Tofu Puff, Enoki Mushroom,
Choy Sum, Lettuce, Shanghai Pak Choi with Bak Kut Teh Broth,
Tom Yum Goong Broth, Rice Noodle, Egg Noodle, Flat Rice Noodle

456 CONGEE STATION
SERERELET - TE > RMER -~ B&E

Crab and Seafood Porridge with Scallion, Coriander, Youtiao, Peanut

A #IIE SHOW COOKING STATION
BX 1WA 1 Kind on Daily Rotation
fERZ L 58 Oyster Kirkpatrick
Z= 7\ N NE 1D B& Thai Stir-Fried Crab Curry
1B BE FR 4R Shaoxing Drunken Tiger Shrimp
WER B Z 5B Black Sesame Glutinous Rice Ball
= N AAHUERI A Isoyaki Abalone with Salmon Roe
RIESTE R Teriyaki Wagyu Beef Roll with Enoki Mushroom

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.

RSN ESREFHEC LHRMNAE - HRETRESE  NMETHEARYERERIE - BRRBERE -
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A B WESTERN CUISINE HOT ENTREES STATION

BRAF®WRALE 4 Kinds on Daily Rotation
ZAFESEA Char-grilled Pork Jowl

B =M 4B Grilled Wagyu Ox Tongue

M4 B EREZHR Wagyu Beef Bolognese with Mixed Herbs
BEAAREEFR

Slow Roasted New Zealand Lamb Rack
FAE ZF B AT /88 ¥ Braised Seafood in Spicy Tomato Sauce

A\TB—J%J\%% Thai-Styled Roasted Chicken with Lemongrass

BN 4 ¥EA Slow Cooked Australian Wagyu Beef Cheek
AUB M2 FN 4 E Braised Wagyu Oxtail with Mixed Vegetables in Burgundy Sauce

3 & CHINESE HOT ENTREES STATION

M #& 4 Kinds on Daily Rotation
REEBEMARL Stir-Fried Wagyu Beef with Leek

I EALIE R 4 Traditional Braised Wagyu Oxtail
BEE/WE Stir-Fried Roast Pork Belly with X.O. Sauce
ERZEAYA Steamed Garoupa with Ginger and Scallion
A ZIEERD ER Wagyu Beef Fried Rice with Sakura Shrimp
WEZEHRZ Clay Pot Wonton with Chicken in Chicken Potage
TERBUB A R EIZ Spicy Sea Snail Cooked in Shaoxing Wine

RN E R /2P Braised E-Fu Noodle with Crab Meat and Egg White
EHEEFE M) E ZE 28 Braised Pork Knuckle and Ginger in Sweet Vinegar Sauce

S i BBk ASSORTED SIU MEI

BRAF WML 4 Kinds on Daily Rotation
S - B - ERER - EERGTF - PXAL
Hainanese Chicken, BBQ Pork, Roast Duck, Roasted Pork Belly, Chinese Red Skin Sausage

& 3{ 24/0» ASSORTED DIM SUM

B RAFE@ R 4 Kinds on Daily Rotation
IRER - FEPNIRE - DEREE - X

- NEH
Shrimp Dumpling, Siu Mai, Sticky Rice Chicken, Pork Bun, Xiao Long Bao Soup Dumpling

B RI3FE@ R 3 Kinds on Daily Rotation
ED=COuEZE « ENZCOMIESE - WIVE 5S¢
Fic B ER

Rt e SOUTHEAST ASIAN CURRY STATION

» A EYIVERE « R\ FMIERESE
- ENESEAE - ENEEREE - ENE

=
Indian Chicken Curry, Indian Lamb Curry, Seafood Curry,
Thai Green Curry Chicken, Thai Green Curry Vegetables

with Steamed Rice, Papadum, Rosti, Indian Dip

All menu items are subject to change according to seasonality and availability
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
A 10% service charge will be added to your bill.
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F5 i I Bf DESSERT STATION
11 A it FEEH B Desserts Available in November
1FICHEK Sweet Soup
I IEE, France Crepe
X K FE Chinese Pudding
BRERE Lemon Pound Cake
ENRZE IR Vanilla Panna Cotta
EXE & Classic Mille-Feuille
Ry 1K Chocolate Cream Puff
#4932 L 8f New York Cheese Cake
EREEXBIZERE Caramel Financier
A BB R ERE Pistachio Apricot Cake
R R S HE Chocolate Green Tea Tart
AT Rt EHRE Chocolate Raspberry Cake
HMEMmEMHEEREE Bread Pudding with Vanilla Sauce
¥ =BT R M8 Mango Pudding with Coconut Cream

K11 A BB ¥ E#FE Only Available at Dinner Buffet in November
FFIRAIHKZE Chestnut Tiramisu
BB R HE Earl Grey Créme Brilée

*ﬁ%@ﬂfé&, Souffle Pancake (BHI;<xB & AFMRER Sat, Sun, Public Holiday only)

12 B §E /M FEET BB 31 b Additional Festive Desserts Available in December
B EHEEE Traditional Panettone
ERERERERE Christmas Stollen
B % IGHE Freshly Baked Mince Pie
HEREFME Assorted Christmas Cookies
AR F KRG NBTEERE Chocolate Raspberry Yule Log

#1285 BB E R Only Available at Dinner Buffet in December
EFIRHKER Chestnut Tiramisu
HE R BZE Earl Grey Créme Brilée

R O ARER (EHABRARMBHE) Chocolate Lava Cake (Sat, Sun, Public Holiday only)

12A20BE26 B RERHEERME
Deluxe Christmas Desserts Only Available between 20 — 26 December
ft #8255 <8 Assorted Macarons
7= B Portuguese Tart with Bird Nest
EEERSEHEREIT Apple Strudel with Vanilla Sauce

2 bt 37 BN F8 5] Click to Book Now

All menu items are subject to change according to seasonality and availability.
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
A 10% service charge will be added to your bill.
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