Dl N N E R IESEOQ|1I§‘?SESCngaFrIg:eEerfe1rson

B U F F ET (minimum 50 persons)

START
2 O 1 8 Baby mozzarella, heirloom cherry tomato salad (n)
KAZ e, sty DR
Smoked duck with cucumber sesame dressing
NS E IR, ZRoT
Grilled zucchini, eggplant, red bell pepper, red onion, garlic, thyme (v)
PUEARAIFE N, fi+, BHALHL A0 r, HEAE
Smoked salmon, caper berries, red onion, lemon
= K, SRR 1B
Parma ham, cornichon (p)
EE RS KR, B2\
Ahi tuna with quinoa, cucumber, cherry tomato, basil,
citrus vinaigrette
B RV, BN Rk, 2%, AR mE T
Roasted pumpkin, pickled mushroom, lemon grass vinaigrette (v)
PRrE I\ BolE e 4, 5550 HlE T
Mixed greens with cucumber, cherry tomato, pink radish,
yuzu dressing (v)
HEDEAEF N 260, elegEs), it
Caesar salad with white anchovy dressing, crouton, shaved parmesan
g, iR, CRZ L aE T

SOUP
Pumpkin soup with crouton (v) BEJI\5, &t T

ACT
Risotto station with mixed seafood & wild mushroom, parmesan

ST EEAMNKR EEZ L

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

\a4

HONG KONG

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
R LA ST TR



DINNER
BUFFET
2018

THE DINNER BUFFET #1

HKS880 + 10% service charge per person
(minimum 50 persons)

MAIN

Braised beef stew with red wine, baby carrot (A)
KB, HE

Miso black cod fish, zucchini

RGBS £, BRAIFE N

Pork fried rice, vegetables, eggs (P)

WKIRIOER, 2256, #EE

Seafood curry

SR I IE

Roasted marinated chicken, asparagus, foie gras sauce
WFE FREE, BTt

Roasted veal loin, baby potato, truffle sauce
BNER BCSEE, ARRT

Penne with creamy mushroom sauce (v)

SRR R

Roasted baby potato and wild mushroom (V)
EEagEsh st

Steamed rice

HER

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

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
R LA ST TR

\a4

HONG KONG



D | N N E R ;22580?|1§gt13550§)3\§r§£p1rfe1rson
minimum persons

BUFFET o

2 O 1 8 Raspberry -chocolate cake (n)

KRR ERE

Apricot - almond tart (n)
AT

Caramel custard pudding
e A )

Mango -coconut cake
CHRATERE

Blue berries cheese cake
= San il

Coffee creme brulee
JET BRI AT )
Sesame pudding (N)

Z ik

Vanilla mille feuille
EIRIE

Lemon tart bar

1

Strawberry- vanilla cake (n)
BRI

Sliced fresh fruit plate
/KB

(n) contains nuts
(p) pork option

(v) vegetarian option W

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SESAVE AR T A HONG KONG



DINNER 51600100 e s e o
B U F F ET minimum 50 persons

START
2 O 1 8 Quinoa with pumpkin & roasted broccolis
P JNERZE D1, NaPa Rt

Green asparagus with pickled mushroom, truffle balsamic vinegar
dressing (v)

e PR RS, PARR T

Parma ham, cornichon (p)

S K, B

Smoked salmon, caper, lemon

Mo =S Fa PRI, 185

Ahi tuna with soba noodle with sesame dressing

BEEREEM, 2t

Caesar salad with white anchovy dressing, crouton, shaved parmesan
SO, Hfels DEZ L ME T

Mesclun salad, cucumber, artichoke, pink radish, sun dried tomato
with balsamic vinaigrette (v)

FEsRI/VEESR, BN, AT, fraLseE), ez i, BRI

WET

Boston lobster, crab leg, prawn, blue mussels

with cocktail sauce, lemon wedge, red and green tabasco
K TERE MR, BER, B, EEF T

HERRTE, 15, BRI

Salmon and tuna sashimi on ice

=X, BERNS

SOUP

Porcini mushroom soup, black truffle (v)
IS, BINEE

ACT
Risotto with lobster, prawn, squid and sundried tomato

FESR R RAIER, KUk, b f, EEZ

(n) contains nuts
(p) pork option

(v) vegetarian option W

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SESAVE AR T A HONG KONG



Dl N N E R THE DINNER BUFFET #2

HK 1,000 plus 10% service charge per person

B U F F ET (minimum 50 persons)
2 MAIN
O 1 8 Roasted beef sirloin with mushroom

s e

BEPE 2 Ao

Roasted salmon teriyaki, bock choy

BRgE =M, H3%

Duck breast, asparagus, black pepper orange sauce

WSy FEEE, BIEEWUT

Lobster fried rice and eggs

FEMR TR ER

Baked black cod fish, broccolis, butter sauce

PSR &, PRAAE, At

Roasted marinated chicken with potato, onion, scented truffle
BREEEE, PR BT R

Rigatoni pasta with asparagus, cherry tomato sauce, parmesan (v)
AN Y, CEZ 1t

Roasted potato & cauliflowers, thyme, garlic (v)

HE&EmEERE, Rt

(n) contains nuts
(p) pork option

(v) vegetarian option W

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
SESAVE AR T A HONG KONG



DINNER
BUFFET
2018

THE DINNER BUFFET #2

HK's1,000 plus 10% service charge per person

(minimum 50 persons)

SWEET

Chocolate & praline cake (n)
SRR ER

Passion fruit -milk chocolate cake
ENE SRR SIS

Tiramisu

BAHZ Lt

Guava & strawberry cake

B AMERE

Lemon -white chocolate cheese cake
O AT 12 &k

Earl grey with orange cake
BERERERE

Mango and yuzu cake

M EHCERE

Caramel brownie cake
EREERE

Chestnut and red currant cake (n)
T FIALAESEERE (n)

Vanilla creme br(lée

A EYErE FEEA )

Strawberry vanilla custard tart (n)
P o

Fresh fruit plate

/KR

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

MENU SUBJECT TO CHANGE WITHOUT PRIOR NOTICE
R LA ST TR

\a4

HONG KONG



