cafe

Dinner Buffet Menu 2019

DINNER BUFFET

Soup
Daily soup based on rotation f&#E{15;

Tl b = e

Caldo verde, Portuguese vegetable broth &= EH&H5 525
Home-made Portuguese bread (Broa), bread rolls and sliced breads served with butter £ &5

1% Ice Bin
Marinated squid with cherry tomatoes, peppers and lemon dressing i 25 & i =5 B i, 7 Uz e 1
Orzo pasta salad with chicken, chorizo and peppers 78, i/ MEERC 2457, 5 S AR
Jelly fish with sesame oil and vinegar &t G
Vegetable salad with cucumber, pineapple and corn in honey vinaigrette 71 %282 e ik 52/ M

2" Ice Bin
Seafood salad with bell peppers, artichokes, peas and tomatoes Ji7 il or = 17/ MR 5 5 3 i
Flank steak salad with potatoes, sugar snaps and arugula ZF=-R§3 \/MERCZEAF, & 2 MOKF T 5
Mixed fruit, corn kernel and walnut salad with mayonnaise & kS (15D E
Duck, chickpea, celery and orange salad K fE 2 T 75 Frfs /D E
Smoked salmon and smoked mackerel served with condiments f% = <7 £ J% JE R

Cheese:
Goat cheese, brie cheese, soft pepper cheese, soft garlic herb cheese, Emmenthal cheese, blue cheese

FZ 4 BB EZ L, WEARE L, R RS b, KLt B2

Condiments:
Pumpernickel bread, Apricot dried, Figs dried, Walnut halves, Pistachios
ARG, =i, SECIREZ, BB, BHOR

3" Ice Bin
Fresh salmon and potato salad with mango i = < f 5§52 K v S /D
Quinoa salad with hazelnuts, apples and dried cranberries #2228 M1, A8 5 K 2B FEZ

Asparagus spear with crab vinaigrette & (A& &5 /D
Pork salad with mushrooms, snow peas and red onions % A/ MEREC( 5, a7 fid &8 £ F
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Fresh Green Salad Bar
Romaine lettuce, Tower Mesclun mixed greens and lollo rosa 2§ S5Z 4= 5% » fif{32 M4 EESE
Thousand Island dressing, Caesar dressing, balsamic vinaigrette and honey mustard dressing
TEt o glot - BT SRR
Cucumber stick, cherry tomato, roasted beet root, corn kernel, shredded carrot and alfalfa sprout
Ik - BB D - BEALSEEH » SRHL - HAES K EES
Sun-dried tomato, chopped crispy bacon, chopped egg, rosemary mixed nuts, bread crouton and roasted pear
M- - JEARE o BB 0 RIEERERC M AR R B AL

Live jumping prawn 3 fef & 28 (G 17

Noodle & Vegetables station
Flat rice noodle, oily noodle, rice vermicelli and ramen noodle ;5,5 ~ JHAHE ~ >k K Fird
Laksa broth, chicken stock, fish broth and miso broth B /075, 25, KMy (05 K g 5
Local lettuce, Choi Sum, bean sprout, shiitake mushroom, bean curd, Shanghai brassica, mussel meat and shrimp
dumplings AHIAESE ~ SE0 ~ SF5E ~ JEGE ~ SR D~ NESE ~ APE RS 1R SRR 7K AR

Fish ball curry mjing £ 2
Beef meatballs 4~A1 A,
Chopped spring onion, chopped coriander leaf, crispy fried shallot and chili soy dip

RAG ~ FEPEIE ~ KEF SR
Live jumping prawn 5 28 [ i

Chinese BBQ Station
Roasted duck fZHE
Poached chicken H 1) %
Char Siew pork Y Jiz
Served with condiments: plum sauce and ginger relish {555 Kz

e

Carving Station
Beef Delicacies
FRARE
Beef from worldwide: Australian Wagyu beef, Canadian beef rib eye, U.S. Tri-Tip, Argentina beef tenderloin, New
Zealand beef sirloin, Brazilian ox tail, Chinese beef meatballs
A& 5 T S A PR LR BN AT A,
MIERAH WIR, E- =EHEA IR A, APERIPE 2, ErEA4E, T B4R
Red wine sauce 21551
Black pepper sauce 51
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Seafood platter served individually with:
Fresh oyster, jumbo prawns, crag leg, mussels, Boston lobster, sea whelk and seafood cocktail

Witz - BEl > B S50 LIERER o BRI
Condiments:
Cocktail sauce, shallot and red wine vinegar, hog wash, wasabi mayonnaise, lemon and lime wedges

MR TRGDHET - FEvEt > BIARERE > BRI EEA

Hot Chaffing Dish
Lamb rack with red wine figs and pilaf rice {5 541 75 # = fic + B e
Linguine with clams, bacon and tomato 3712 [A] & 5 s =K
Baked oyster with herbs and spinach & 54~ 15 SEF A= 1%
Slow cooked Spanish pork butt curry with potatoes and cauliflower 152 1ji0E P& bt S 22K FE 1 A BC B AT AE
Stewed E-fu noodles with preserved vegetables and ling chi mushrooms f&35288 = Gk (F4H
Shrimp stuffed calamari and polenta i & fEdE FCAA R+ T

Hot Chaffing Dish
Pork saltimbocca with mozzarella and tomato dumplings Z &M K42+ R FEHHER T
Fried rice with egg white, kale and dried scallops ¥+ 7756 & H WP ER
Braised chicken with sweet potato and thyme #2275 B &k &t
Braised Shanghai brassica with mushroom in oyster sauce 15 & [E {45\ /N2 32
Snapper filet with mussels, celeriac, apples and chives & EHE 5 17 AMIECE [ &% PH 88
Baked asparagus, cooked ham and boiled potatoes 2247 K BRIEE 4
Lamb meatballs with red pepper and chickpea sauce == A AL ECZTAZE [ 32

Squash polenta gratin {5 &g AR R T
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Japanese Counter
Maki roll:

Spicy tuna roll, spicy tuna and kaiware sprouts FEFEZ A5 » BEEZANTE
Eel roll, bbq eel, cucumber and avocado & f1 5 » FEE & » F 40 E
360 roll, smoked salmon, lump crab meat, cucumber and avocado 360 % » JBE = » B2 » FIL LA HE
Mini braised mushroom and BBQ duck roll ZR{R{1E Kk iE45:E

Sushi:
Salmon, tuna, cuttlefish and shrimp =37 fa, &, A iR

Sashimi selection:
Fresh salmon, tuna, octopus and surf clam fif = fa, &=, /UNA KIEEHHE

Condiments:
Japanese soy sauce, wasabi paste and pickled ginger and chili oil H A0 » K% E, 4 BERIBHHUH

Indian Corner
Indian rotation menu on

Lunch Menu 1

Murgh begum bahar, chicken curry in gram flour onion tomato and cream sauce ¥ &3 /i1 = & e 2
Machhali aur bhindi Tamater, fish in tomato and lady finger curry UjinE & fid 5 i 5z fkZs
Aloo capsicum and Tamater masala, potato tomato peppers in curry sauce IiVeE = {2 iRz
Dal Chana, yellow lentil stewed in cumin onion and tomato /N[5 &5 7 B 3 Ak s i [ o
Saffron Rice, Basmati rice with butter J& 4L {E4-HENIE 8k
Papadum and Naan Bread S&Hf5 Kz Jg& 1

Condiments fidifs}:  Spicy mint sauce FflH &7 Cucumber raita & J\ A&

Homemade lemon pickle H #f&5 052 Spicy tomato chutney F/hfjiE
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DESSERT BUFFET
Raspberry Clafoutis =155
Glutinous rice dumpling in ginger tea E4%5 (8
Raspberry sauce =1
Vanilla sauce ZEIg )1
Chocolate Fountain 45 71 5
Pineapple 3 2&
Melon Z£ )1\
Strawberries |- 215 %!
Marshmallows #7{EHE
Chocolate and orange marshmallow pie 2815 7 B SRR CHEHL
Strawberry and white chocolate cake [ 4 /7t FLELE
Passion fruit cheese cake Zii%E 5% - ke

Walnut Brownies with raspberry glazing &HkPE4EAC S22
Tropical coconut and pineapple mousse -3k £ 5=t fE
Lavender cheese cake with wine jelly ¢ 5= - 8FC H R IE
Portuguese almond cake &= & (- E kL
Lemon choux trio {5 2
Mango pancake parcels T~ 5.t gk
Strawberry Napoleon 2515 AL & pl &

Baked apples with almond paste in puff pastry $& 5k 57 it 451 A
Chocolate & vanilla mousse with passion fruit sauce 4 7= g & B - 2iiE 5
Tiramisu with Irish coffee jelly FEh7 >k &RHC = B By EEE N AR
Verrine with raspberry and strawberry cream =21 FIEE 41
Mandarin jelly with citrus fruits fH @m0 HC 5

Coconut cookies #f2% &7
Marble cookies 22 [ i1 &7
Brown sugar cookies & i &t

Portuguese egg tarts #jfE
Freshly baked waffles 7 5%
Homemade Soufflés 77 F- &

Ice cream station ZHEfE

Coffee & tea kK2
Menu reference ONLY, it will subject to change without prior notice
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