cafe

Buffet Lunch Menu
EXEET

Soup #
Chinese and Western soup based on rotation #:iE ¥ ;X % & ;X&)%
Homemade bread rolls and sliced breads served with butter p ®fg & fic 2 %

1 Ice Bin
Jellyfish with shredded asparagus lettuce % § St {77 &=
Marinated squid with cherry tomatoes, peppers and lemon dressing fiv & 4 Ffe® & i, Az 4 &
Thai beef salad with cucumbers and tomatoes % 3% # i) &pe i & 2 Fic

Condiments:
Korean style chili marinated cabbage iz ;% ¢ ¥
Marinated heart of mustard plant ¥# %
N

Sichuan chili marinated cucumber pickle & %3 f# § /*

2" Ice Bin
Chickpea salad with bacalao, coriander and vinaigrette ¥t.w & /i &g 4k, X7 2 kbﬁﬁi*
Seafood salad with apple, carrot, raisins, walnuts and honey lemon mayonnaise i# # i) & fe g % %
FABR IR G F
Cucumber salad with black fungus in black Vinegar,g‘ﬁ%%uﬂ-%}ﬁzbii

Condiments:
Pineapple Red Chili Salsa jx & ‘=3 # i) ¥
Marinated mixed olives fi¢ ki
Quail Eggs Pickled fi# #8385 3~

3" Ice Bin
Assorted maki rolls and fresh salmon sashimi #4§& & % 2 #= < 4 {] &

Condiments:
Shoyu (soy sauce), wasabi and pickled ginger &t ~ + "% 2 %7 §
Cocktail sauce, shallot and red wine vinegar, hog wash, wasabi mayonnaise,
lime wedges
ﬁ&H’lﬁﬁﬁFH’E?%’%ﬁ%iﬁﬁ’ﬁ%iiﬁﬁi

lemon and
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Fresh Garden Green Salad Bar
Romaine lettuce, Tower Mesclun and lollo rosa mixed # 8~ 2 ¥ » i+ E 2 = H®HF
Thousand [sland dressing, Caesar dressing and honey mustard dressing
SRR R S RS
Cucumber stick, cherry tomato, roasted beet root, corn kernel and shredded carrots
FAE BRI BEFH AR AT
Sun-dried tomato, chopped crispy bacon, chopped egg, rosemary mixed nuts and bread croutons
WAL EAe o R R R FEARETE fae ok

Sichuan Noodle Station = ' F % F % 4%

Handmade noodles, flat rice noodle, rice vermicelli, oily noodles ¥+ % ~ P ~ Kk ~ # %
Cuttlefish ball, lobster meatball, marinated beef, marinated lamb, shredded pork with
preserved vegetables,
minced pork with soy bean paste
&ﬁi~%ﬁi\%i¢\%i¢\§§¢$\¢?

Beef bone bisque, Chicken bisque, Laksa broth 2 # Jk:F ~ 3k & ~ =/ F
Chinese black vinegar, Chili black bean sauce, Thai chili soy dip, chili paste, boiled
chili oil
S~ FAE S st SR AR
Chinese lettuce, Fresh shiitake mushroom, Bean Sprout, Turnip

BAF B x2Y 6 By
lime wedges, Sichuan preserved mustard plant, chopped shallot
TRECTEFRFBHE LA

Chinese BBQ Station ¥ 3 %&rk#f
BBQ Pork belly “&p
Marinated chicken in supreme soy sauce 3T st;4 3
Served with condiments: mustard, fine sugar and ginger relishfiedl: A %, #i#2 g1

Lime wedged, chopped coriander,

Carving Station *» ¢ #
Roasted whole boneless ham with honey & i*‘&kh & & % L2
Roasted New Zealand lamb leg with honey and theme ¥ #F 2 % &l & jf X %
360 Flatbread 360 & =+ 44
360 all-meat flatbread 360 #* g & = fl4#

Page 2 of 4



cafe

Buffet Lunch Menu
pBS: B E

Chinese Savory Station
Deep-fry bacalao cake "F & /i ik
French fries 'F % i%
Pan seared pork dumplings with gingered vinaigrette & F] 7 P 4%
Tomato chutney % iv& &
Ketchup #=i*
Chinese black vinegar and shredded ginger & i i

Hot Food Counter
Curried beef tendon and brisket stew with potato rrve % 5

i
Steamed Jasmine Rice %iw v 4%

Roasted sole filet with tomato and chorizo & & &4 {1
Grilled boneless chicken leg with Korean Kimchi cabbage and osmanthus #& 3
Spaghetti with smoked salmon, asparagus in creamy cheese sauce ™

g

i AR
E‘l&%\_—(

= ~ &’ _g,_ ﬁ] i\
Lamb with potatoes, carrots, green beans and cabbage & f 3% % X p
Spinach stuffed pork roll on light mustard cream sauce X M ¥rEfieis4 HE %

IR Y

Oily noodles with grilled Berkshire pork belly and seaweed P&-# 2 ‘%"mpt ¥ fg fiz % ¥ 3%
Baked bacalao with cream and potato & & %5 /i i+

Fried rice with asparagus, diced beef tenderloin and garlic *&p i+ 5

e sl =4 ﬁpﬁlﬁ‘ﬁ*),}&
Poached vegetables with mushroom in broth jk# #* %)

Sz e

HiRFW
Dim Sum Basket
Shrimp Siew Mai #& i= /% ¢
Mini glutinous rice dumpling i i=¥ R3¢
Crystalized cake stuffed with red bean iz & -k &
Chili sauce, Worcestershire sauce and Chinese red vinegar ﬁfﬁ N ARy

Congee Station
Pork bone congee with peanuts =2 & 7 ¥

4 Gt
Condiments: Salted egg, century egg, deep-fried spring roll skin, chopped spring onions
preserved radish, chopped coriander & 3=~ K 3-

TP RS N Y
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Dessert
Raspberry pistachio tart & &+ B« %3
Strawberry and white chocolate cake v 4%+ # £ % 7§ 4] 3%
Apple vanilla cream cake with Amaretti crumbles # % Z *%rd % K F4x
Assorted homemade cookies p %l 44 & 4 :
1. Coconut Pistachio Biscotti #%#% B < % V44
2. Gingerbread Espresso Cookies ?&T’ & ezt 2
3. Macadamia Cookies Choco Dipped & = % % iz4 + # & &
Coffee cheese cake with caramel and toffee & #Ed i eterziy” 1 Jiy
Truffle cake with candied orange peel ¥ & ¥4xfe & R A
Black forest cake 2. Z+k =k
Osmanthus jelly with wolfberries & + {2 v vm
Vanilla salted caramel profiteroles 2w g B X
Pistachio créeme brulee B .« % % ;% &3
Chocolate Marble Cheese Cake %4+ # Z %2 3% Strawberry lamingtons 2 % *§ 3= P # F=f
Warm bread and butter pudding with almonds and raisins®%§s 2@ # g fic 2 =% § § i¢
Ice Kacang, shaved ice served with condiments
(Red beans, sliced almonds, sweet corn, fruit cocktail, grass jelly, cendo cendo)
glk(fze > 228 %3k o B & mbBF F)
Mini Portuguese egg tart i n§ &
Assorted fruits in ginger and lime ¥ 4% & # © %
Seasonal sliced fruits 4 k%

Coffee & tea wwrtz R

Menu for reference ONLY, it will subject to change without prior notice.
EFHEEERY  fof Fet 2 FFiddre
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