Oyster - Jumbo Prawn
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Seafood Weekend Buffet Dinner
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A complimentary Baked Jumbo River Prawn with Garlic and Butter & Braised Abalone and Fish Maw in Premium Oyster Sauce for-each guest
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Seafood-on-ice
Snow Crab Leg. Jade Whelk, Clam,
Shrimp. Blue Mussel with Cocktail Sauce
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Assorted Sashimi
Salmon, Snapper. Tuna, Herring. Octopus
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Cold Cut & Cheese Platter
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Roasted Wild Mushroom Salad
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Thai Style Roasted Beef Salad
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Smoked Duck Breast & Tomato Salad
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Honey Mustard Potato Salad
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Garden Salad

Sweet Corn, Cherry Tomato. Chickpea.

Red Kidney Bean. Cucumber

Thousand |sland Dressing. Italian Vinegar Dressing.
Japanese Sesame Dressing
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Double-boiled Soup
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Cream Soup
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Roasted U.S, Sirloin with Gravy
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Grilled Chicken Cartilage
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Grilled Chicken
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Grilled Pineapple
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Assorted Skewer
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Grilled Assorted Vegetables
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Shrimp
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Assorted Vegetables
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Assorted Barbecued Platter
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Steamed Fish
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Steamed Scallop with Garlic and Vermicelli
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Stir-fried Crab with Ginger and Scallion
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Pan-fried Lamb Rack with
Garlic Red Wine Sauce
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Stir-fried Cuttlefish and Sugar Snap Pea
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Broccoli with Conpoy
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Slow-cooked Indian Red Curry Beef Rib
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Creamy Shrimp Spaghetti
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Fujian Fried Rice with Seafood

EEREEDR

[ DESSERT |
=

EB AR

Mango Custard Tarts
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Mango Yoghurt Mousse Cake
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Chocolate Cheesecake
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Green Tea Brownie
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Black Forest Cake
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Chinese Sweet Soup
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Fresh Fruits Platter
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