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Entocase

24-26 Dec 2026

Lobster Seafood Feast Buffet Dinner
FEN B EEEEE

A complimentary Cheesy Trio Baked Lobster and Braised Abalone and
Braised Abalone and Fish Maw in Premium Oyster Sauce for each guest

B % —EZTEER & ARERNAM —F

Foie Gras Toast ;A Tl #5/FEZ L
Roasted Turkey and Christmas Ham /X 28 & B2 K BE,

Christmas Desserts 3l in

Chef’s Recommendations EIEMIE 7
Roasted Suckling Pig Ffe 57 G231 5&
Grilled Australian Ribeye 2 22 M IEE 31
Grilled Australian Lamb Chops & /&8 M == 5 #
Thai-Style Curry Beef BrisketZZ =M 4
Steamed Chicken with Chinese Mushrooms and Black Fungus £ 52 H 7 5 %
Pan-seared Pork Tenderloin with Apple $85R & E54 1]

Stir-Fried Razor Clams with Black Bean Sauce B> 1%
Steamed Scallop with Garlic and Vermicelli<t iR 2% 5 B

Taishi Five-Snake Soup A2 F v
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FRESHLY SHUCKED OYSTER
BNRAEE

* k%
APPETIZER STATION
BIXE

Seafood-on-ice
KB B
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Snow Crab Legs, Jade Whelk, Clam, Shrimp, Blue Mussel
with Cocktail Sauce
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Assorted Sashimi
FEERR S
(Salmon, Tuna, Octopus, Snapper
=X BZ/8 - JUNR - fi8)

DIY Assorted Sushi / Hand Roll
FrEREIRSEE [ G

Cold Cut & Cheese Platter
AT T8

Garden Salad
HEDE
(Sweet Corn, Cherry Tomato, Chickpea, Red Kidney Bean, Cucumber)
(FORNL - BEM - BEL - AT - 5
(Thousand Island Dressing, Italian Vinegar Dressing, Japanese Sesame Dressing)

(T8~ EzUHET - HUZMOT)

Roasted Eggplant with Balsamic Vinegar

RRH) R EE ke 0+

Roasted Pumpkin with Honey
ZiEEEN
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Sichuan-style Appetizers
JTIk e S 5 2
(Smashed Cucumber and Spicy Wood Ear Fungus)
(P91 IR E )
Thai Spice & Sour Boneless Chicken Feet Salad
ZEURJTUDEE

SOUP i%
Double-boiled Soup
EXKP5
Cream Soup
BARES
% %k %k

CARVING t]IY

Roast Beef with Gravy
A PO BRIEST

Roasted Suckling Pig
He K7 2L 5
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ROBATAYAKI B = ¥iE i &

(Chicken Wings, Chicken Skewer, Beef Meatballs, Eggplants, Jade Melon, Shiitak Mushroom)
(FE3E ~ N~ 4R BT~ RN - &48)

Assorted Skewer

RS E5 )52

Grilled Assorted Vegetables
ISR
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ASSORTED TEMPURA $# 8 K 1Z 28
(Shrimp, Squid, Eggplant, Lotus Root
BE - BLER - nT o EEH)
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HOT DISH 2182
Taishi Five-Snake Soup

ASERILE

Steamed Big Grouper
= EYi ¥ WA =35t

Broccoli with Dried Scallops in Abalone Sauce

MTIEAE R

Grilled Australian Ribeye
& EEMNARI

Grilled Australian Lamb Chops
BIEEMEEZI

Thai-Style Curry Beef Brisket
ZR UM 2

Pan-seared Pork Tenderloin with Apple

FERE EFE

Stir-Fried Razor Clams with Black Bean Sauce

B ARk D

Steamed Scallop with Garlic and Vermicelli
EiRFrEmHE
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Steamed Chicken with Chinese Mushrooms
and Black Fungus

R AEEH A A

Spicy Mini Chicken Wings
ERESHE

Japanese-style Unagi Fried Rice
HIli8m e

Braised E-Fu Noodles in Abalone Sauce with Dried Scallops
and Shiitake Mushrooms

ST AL AR P AE
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DESSERT #H mn

Melon Daifuku
BN EEH

Red Beans Daifuku
A9 KiEEH

Green Tea Brownie
R ThBEREE
Chocolate Brownie

K NmBEEER

Black Forest Cake

AR ERE
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Marble Cheesecake

Matcha Mousse Cake

RERRAMERE

Mango Mousse Cake
TRRMERE

Bamboo Charcoal Mousse Cake
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Chinese Sweet Soup

chE(HEK

Fresh Fruits Platter
B RPRE
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DRINK BAR B BI&R qalE



