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$2 00,09, Lobster Seafood Feast Buffet Dinner 9.0, 9.9
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24-26 Dec 2026

Foie Gras Toast, Roasted Turkey and Christmas Ham & Christmas Desserts
ERIBFES L, ENBRET N REGRH

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

BUFEZE ZEZLFER R AEERNAR —F

Chef’s Recommendations B £ # 77
Roasted Suckling Pig, Grilled Australian Ribeye, Grilled Australian Lamb Chops, Thai-Style Curry Beef Brisket,
Steamed Chicken with Chinese Mushrooms and Black Fungus, Pan-seared Pork Tenderloin with Apple,
Stir-Fried Razor Clams with Black Bean Sauce, Steamed Scallop with Garlic and Vermicelli, Taishi Five-Snake Soup
Me Rz 35, BFRMNARIN, FEEMNFEIN, HXAWELNE, LEZHABH, BREEREM,
B ET, ERFARE, KERERE

FRESHLY SHUCKED OYSTER Bl f & i% CARVING #1

bl Roast Beef with Gravy
APPETIZER STATION HiE JEF- IR+
Seafood-on-ice Roasted Suckling Pig
piSTNEE ffeRz 5 7L 5%
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Snow Crab Legs, Jade Whelk, Clam,
Shrimp, Blue Mussel with Cocktail Sauce
BEISERIN 35 RIS IR VRIR B B DR RS
Assorted Sashimi

R &

(Salmon, Tuna, Octopus, Snapper)
(EXR-FZR/\NEHR)

ROBATAYAKI B = 1 it &

(Chicken Wings, Chicken Skewer,
Beef Meatballs, Eggplants,
Jade Melon, Shiitak Mushroom)

(BB ARG AT RENLEE)
Assorted Skewer

DIY Assorted Sushi / Hand Roll MR

FRMIRER | e Grilled Assorted Vegetables

Cold Cut & Cheese Platter BIEHIRT S

RARZ TH% *kk

Garden Salad ASSORTED TEMPURA #f $8 X 1% 28
HEWE ) (Shrimp, Squid, Eggplant, Lotus Root)
(Sweet Corn, Cherry Tomato, Chickpea, (GEE- A FiF B

Red Kidney Bean, Cucumber)
(RN EEMEEEAIEEEN)
(Thousand Island Dressing, Italian Vinegar Dressing,
Japanese Sesame Dressing)

(FE+HEmET BXZRT)

Roasted Eggplant with Balsamic Vinegar

BAH BB T

Roasted Pumpkin with Honey

EHEERN

Sichuan-style Appetizers

JIREE SR S 5

(Smashed Cucumber and Spicy Wood Ear Fungus)
(W aBNRMREE)

Thai Spice & Sour Boneless Chicken Feet Salad
HIBMULE
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SOUP i

Double-boiled Soup

ERHS

Cream Soup

EXEES

HOT DISH 4 #&

Taishi Five-Snake Soup

AERIESE

Steamed Big Grouper

BN

Broccoli with Dried Scallops in Abalone Sauce
ST IR AT

Grilled Australian Ribeye

BIETMNPIERIN

Grilled Australian Lamb Chops
BIFORMF I

Thai-Style Curry Beef Brisket

F UM S

Pan-seared Pork Tenderloin with Apple
ERBIEFEM

Stir-Fried Razor Clams with Black Bean Sauce
B R T

Steamed Scallop with Garlic and Vermicelli
FiRTHER R

Steamed Chicken with Chinese Mushrooms and
Black Fungus

LEEHARE

Spicy Mini Chicken Wings

ERESHE

Japanese-style Unagi Fried Rice

===y

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

ST IR KGR RED

DESSERT & &
Melon Daifuku
BINAER

Red Beans Daifuku
AT KAEEH

Green Tea Brownie
SEMBEER

Chocolate Brownie
R NMEEER

Black Forest Cake

Bamboo Charcoal Mousse Cake

EHRMERE MR EE

Marble Cheesecake  Chinese Sweet Soup
ERZ &R FRECEK

Matcha Mousse Cake  Fresh Fruits Platter
HERRMER BER B

Mango Mousse Cake

*kk

DRINK BAR B Bfj &k & IE

Food items are served on a rotating basis and change without prior notice B&MERTRARIERE-INE B KA BITEA
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