Annual & Spring Celebration Buffet Dinner 2024
BEREEBBIBGE 2024

Menu 3Z&% A
[ “Lo Hei” EAKiE ]

Smoked Salmon “Lo Hei”

fEE= X i

COLD STATION X %8
Chinese Cold Cut Platter
RKHEE
Caprese Salad
FHEDE .
Celtuce, Zucchini & Green Apple Salad with Sesame Dressing \*/
HARESERENEERIDE
Baby Scallop & Prawns, Papaya, Mango & Pineapple Salad with Red Dragon Yogurt Dressing
BT RIRTREEANTUDREALKERAET
Roasted Pork Char Siu, Kimchi, Bean Sprout, Chive Flower & Potato Salad
TR REFRLFRE, BT XEDE
Taro, Purple Potato, Beetroot & Sweet Corn Salad with Yogurt Dressing
FEREBAKER KD EEILET
Chef Choice of Sushi F BT IES T
Served with Marinated Ginger, Wasabi & Soya Sauce ft &, H R 7+ A 3 % 2

SOUP ;5
Creamy Pumpkin Soup with Crab Meat & |\ 22 A 2 B&%
Served with Assorted Bread Rolls & Butter BCfgi25H € & 4 5H

CARVING STATION ¥ &
Roasted Beef Ribeye B AR ZF-H/1

BBQ STATION JELEH{ A%
Chinese BBQ Pork Belly /& fi{F
Roasted BBQ Duck (& HE

HOT STATION # #%
Sauteed Wagyu Beef Cube with Red Wine Sauce AT SE#E +F1 4%
Braised Pork Knuckle with Lotus Root Fg ¥ 3% 58 [95E F
Roasted Pork Ribs with Rose Berries Sauce &5 BB NIEERE
Sauteed Lamb Loin Meat with Cumin Sweet Potato IR ZEZ X K
Pan-fried Salmon Fillet with Tomato Cream SauceZF Rl = X A& =BT
Sauteed Prawns with Peach, Sweet & Sour Sauce ZERJkE EHIER
Braised Chicken with Wolfberry in Chicken Broth 542 1%
Braised Baby Cabbage with Bamboo Piths & Cordyceps FlowerfJ4E 88 B L ikt 3%
Fried Rice with Diced Chicken & Salty Egg i & Zi k) ik
Fried Noodles with Assorted Seafood in XO Sauce XO#Z g &k iHEH

DESSERTS S
Deep-fried Sesame Dumplings = FR AT
Sesame Cookies £ [1Z=
Coconut Split Peas Pudding &5 & #%

Osmanthus Jelly ¥EFE$E
Red Bean Cake 4T & #£

Sticky Dumpling 1 K #4%

Fresh Fruit Platter & 52 4%

Assorted Ice Cream 38 FE #£

Coffee or Tea MNMEELZ%

B

B

HKS$688 plus 10% service charge per person s
GRIEH 96885 IN—FRF & =



Annual & Spring Celebration Buffet Dinner 2024
BEREE B BGRE 2024

Menu 325 B
[ “Lo Hei” A4 /KiE ]
Smoked Salmon & Tuna “Lo Hei”

EE=Xasieaic

COLD STATIONYX %
Chinese Cold Cut Platter
X K Hf 8%
Caprese Salad (V)
K EIE

Celtuce, Zucchini, Green Apple, Parma Ham & Chicken Salad with Sesame Dressing

HRESERENEERE S KBH D E

Baby Scallop & Prawns, Papaya, Mango & Pineapple Salad with Red Dragon Yogurt Dressing
BIkm F RIBRTREEAN D ERALAERAR T
Roasted Pork Char Siu Caesar
Bt XIES b
Taro, Purple Potato, Beetroot & Sweet Corn Salad with Yogurt Dressing
FERBAFERRKDERART
Chef Choice of Sushi EfETf5EIES 5

Served with Marinated Ginger, Wasabi & Soya Sauce Bt &, H R, 7+ A 38 % 227

SOUP 5
Farmer’s Soup with Crab Meat 2 X #2 K =B 5
Served with Assorted Bread Rolls & Butter EC {512 50 E X 4F 5

CARVINGSTATION R
Roasted Prime Beef Ribeye B4R A AR 4 I\
Baked Salmon B EEFHE =&

BBQ STATION JELEHF 8%
Chinese BBQ Pork Belly/Z fiiE{+
Roasted BBQ Duck JZERE

HOT STATION #i £
Baked Lobster with Truffle Cheese Cream fAEE = + {5 ZE MR
Sauteed Wagyu Beef Cube with Red Wine Sauce AL SE/& S+ F04- %7
Braised Pork Knuckle with Lotus Root Fg ¥ i& £8 f95E F
Roasted Pork Spare Ribs with Honey Korean Chili Sauce ZZ &2 R S iE 55 A&
Roasted Lamb Racks with Mustard Gravy & EF 28 B 7 R I&E
Braised Chicken with Wolfberry in Chicken & Cordyceps Flower Broth S & # I 5 1C 1 2#
Pan-fried Salmon Fillet with Tomato Cream SauceZ& Rl Lt B A& =BT
Braised Baby Cabbage with Bamboo Piths & Conpoy & B2 A it 3¢
Fried Rice with Diced Chicken & Salty Egg MRS ZE K k) 8
Fried Noodles with Assorted Seafood in XO Sauce XO#Z;g &k HEH

DESSERTS S
Deep-fried Sesame Dumplings = Kk RIIE{F
Sesame Cookies £ 12
Coconut Split Peas Pudding 55 & #%

Osmanthus Jelly ¥EFE$E
Red Bean Cake 4] & #£

Sticky Dumpling#% K #%

Fresh Fruit Platter &5 48&

Assorted Ice Cream SR E #£

Coffee or Tea WMNHEEZ%

HKS$838 plus 10% service charge per person
FAIAY $838 5 N—RF5&E
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