BUFFET DINNER MENU

(MINIMUM 40 PEOPLE; MAXIMUM 100 PEOPLE)
HK$520+10% service charge per person
Including 2-hour free-flowing soft drinks, chilled orange juice, coffee and tea
Additional HK$50+10% service charge per person to include free-flowing house wines

COLD MAIN
Smoked salmon with condiments Garlic roasted chicken with herb sauce
ER=3A (5 mEREEEET (G, D)
Cold cut platter- salami milano, iberico chorizo  Grilled ribeye beef and port wine sauce
& Parma ham R IRY\ BB T (B, D)
MABHE (PN, G, D) Pan seared salmon with champagne cream sauce
Salad bar- garden greens: BR=ZXABEBEZET D, )
tomatoes, cucumbers, sweet corns with Roasted U.S. pork chop with peach & honey sauce
condlmen’rs and dressm s ERESTBREEFEY (P, G, D)

BEbE: &, K, fﬂ‘%*ﬁﬂﬁ?ﬁzg/‘f (V) Braised mushroom with broccoli
Coesor salad EEEY\FEET (V)
Sl (G, D, P) Kabayaki eggplant with unagi and dried bonito
Seafood, quinoa and grilled pumpkin salad BAKRATEARBEN T (S, G
B ERDE (S, D) Fried rice with minced pork and XO sauce (P, G)
Ahi tuna salad XOEBRWERYER (P, G)
HWREZERADE (9 Spaghetti aglio E olio

FERBER (G, V, D)

SOuUP DESSERT STATION
Truffle mushroom soup Mango mousse cake
RINEERES (G, D) EREHES (G, D, N)
serve with bread and butter Chocolate cake
sREAAR T (G, D) LR AER (G, D, N)
Classic tiramisu
CARVING STATION EAFZLER (G, D)
Honey-glazed bamma ham with Dijon mustard ~ Strawberry almond panna cotta
sauce (P, D) TZBREBF{HR (D, N)
BREE N RECEX BEHITKRE (P, D) Assorted cookies
or frE5eh% (G, D, N)
Oven roasted beef tenderloin with herbs jus Seasonal fruit
(additional HK$100+10% service charge per person) ROERE (V)
EREFNEEER ()
MOVENPICK Ice-cream station individual package
(3 FLAVOURS)

MOVENPICKE $ (=)

VE = Vegan##Z / V = Vegetarian Z8* / G = Gluten £ EKEE / D = Dairy 248 /
N = Nuts 221 / S = Seafood &786f / P = Pork 2% A
*Contains animal-based products include but not limited to dairy, egg, cheese and honey

SESVHER, SREMERRIAER & T RERE

(Menu items are subject to change based on availability and at the Ying'nFlo discretion)
YING'NFLO &<

For bookings and enquiries, please contact our sales team:
T 2292 3068 / E yfadm.events@yingnflo.com




