Summer Sizzle Barbecue Buffet
31 Jul, 2023 - 30 Nov, 2023

Cold Appetizers & Salad

Roasted hasselback potatoes & salad with honey BBQ mayo
T FICEREE=E
Tandoori chicken & coleslaw salad with mint yoghurt dressing
HE e O S RO PR
Roasted whole squid & green papaya salad with thai dressing
BN O VRO E T
Grilled Ahi tuna loin, fennel & edamame salad with ponzu dressing
S e U RO T
Fajita beef burrito with guacamole & sour cream
A RFERFEC AT R S AR
Grilled pineapple& seasonal antipasti with balsamic & olive oil (V)
S 2 R R PO S e RIS S At e
Wok-fried gluten, peanut with Shanghai vinegar (V)
B Eds il
Marinated cucumber with Chinese vinegar (V)
SEE=EV=PIIN
Marinated cloud ear fungus with Chinese vinegar (V)

BB EE

Garden Greens Salad Bar

Romaine, Butterhead, Mixed greens

R ~ 425~ VR

Side Vegetables

Carrot wedges, Sliced cucumber, Sliced purple cabbage, French beans, Celery, Sliced

fennel, Fresh corn, Mixed cherry tomatoes

SHEEE] ~ FN > BElk  WFEE -~ R mE - FOK - kD



Condiments
Bread croutons, Sun-dried tomatoes, Walnuts, Pumpkin seeds, Parmesan cheese,

Cocktail onions, Rainbow olive, Artichoke

AR ~ JREZE DD - bk~ FEIT ~ Z ok~ BEROERE - HUE - Pl

Dressings

Honey mustard, Herbs vinaigrette, Classic French, Balsamic,
Olive oil, Herbs oil, Hazelnut oil & Avocado oil
BEETORE - FEOHEDT AR ET - BERT
R ~ FEOH - BTl AHEUH

Asian selection

Grilled shrimp with avocado dipping
Sl Dl S
Marinated vine tomato & bocconcini skewer
FhnZ e
Wheat soba noodles with dashi dressing
H=04%0
Assorted deluxe sushi
FeEH
Assorted deluxe sashimi (Live station)
LG
(Salmon, Swordfish, Scallop, Amaebi and Surf clam)
(Z32f, #ilfe, 75 diiR, E%F )
Japanese soya, ginger pickle, wasabi

B~ HABRE ~ TR

Seafood on Ice
Pink prawns, NZ green mussels, Sea clams, Snow crab leg,

Lobster, Flower crab, River scallop
fraltl ~ F - 17 - HERH - BElR - fERE - BT



Dressings and Condiments

Shallot vinegar, Cocktail sauce, Hot bean sauce, Lemon wedges

RZREALNS ~ BT - S - 1R

Cheese Selection

Aged Comté, Bresse bleu, Camembert, Manchego, Cheddar, Gruyére, and condiment

ezt BfEIZ + - 8T+ I FNZ 5 JZ 5 w2t

Delicatessen Plate

Smoked Scottish salmon, Iberico serrano, Iberico salchichon, Beef pastrami, Chorizo, Coppa
ham
=30 HRFOKER ~ BEZARS - EEZA R
PEIEAF RN ~ FEEZ K R

Soup
Shrimp and roasted tomatoes soup

E SN Y=
Chinese daily soup

th=5 7K

Carving Station
BBQ beef short ribs
BeAtrE
Smoked BBQ pork ribs
R
Puff pastry stuffed with chicken, ham and cheese with Korean BBQ sauce
BREK B T8 re Uk is i
Chimichurri sauce
PR
Gravy sauce
Bt
Tomato Salsa

pllipais

Chinese Selection




Stew vegetables with shrimp paste
BRI
Steamed eel with black bean sauce
BT 7S
Spicy wok fried chicken
SRIDBRAERK
Fried rice with minced pork and pumpkin

P JIFE AR B

Live Station
Baked oyster with butter & herb
AR SR
Taste of "Roast Meats" Shawarma style

VOBEHE ERIE A

Western Selection

Potatoes with Chorizo stew
PEHE S EE T
Oven roasted cauliflower wedges with parmesan cheese
EEEZ LNEEREIG
Duck confit with penne pasta gratin
SHETIGHREC R
Steamed broccoli with olive oil and fresh basil (v)
VB 2 P A RO i s 2
Roasted fish with caramelized onions
RIS A
Grilled shrimps with honey
S UN

(The menu will have some rotations of dishes)

Curry Selection

Variety of curries

SasavlILE



Snack
Pulled pork pizza
TR P
Mini Wagyu Beef Burger
RORFI4 £ LR

Dessert
Basque cheese cake
Bz LERE
Mango coconut delight
i R S22 S
Mango jalousie
CRTER
Raspberry lychee cake
LTI ERE
Black forest cake
BAMERE
Crepe cake
TEERE
Lemon meringue tart
EH G
Seasonal fresh fruits platter
R
Deluxe chocolate praline

AV NP

Individual Verrines

Mango pudding
[ S|
Pot de creme

NPk

Classic tiramisu

BARHZ LEREMR

Apricot yogurt cream shot



TR LB

Hojicha peach verrine
KRB
Vanilla strawberry tart
HE AL

Lemon ivory chocolate cake
MR AR IERE
Vegan chocolate brownies
MEAMEERE
Lime gelee strawberry panna cotta
EERR - IR R
Jasmine tea choux
RAAEAETE
Chinese petit four

R

Ice cream with condiments

BRI

Hot Sweet
Portuguese egg tart
A
Bread & butter pudding
A LA ]



