(6 Sep —27 Nov 2011)

ICED DISPLAY

Mediterranean Crabs

Prawns, New Zealand Mussels
Sea Whelks, Baby Lobsters
Malaysian Clams

Taiwanese Crab Fillets

Chuka Salad

COLD DISHES

Smoked Fish Platter with Capers and Lemon Wedges
Napoleon Salami and Parma Ham

Assorted Pepper Cold Cuts

Smoked Beef Pastrami

Korean Cold Noodles with Ham

SALAD COMPOTE

Korean Style Flank Noodles
Green Papaya Salad

Asian Eggplant Salad

Nicoise Salad

Curried Egg Mayonnaise Salad

COLD PLATTER

Spicy Minced Beef Rice Cracker
Roasted Salmon with Oil and Vinegar
Braised Pork Belly with Garlic Sauce
Cold Chicken with Chili Oil

SASHIMI BAR
Assorted Sashimi

ASSORTED CALIFORNIA SUSHI
A selection of handmade Sushi

SALAD
Assorted Salad

SOuUP
Chinese and Western Daily Soup

HOT DISHES CHINESE / ASIAN

Steamed Drunken Blue Crabs with Far Dew Chinese Wine
Sauteed Chicken with Blackbean Sauce

Braised Double Mushroom with Tofu

Fried Oil Noodles with Various Meat

Menu is subject to change without further notice
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(6 Sep —27 Nov 2011)

HOT DISHES WESTERN

Baked French Golden Whelks

Pan-fried Viethamese Head Prawns with Butter Sauce
Grilled Pork Fillets with Red Wine Cream Sauce
Italian Linguine with Portuguese Sauce and Tomatoes
Baked Sweet Potatoes

Butter Broccoli

Smoked Bacon with White Bean, Carrot and Cabbage

DEEP-FRIED STATION
Deep-fried Savory Fish
Deep-fried Fish Balls with Cajun

HOT DISHES INDIAN

Chicken Curry with Condiments
Vegetable Curry with Condiments
Naan Bread

Tandoori Duck Breast

CHEF ACTION STATION

Teppanyaki Waygu Beef Sirloin with Garlic and Young Leek

Tom Yam Kung Seafood Noodle/

Vietnamese Style Sliced Beef with Blanched Vegetable Noodles

CARVING STATION
Roasted Barbequed Pork Ribs

CHEESE STATION
Emmentaler Cheese Gouda/
Appenzeller Camembert
Edam Cheese

Roquefort

Crackers

PASTRY DISPLAY

Giant Golden Black Forest Cake
Sang Ji Sheng Sweet Soup
Coconut Milk and Red Bean Pudding
Raspberry Chocolate Gateau
Tiramisu

Blueberry Cheesecake

Créme Brilée

Mango Cheesecake

Lemon Tartlet French Style
Orange Puffs

Red Wine Strawberry Mousse
Mixed Berry Panna Cotta
Blueberry White Chocolate Fool

Menu is subject to change without further notice
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BETOSTAIE - R - RSP B
FLAVOURS OF THE WORLD DINNER BUFFET MENU
(6 Sep —27 Nov 2011)

Mango with Glutinous Rice and Osmanthus FETEE A B .
Pineapple Crumble Cake RS FEE f
Passionfruit Yoghurt Cake 7?‘[??%'\' T R

Apple Jalousie S ik

Bread and Butter Pudding FEE T e

Walnut Banana Marble Cake f,ﬂ*ﬁ J e

Mango Mille-Feuille i F%Jﬁﬁgl*ﬁ"ij’

ACTION DESSERT

ltalian Chocolate Truffle Pudding B T e

Haagen-Dazs Ice-cream Haagen-Dazs =%

FRUIT COUNTER

Pineapple, Watermelon Feke oS

Honeydew Melon, Grapes FOT S

Dragon Fruit, Apple e~ N

ORGANIC COUNTER

Organic White and Red Rice TSR AR

Organic Vegetables HEE

Menu is subject to change without further notice



