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LUNCH BUFFET
MENU A
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COLD DISHES % #

Salmon Sashimi = X & # &
Cold Shrimps 3R %%

Assorted Sushi and Rice Rolls B = 3 % = &
Selection of Tralian Cold Cut = =\ 5§ 88 B &
Thai Beef Green Papaya Salad FA4+ABTARNDE
Marinated Eggplant with Garlic RERBEWNT
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SALADS ¥
Frisee & Bl £ ¥
Butter Lettuce 4 M £ ¥
Red Leave #1 8 & ¥
Romaine Lettuce % X 4 ¥
Greek Salad % [ % 2
Potato Salad E F ) &
Tomato and Cheese Salad & fi ~ 2 T D &
Prawn and Garden Salad H B & % # : /A
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DRESSINGS ¥ f# # i
Cacsar, Thousand Islands and Herbs Vinaigrette
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CONDIMENTS @& #

Croutons, Roasted Pine Nuts, Crispy Bacon,
Grated Parmesan Cheese and Spring Onions
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SOUPS #%
Minestrones = A | i3 i =
served with Selection Bread Rolls and Butter Bt & I\ 5 8 & 4 #
GoA— ) (— w3

HOT DISHES # &

Braised Ox Tail with Vegetables in Red Wine Sauce £L B 3 X /& 4 2
Pan-fried Fillets of Sole with Orange Butter Sauce Rl #E I ¥ & & & 4 A& ot
Sweet and Sour Chicken with Peach Z #k T 1§ 2 IR
Barbecued Spare-ribs with Garlic 75 & £ ¥ &

Sautéed Shrimps with Broccoli 7 B & ¥ #R 1=
Braised Vegetables with Black Mushroom ## & #& #\ B i
Braised E-fu Noodles with Enoki Mushroom in XO sauce XO # & # W 7 &
Fried Rice with Shredded Conpoy and Barbecued Pork 3£ £ X £ # &
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DESSERTS #f

Chocolate Truffle 8 0 R & 1 & %
Strawberry Mousse Cake T % B R & %4 & &
Mango Pudding & £ # =]

Passion Fruit Cheese Cake B E R 2 + B &
Assorted Mini Fruit Tarclees 3 88 2K {5 8 R £

Tiramisu B K 2 £ B #
Assorted Jelly 3 $f 0 18

Movcnpick [ce-cream Movcnpick EERp
Fresh Fruit Placcer ¥ 8 R &

Coffee or Tea Ml BE = &

fr 3% 1 HKs438

+10% service charge per person

(Minimum 50 persons)  (Serving for 1.5 hours)




