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Lobster, Foie Gras, U.S Rib Eye of Beef, Dinner Buffet

Chef Soup Counter
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Cream of Wild Mushroom with Scallops and Puff Pastry

Teppanyaki Counter
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Fish Fillet Tiger Prawn

FHE
Lamb Cutlet
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Served with Wild Mushroom Sauce and Champagne Beurre Blanc

Chef Counter
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1.
Beef Balls and Cuttlefish Balls with Noodle in Soup
2. FEoRpaEamIv
Malaysia Laksa in Spicy Coconut Milk
3. TR LIk
Shanghai Noodle with Pickled Mustard Greens and Shredded Pork
4. BXXEBEMSEL
Japanese B.B.Q Pork U-don in Tomato Pork Bone Soup
5. AT miRiE
Rice Noodle with Fried Fish Dumpling and Shrimp in Tom Yum Goong Soup
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Roasted U.S Rib Eye of Beef and Smoked Pork Loin Boneless
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Served with Black Pepper and Red Wine Gravy
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A Complimentary of Lobster with Black Truffle Sauce (A served per guest %2)
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A Complimentary of Pan-fried Foie Gras with Blueberry Sauce (A served per guest)



Chef Dessert Counter
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Poached Apple in Red Wine

_French Cold Seafood Bar: {2 EENN
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Blue Mussel Alaska Snow Crab Leg
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Canadian Green Sea Whelk Poached Prawn
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N.Z. Green Lip Mussel Poach Scallop
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Assorted Movenpick Ice Cream
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Bread Item

Assorted Hard Rolls and Soft Bun
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Japanese Sushi Corner

An Assortment of Traditional Sushi

Sushi - Vinegar Rice Ball with Various Kinds of Sliced Raw Fish
Maki - Vinegar Rice and Raw Fish and Vegetable Rolled with a Sheet of Seaweed Leave
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Japanese Sashimi Bar
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Fresh Salmon Fresh Tuna

Japan Herring Snapper
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Otsuki Mukiebi
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Appetizers
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Smoked Salmon Tuna Tataki
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Swiss Cheese and Salami with Pickle Assorted Cold Cut Sausage
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Smoked Duck Breast with Maple Syrup Parma Ham and Melon
IRAEESEHE i ATel 3

Roasted Chicken Thai Style Korean Kimchi
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Mini Octopus Korean Style Cold Sliced Roast Beef
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Assorted Cocktail Sliced Tukey
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SALAES
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Crispy Garden Green Salad Shrimp and Melon Salad
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Mushroom and Mixed Bean Salad with Smoked
Salmon

Smoked Duck Breast and Cucumber Salad
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Asparagus with Tomato and Cheese Salad Tuna Nicoise Salad
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Chicken and Pineapple Salad Thai Marinated Chicken Feet Salad
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Russian Egg Salad With Tobikko Caviar

Potato and Onion Salad

Week 1
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Chinese Soup of the Day
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Baked Fish Fillet with Eggplant and Tomato
Sauce Portuguese Style

Steamed Tofu with Black Truffle and Shrimp
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Pan-fried Razor Clams with Coriander and
Garlic
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Baked Stuffed Crab Shell
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Barbecued Chicken Shozan Style Farfalle with Smoked Salmon
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Roasted Pork Spare Rib with Guava Sauce Spanish Garlic Potatoes
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Braised Ox-tongue Japanese Style

Seasonal Vegetable

Week 2
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Chinese Soup of the Day
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Steamed Turbot Fish with Ginger and Spring|Deep-fried Bean Curd with Ginger soy Sauce
Onion
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Braised Chicken Portuguese Style Seafood Stew America Style
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Stir-fried Razor Clams with Ginger and Spring
Onion

Baked Stuffed Crab Shell
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Baked Mashed Potatoes with Bacon Penne with Mushroom and Pesto Cream
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Mutton Curry Seasonal Vegetable

Week 3
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Chinese Soup of the Day
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Steamed Turbot Fish with Basil Cream Sauce  |Beef Curry Massaman
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BBQ Pork Spare-Rib with Mango Baked Stuffed Crab Shell
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Braised Chicken in Red Wine Spaghetti Carbonara
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Steamed Stuffed Bean Curd with Eel Stir-Fried Razor Clam with Spicy Sauce
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Seasonal Vegetable Rissole Potatoes

Week 4
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Chinese Soup of the Day
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Pan-fried Turbot with Almond Butter Sauce  |Pork Knuckle with Red Bean Portuguese Style
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Baked Stuffed Crab Shell Stir-Fried Razor Clam with Dry Red Chili
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Spanish Seafood Spaghetti

BBQ Marinated Short Rib of Beef with Paprika
Sauce
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Green Curry Chicken Gratin Potatoes
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Japanese Fried Bean Curd

Seasonal Vegetable

Week 5
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Chinese Soup of the Day
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Pan-fried Fish Fillet with Pesto Cream Sauce
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Chicken A La King
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Pork Cutlet Milanese Braised Bean Curd with Seafood Sauce
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Baked Stuffed Crab Shell Stir-fried Razor Clams with Black Beans Sauce
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Grilled Squid Korean style Fried u-don Noodle with Shrimp
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Rosemary Potatoes

Seasonal Vegetable

Menu 6
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Chinese Soup of the Day
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Pan-fried Salmon with Bouillabaisse Butter Ox-Tongue Tempura
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Stuffed Vegetable with Black Bean Sauce Poached Clam with Salty Water
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Japanese Seafood Pizza

Steamed Scallop with Garlic and Vermicelli
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Greek Potatoes with Onion
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Sauteed Crab with Salted-Egg Yolk
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Farfalle with Smoked Salmon
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Seasonal Vegetable Steamed Rice
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Desserts
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Seasonal Fresh Fruits Fruit Jelly
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Raspberry Tart Coconut Tart
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Caramel Egg Pudding Fresh Fruit Napoleon
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Guava Pudding Earl Grey Mousse Cake
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Chocolate Mousse Cake Mango Bavarois
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Black Forest Cake Tiramisu
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Mango Pudding

German Cheese Cake
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Pear Mousse Cake Almond Napoleon
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Blueberry Cheese Cake Fresh Fruit Feuillets
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Serradura Portuguese Cream Cake Litchi Pudding
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Peach Pudding Chestnut Cake
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Grass Jelly with Mango Chinese Sweet Soup
7K SIS AE Pk 1

Bean Curd Custard Mango Pomelo Sago
P R KA ) Hol ) R AT )

Black Glutinous Rice with Mango

Bread Pudding




