Period: 202451~ 2024.5.31

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVUFEaAvIx

HRDEBHBEE 1Y ITIRAALTEEDLHL TS,

Please enjoy your breakfast,Western,
Japanese and Chinese buffet.

EH Weekdays

X A (B—AH%)
Adult (Per Person)

BFH Gm-12%) ——¥2,000

Child (4-12 Years)

——¥4,000

Cold dishes
B o< Y ERANLEZFEEAR—S HigEK

Slow cooked Dutch pork with apple flavor

BENLEADY

Prosciutto and melon

MREEMTFEE RO aLRR

Grilled eggplant and bonito served with ponzu jelly
BY—EVLEEEDTS VT IR

Korean-style egg roll with salmon and spinach
BRREFHADRL—D—

Komatsuna and soy milk smoothie
WA=FoER—aUDFyLa

Onion and bacon quiche
BE#HOY /LY —RNZ

Seafood with sambal sauce
BYyS>H4arR—+t

Mixed salad
WA OFLRA—YaALIay

Original sweets collection
BOFISVR -y k- FTZwia

Small french bread « Baguette « Danish
Mo—t—-5%-YIRRYLY

Coffee « Tea « Softdrinks

Price inclusive of taxes and 13% service charge

Hot dishes

BABDR—T

Soup of the day
BHOL—YV—XR&TM1RA

Curry sauce & rice
BERE/ARZ

Homemade pasta
W2 & 7 R85 HADIER

Fried rice with clams and asparagus
BEXLY—t—DDT75Y

Taro and sausage gratin
WEEDQDA—OS Y —XE

Fried cod aurora sauce

BL—ILEORTA V&L

Mussels steamed in white wine

B> byA1EnNTy b

Ratatouille and baguette
BEYFEFEROEFHD

Stir-fried tomatoes and bok choy with eggs
BENSAOREEY LigR

Grilled pork Shanghai style
BESALAFEOFIEE

Boiled white fish and seasonal vegetables with fragrant plums

BRFL->TAROOT ¢ IUHEAELE

Nagasaki chicken roti with Japanese pepper flavor
B~m0 (DEEE) T—ILY—ER~

Dim Sum (Xiao Long Bao) served on the table

RRBRIKE, Be - Y—ERH (13%) PEENET,




JRUERT - 2024 5 8 10 A~58 26 B (DE VAERI

Period: 2024510 ~ 2024526 ALL DAY DINING

I:U NC !-I BUFFET + - B -8 Saturdays, Sundays, Public Holidays
JUFEaAvTx K A (B—AH) ——¥5,000

Adult (Per P
BADEBHIEEE 19T T REALTHEDOLHLESL, dult (Per Person)

Please enjoy your breakfast, Western, BFHRGE-12%) —¥2,800
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes
UL e W TALTRF— 3 VI T
B> <Y ERAN LIZREER—2 MHiERBK BAEOR—T At the live station
Slow cooked Dutch pork with apple flavor Soup of the day
BENLEADOY BOL—Y—R&FAR WERE/ AR5
Prosciutto and melon Curry sauce & rice Homemade pasta
MEEERTFEE RUBEDaL BERH/NRE W/ 5T« TSR —IL —%
Grilled eggplant and bonito served with ponzu jelly Homemade pasta Pastry chef special whole cake

BY—EVELEERDT S UY R
Korean-style egg roll with salmon and spinach
BPRELEFIDRL—D—
Komatsuna and soy milk smoothie
BA=FER—aVDFya
Onion and bacon quiche
WA RAFFoHFUF
Thai chicken sandwich
BEHOY /LY —RFNZ
Seafood with sambal sauce
By >4 R—+¥
Mixed salad
WA OFILRASA—YaL i3y
Original sweets collection
BIFISVR -1\ y b T=Zya
Small french bread « Baguette * Danish
Bo—t—-#{F-VYILFYLY
Coffee « Tea * Softdrinks

Price inclusive of taxes and 13% service charge

W2 & 7 R85 HRADER

Fried rice with clams and asparagus
MEFLY—t—2DT345>

Taro and sausage gratin
WEEDQDA—OS Y —XE

Fried cod aurora sauce

BL—ILEORTA V&L

Mussels steamed in white wine

B> byA1EnNTy b

Ratatouille and baguette
BEYFEFEROEFHD

Stir-fried tomatoes and bok choy with eggs
BEANSAOREEY LigR

Grilled pork Shanghai style
BESALAHFEOFIEE

Boiled white fish and seasonal vegetables with fragrant plums

BRFEL->TAROOT ¢ IIHAELE

Nagasaki chicken roti with Japanese pepper flavor
B~ml (DEEE) T—ILY—ER~

Dim Sum (Xiao Long Bao) served on the table

RRBRIKE, Be - Y—ERH (13%) PEENET,



