JRUERT - 2024 58 11 A~5 8 26 B (DE VAERI

Period: 2024511 ~ 2024526 ALL DAY DINING

[_)l NNE R\\ BUFFET T - B -#8 Saturdays, Sundays, Public Holidays
T4F—Eavoz X A (B—AH) ——¥7,000

R . Adult (Per Person)
HRDEHBEEELY T I REA L THEEOLALIEEL,

Please enjoy your breakfast,Western, BFHRGm-128%) ¥3,500
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes
¢ — y = ~ - /7
W5 <Y ERAR LIFIBRER—S g%k MIHRZ bO—% ®IATRT =3 UITT
Slow cooked Dutch pork with apple flavor Minestrone At the live station
BENLEADOY BAOL—Y—R&FA4R W7« -/N\—MFEO—-X E—T
Prosciutto and melon Curry sauce & rice De Vaert special roast beef
WESHTFLE KOS LR  EEERVE BEEDFH— k
Grilled eggplant and bonito served with ponzu jelly Homemade pasta Dessert of the day

WfSIEETAEL
Scallops and guacamole
BY—EVEEEEDT I UT YA
Korean-style egg roll with salmon and spinach
BPRRETIADRAL—D—
Komatsuna and soy milk smoothie
BA=—FoéR—arDFvyia
Onion and bacon quiche
WA RAFFoHUR
Thai chicken sandwich
WEEEOY /LY —RHR
Seafood with sambal sauce
BYSHFaVR—+F
Mixed salad
BA)SCHILRA—YaLyay
Original sweets collection
BOFISVR -y k- FT=Zwyia
Small french bread « Baguette + Danish
Bo—t—-#{Fx-VYILFYLY
Coffee « Tea « Softdrinks

Price inclusive of taxes and 13% service charge

WEW &7 RIS HADWER

Fried rice with clams and asparagus
BEFLY -T2y

Taro and sausage gratin
BEEDA—0OS Y —XE

Fried cod aurora sauce
BL—/)LEDETA V%L

Mussels steamed in white wine
BrYFEFBEROEFLD

Stir-fried tomatoes and bok choy with eggs
BENSHOREEY LER

Grilled pork Shanghai style

BESALAFEOERE

Boiled white fish and seasonal vegetables with fragrant plums

BRBFE>TABOAT ¢ ILHUEK
Nagasaki chicken roti with Japanese pepper flavor
BHL=F 21— )L&RT FHE

Garniture & potato dishes

KRB IKE, Be - Y—ERH (13%) HEENET,



