{RILHEART 204 £ 12 A 288~ 20551 A58
Period: 20241228 ~ 202515

(DE VAERI

ALL DAY DINING

NEW YEAR LUNCH BUFFET

ZTa—AVY—5 FEavTzx X A (B—AE) —¥6,000
Adult (Per Person)

BFH GE-12%) —¥3,000
Child (4-12 Years)

BRDEHBEEZE LY T RBAILTHEED LHL SN,

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

Cold dishes Hot dishes
> — y - __ S, - 7
WAENLEREOYSH mARDZ—T wIAITRT AT
Salad with Prosciutto and Root Vegitables Soup of the day € live station
WE2S5EYSH BHAL—Y—R&TAR BFEPEDIL T«
Taramo Salad Curry sauce andrice Chicken Wing Confit
mENY Ty b BAHOERRE/RE REHEDT L

Mackerel Rillettes

BEfo+rE—Fz
Sea Bream Ceviche
BASUARERDOAE *¥Y—X
Cold Pork with Green Onion Sauce
EN—TBEOSE +oF—+Y—2X
Cold Chicken with Tonnato Sauce
BAN EFEOREZH & ILRERK
Seafood and Yuba with the Flavor Wood Oil and Japanese Pepper
WY 35 5/3—
Salad Bar
BAYTFHILRA—YaLyay
Original sweets collection
BIFISVR -y b TZyia
Small french bread « Baguette « Danish
WMo—t—-fIFx-VYILFU2Y
Coffee « Tea * Softdrinks

Today's Pasta
BEFXFrRAYVELORVEDDY—T URT b

Brussels Sprouts and German Potatoes
WP BE5E

Meat Syumai

BEDODZYYY FDALSAR JNLTI—F5Y—R

BENOYILRITS

Zarzuela

BRLY (MLaRB—ILxvyRY)
Dolma

WOSARFH&TFA4RRTH
Fried Chicken and French Fry

WEEOBL A EEZ(E

Fried Noodles with Five-ingredient Sauce
WB#EREDY ) —LEAH

Creamy Stew with Seafood and Root Vegitables
BENSHOEREEBILOELY

Price inclusive of taxes and 13% service charge. ®RE@ICIE. Be - H—EXR (13%) BAEFENET,

Grilled Fish

WA —YhYT42T
Sweets cutting

Omelette and Mashroom Risotto with Gorgonzola Sauce

Steamed Pork Belly with Fermented Black Beans and Fermented Tofu



SRHLHARY 2024 £ 12 B 28 B~ 20254 1 A5 (DE VAERT

Period: 20241228 ~ 2025.15

ALL DAY DINING

NEW YEAR DINNER BUFFET
=a—AV—T4F—bEavIz X A (B—A#) ——¥8 500

Adult (Per P
HADEBHIEEE 19 7T RAALTEEO LA ESL, uit (Per Person)

Please enjoy your breakfast,Western, BFH Gm-12m%) —¥4,250
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes
> — y - __ S, - 7
BAENLEBEOYSH mARDZR—T wIAITRT A LETE
Salad with Prosciutto and Root Vegitables Soup of the day € live station
WESEYSY BAL—V—Z&51 R WATILAA FONUN—Y
Taramo Salad Curry sauce andrice Hotel-Made Hamburger Steak
Bfgn') Ty BARHOERUE/NRAE BFERENDIVT 4

Mackerel Rillettes

BEfotrE—F
Sea Bream Ceviche

BASUARERDOAE R*¥Y—X
Cold Pork with Green Onion Sauce
BN—TJBOAE +toF—FrY—2X
Cold Chicken with Tonnato Sauce
BAN EFEOREZH & ILRERK
Seafood and Yuba with the Flavor Wood Oil and Japanese Pepper
BT HULAHNC
Snow Crab
WS 5/N—
Salad Bar
B OFILRA—YaALyay
Original sweets collection
BIFISUR -y b TZya
Small french bread + Baguette + Danish
MO—Et—-{Fx-VYILFYDD
Coffee « Tea » Softdrinks

Price inclusive of taxes and 13% service charge

Today's Pasta
BEFX ARV ELORVEDDY—T URT b
Brussels Sprouts and German Potatoes
WP BE5E
Meat Syumai

BEDODZYYY FDALSAR JILTI—F5Y—R

Chicken Wing Confit

BEfHDT I
Grilled Fish

Omelette and Mashroom Risotto with Gorgonzola Sauce

BENOYILRIS

Zarzuela

BRLY (MLaRB—LxvyRY)
Dolma

WOSARFHF&TFARRTH
Fried Chicken and French Fry

WA OB A EE 2

Fried Noodles with Five-ingredient Sauce
WB#HEREDT ) —LEAH

Creamy Stew with Seafood and Root Vegitables
BENSHOEREEBILOELY

Steamed Pork Belly with Fermented Black Beans and Fermented Tofu

RRREITIE, BHe - T-EXH (13%) HEENET.



