RIEHAR : 2005 7TA1B~T7H31H
Period: 2025.7.1~7.31

(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

BA=0WES32LOR—T
Chilled Corn Soup
EIEYHS4H
Mimosa Salad
WY d—¢F LD EENLDOT YU TIL
Mango, Orange and Prosciutto Ensemble
BNBEDEE—F LEVEAK
Shrimp Ceviche Lemon Flavor
BFXUNnL R4 F9TI)LY—R
Chicken Ham, Pineapple Sauce
BRAE—Y9H—FE2DHILNYF3I
Smoked Salmon Carpaccio
ED—)LAO0—DhyR)—=
Coleslaw Capellini
WER L EMOPERR
Chinese Appetizer with Jellyfish & Glass Noodles
B35 /1\—
Salad Bar
BA)SHILRA—YaLyay
Original sweets collection
BOFISVR -y k- FT=Zwia
Small french bread+Baguette+Danish
Bo—t—-fFx-VYIrKFRUD
Coffee+Tea+Softdrinks

Price inclusive of taxes and 13% service charge. HRRH&ICIE. B - Y —EXH (13%) HEEFIhZET,

Hot dishes

WIS LFvI5—

Chilled Corn Soup
WMAYIVALRINLRAL— & SA4R

Oriental Spiced Curry & Rice
WYy a)l—L F—XFLLY

Mushroom and Cheese Omelette
B THX UV Fa—

Pumpkin Stew
Wit PERBSRAOA—TURE

Mediterranean - Style Baked White Fish
BRALANDFT—2aHIuT

Red Fish and Seafood in Nage Sauce
W2V R)—FF>

Tandoori Chicken
BERREEFROFTEEL

Steamed Pork and Veretable with Aromatic Herbs
W—7—K/TY7

Seafood Paella
WRAFEE

Braised E-Fu Noodles
BEADRA—FF) VY=

Stir-Fried Chicken with Sweet Chili Sauce
BEHENDAERD SO

Stir-Fried Squid, Egg and Seasonal Vegetables
WEDQELH *AEDOH

Steamed Sticky Rice in Lotus Leaf *Mondays only
WEHOEEE *AROH

Seafood Spring Rolls  *Mondays only
BZEHDOKEKF *PFEOH

Boiled Seasonal Dumplings *Mondays only

W SATRTF—2 3 UITTe
At the live station

BABDORTILERE/NRZ
Today's Pasta
BY—E2DT YL hRF—52Y—R
Grilled Salmon Caponata Sauce
BER/REARTYIOT )L FAEAILY—R
Grilled Spare Ribs with Tropical Sauce



RIEHAR : 2005 TA5B~T7H?27H
Period: 202575 ~727

(DE VAERI

ALL DAY DINING

LUNCH BUFFET
SVFEavIx
HADBHBEEE 1Y TIREAILTEEDOLALEELY,

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

+ - B -8 Saturdays, Sundays, Public Holidays

X A(B—AH) —¥5,500
Adult (Per Person)

BFE GR-12%) —¥2,750
Child (4-12 Years)

Cold dishes

B5-WrHEOQADODR—T
Chilled Corn Soup
BSESFHIH
Mimosa Salad
WY Od—¢ALUDEENLDT YTV
Mango, Orange and Prosciutto Ensemble
BhEZOELE—F LEVAK
Shrimp Ceviche Lemon Flavor
BFXoNnL RAFvTILY—R
Chicken Ham, Pineapple Sauce
BRE—IH—FE2DHII/INYF 3
Smoked Salmon Carpaccio
B I)LRO—DAhyRI)—=
Coleslaw Capellini

WiEA L EROPEFRE

Chinese Appetizer with Jellyfish & Glass Noodles
BoJY354%

Cobb Salad
WS 5N—

Salad Bar

BA)SHILRA—YaLyay
Original sweets collection

BOFISUR -y k- Fowyia
Small french bread+Baguette<Danish

Bo—t—-#fIFX-VYILRFYDD
Coffee+Tea-Softdrinks

Price inclusive of taxes and 13% service charge. HRRH&ICIE. B - Y —EXH (13%) HEEFIhZET,

Hot dishes

WIS LFvI5—
Chilled Corn Soup

WAVIVANLNRINAMRAL— & TA4R
Oriental Spiced Curry & Rice

WYy a)l—L F—AALLY
Mushroom and Cheese Omelette

BN TXVFa—
Pumpkin Stew

mitPERBSRAOA—TURE
Mediterranean - Style Baked White Fish

BHRAEANDFT—2aEIT

Red Fish and Seafood in Nage Sauce
mEYRY—FFy

Tandoori Chicken
BERAEEFROFTEEL

Steamed Pork and Veretable with Aromatic Herbs
W—7J— KT 7

Seafood Paella
WiEERT

Steamed shrimp dumplings
W FRTAE

Braised E-Fu Noodles
BERADRA—bFYY—RBH

Stir-Fried Chicken with Sweet Chili Sauce
BSHENOAFROLHY

Stir-Fried Squid, Egg and Seasonal Vegetables

WS TRF—=2 3 UITTe
At the live station

WA FILMILT4—F

Original Tortilla
BEREARTYIOS )L bAEALY—R

Grilled Spare Ribs with Tropical Sauce
BO—XR RE—T TIL—F—RXY—2X

Roast Beef with Blue Cheese Sause





