RIEHEAR : 2005 THR4B~T7H21H
Period: 202574 ~ 727

(DE VAERI

ALL DAY DINING

DINNER BUFFET
FT4F—EavIzx

HRDEBHBEE 1Y ITIRAAILTEEDLHL TS,

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

€-+-8-#8

Friday, Saturdays, Sundays, Public Holidays
——¥7,000

X A (B—AK)
Adult (Per Person)

BFHk G -128%) —¥3,500

Child (4-12 Years)

Cold dishes

B5zW0WeS532LDOR—T
Chilled Corn Soup
BSESFHIH
Mimosa Salad
WY Od—¢A LD EENLDOT YTV
Mango, Orange and Prosciutto Ensemble
BhEZOLE—F LEVAK
Shrimp Ceviche Lemon Flavor
BFXoNnL RAFYTILY—R
Chicken Ham, Pineapple Sauce
BRE—VH—F2 DALy F 3 EEHEIT
Smoked Salmon Carpaccio - Garden Style
BOI—I)LRO—DAhyRI)—=
Coleslaw Capellini

WERA L HFERDOPEFE

Chinese Appetizer with Jellyfish & Glass Noodles

BoJY354%

Cobb Salad
BESALEFEDT)—X

Terrine of White Fish and Summer Vegetables
WY S5/ —

Salad Bar
BAYSFILRA—YaALIYaY

Original sweets collection
BOFISUR Ny b-FTZyda

Small french bread+Baguette+<Danish
Ba—t—-#fFx-VYILFYDY

Coffee+Tea-Softdrinks

Hot dishes

BISLFYIE—
Chilled Corn Soup

BAVIRILARINAIRAL— & TA4R
Oriental Spiced Curry & Rice

WYY a)l—LF—XFLLY
Mushroom and Cheese Omelette

| AL MIDER,E )
Pumpkin Shkmeruli

mithERESROA—T URE
Mediterranean - Style Baked White Fish

BRALANDFT—DaEIT
Red Fish and Seafood in Nage Sauce
W2 R)—FF>
Tandoori Chicken
BEREEFROFTEEL
Steamed Pork and Veretable with Aromatic Herbs
W—7J—RK/NTY7
Seafood Paella
S—hrO—Ts84a
Meatloaf Pie
| LEER ]
Braised E-Fu Noodles
BERAORAS—FF Y-
Stir-Fried Chicken with Sweet Chili Sauce
BEHEDAHROLOY
Stir-Fried Squid, Egg and Seasonal Vegetables

Price inclusive of taxes and 13% service charge. HRRH&ICIE. & - H—EXH (13%) HEFIhZET,

WS TRTF—1 3 (2T
At the live station

BY—E> DT
Grilled Salmon
BAUCFHILMLTA—F
Original Tortilla
BEFEARTYITOT YL FEEAILY—R
Grilled Spare Ribs with Tropical Sauce
BO—XFE—7 TL—F—XY—2X
Roast Beef with Blue Cheese Sause





