(DE VAERT

ALL DAY DINING

{RULHAR - 2026 4 A 1B~4A 308
Period : 2026.4.1 ~ 430

LUNCH BUFFET
SVFEaAvIx

HRDEBHBEE 1Y ITIRAALTEEDLHL TS,

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

EH Weekdays

X AN (B—AR)
Adult (Per Person)

BFH G -12%) ——¥2,000

Child (4-12 Years)

——¥4,000

Cold dishes

MEIIDISY

Silky Black Sesame Flan
BESLRT DT T

Black Bean & Potate Dip
BZLELEFII—F—ADFvIa

Fava Bean & Cheddar Quiche
WESNABELEREDT L

Spinach & Wood Ear Mushroom Namul
BELPNEEOEE—F

Strawberry & Shrimp Ceviche
BESALEFEDL—R

White Fish & Spring Vegetable Mousse
BEBONRXFF I ALY IaYy—R

Duck Pastrami with Balsamic Reduction

B THREAFRDYSH ~HHY—R~

Poached Pork & Seasonal Vegetable Salad with Chinese Chili Oil

B35 5/13\—
Salad Bar
BA)SHILRA—YaLyay
Original sweets collection
BOFISUR-Nryb-TZyia
Small french bread « Baguette * Danish
Bo—t—-f{x-YILFULY
Coffee « Tea * Softdrinks

Hot dishes

WHYIST—R—=T

Cauliflower Soup
WISy YAhL—

Black Curry
BEHELF—ADFLLY

Spring Vegetable & Cheese Omelette
BOOoyal)—¢eRT DTS2y

Broccoli & Potate Gratin
BAFEEHEDELLD BFFY—X

Steamed Eggplant & Pea Shoots in Black Vinegar Sauce
BB SADKDIS T

Seaweed-Coated White Fish Tempura
Wo—T— Ry Y—LoFa—

Seafood Cream Stew
BERENT)HDYT—

Sautéed Beef with Bell Peppers
BFXUBE JU—VRILEILY—R

Chicken Nanban
W7 R/INFHREEFDIDER

Asuparagus & Clam Fried Rice
BESADRTREZ— Kb

White Fish Sautéed with Whole Grain Mustard
BART & Cohilg O R H

Meatballs & Potates Sautéed with Black Pepper

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

WS TRATF— a3 VI Te
At the live station

W/XRE ROx—+
Pasta Bolognese

BY—E I )L TL—R1Y—yY—2R
Grilled Salmon

WA= )L A=A2Y—2R

Grilled Porc Onion Sauce



{RULHAR - 2026 4 A4B~4 A 298
Period: 2026.4.4 ~ 429

(DE VAERT

ALL DAY DINING

LUNCH BUFFET
SVFEavIx
HADBEBEE 19T T REALTHE=O LA FEE,

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

+ - B -#i8 Saturdays, Sundays, Public Holidays
K AN (B—A#) —¥6,000

Adult (Per Person)

BFH G -128%) —¥3,000

Child (4-12 Years)

Cold dishes

MEIIDISY

Silky Black Sesame Flan
BESLRTLOTavT

Black Bean & Potate Dip
BZoELEFF—F—XDFvya

Fava Bean & Cheddar Quiche
BESNAELREDT LI

Spinach & Wood Ear Mushroom Namul
BELDMNEEDOEE—F

Strawberry & Shrimp Ceviche
BESALEHFROL—X

White Fish & Spring Vegetable Mousse
BEBO/NRRFSE NP Iay—2R

Duck Pastrami with Balsamic Reduction

WP THREAFRDYSH ~FIRY—R~

Poached Pork & Seasonal Vegetable Salad with Chinese Chili Oil

WA= LYok
Bagle Sandwich
W55/ —
Salad Bar
BAYSFILRA—YaALI a3y
Original sweets collection
BOFISUR-NFryb-FT=Zyia
Small french bread + Baguette +» Danish
Bo—t—-#{F-VYILFYLY
Coffee « Tea * Softdrinks

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

Hot dishes

Bh)I57—R—T

Cauliflower Soup
WISy YHhL—

Black Curry
BEHELF—ADFTLLY

Spring Vegetable & Cheese Omelette
BJOvya)—¢RT DTS2

Broccoli & Potate Gratin

Wi FEEEDALLD BEFY—X

Steamed Eggplant & Pea Shoots in Black Vinegar Sauce

BAESAOKDGZT

Seaweed-Coated White Fish Tempura
W—T—FrJ =L Fa—

Seafood Cream Stew
BERENRTVHDYT—

Sautéed Beef with Bell Peppers
BFFUME J)—VHFILEIILY—R

Chicken Nanban
W7 R/NSHREZRDOER

Asuparagus & Clam Fried Rice
BESEDRTRZ—RFibeH

White Fish Sautéed with Whole Grain Mustard

BAFF L CeonLEDEHML O
Meatballs & Potates Sautéed with Black Pepper

W/SX4 ROoxr—+

Pasta Bolognese

WS TRF—=2 3 UITTe
At the live station

BY—E2S YL TL—R1)—Y—2R
Grilled Salmon

MO—RbR—Y Vv EZFUY—R
Roasted Porc Champignon Sauce

B7—%hy hH—ER
Cake Cutting Service



