HRULHIRY 2006 4 4 A 3 E~ 4 29 B (I)E:\@\[ZF{[

Period : 202643 ~ 429 ALL DAY DINING
DINNER BUFFET &-t-8-%8
7—_\\ 7 j__ t~ avIT Friday, Saturdays, Sundays, Public Holidays
X A(B—A%) ——¥7,000
BAOSHEEE 21y T T RAALTHEOLHC S,  Adult (PerPerson)
Please enjoy your breakfast,Western, BFH U -128%) —¥3,500
Japanese and Chinese buffet. Child (4-12 Years)
Cold dishes Hot dishes S SATRAT—2a I T
. _ _ At the live station
BEIIDISY mH)I537—R—7
Silky Black Sesame Flan Cauliflower Soup mA—)vyHoayos
MESLRT DTy T WISy hL— Garlic Shrimp
Black Bean & Potate Dip Black Curry BO0—XFE—T FIAVY—R
BEZoEEF A —F—ADFvia BEEEEF—XDALLY Roast Beef Red Wine Sauce
Fava Bean & Cheddar Quiche Spring Vegetable & Cheese Omelette BSADFH— b+
BESNAEEREDT LI BoOvay—¢ERFRDTSAY Dessert of the Month
Spinach & Wood Ear Mushroom Namul Broccoli & Potate Gratin
WELNEEOLE—F T WHFLEEHNELLD BFFV—R
Strawberry & Shrimp Ceviche Steamed Eggplant & Pea Shoots in Black Vinegar Sauce
BESALEHFEOL—R BESADOKDEGIT
White Fish & Spring Vegetable Mousse Seaweed-Coated White Fish Tempura
BEBRONRX ST NI aVY—X B—TJ— K Y—LSFa—
Duck Pastrami with Balsamic Reduction Seafood Cream Stew

Poached Pork & Seasonal Vegetable Salad with Chinese Chili Oil Sautéed Beef with Bell Peppers

ER—J)LY UK BFXomE JU—22)L8 )00y —R

Eagje Sandwich Chicken Nanban
SIwy o— v .
.EE$E%:7 W7 RIS HREZRDOIER
) Asuparagus & Clam Fried Rice
'g?§§_ BESROKTRE— RIS
aa ar White Fish Sautéed with Whole Grain Mustard
1] <3 — N - N
WA IFNRA—YALT YA WAET & Lot ORBIDD

Original sweets collection
BOFISUR-NFryb-FT=Zyia
Small french bread + Baguette * Danish
Bo—t—-#{F-VYILFILD
Coffee « Tea - Softdrinks

Meatballs & Potates Sautéed with Black Pepper
W/XR42 ROoR—+F

Pasta Bolognese

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



