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ALL DAY DINING

DINNER BUFFET
Fa4F—EavIzx

HLOBREBZE 2y TR TEDOLAHLTIZE LY,

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

% -1+ H - #H Fri-Sun & Public Holidays

K A (B—AKR)
Adult (Per Person)

BF@m-12m%) —— ¥3,500

Child (4-12 Years)

— ¥7,000

Cold dishes

BtV X L——
Beetroot Smoothie

B o—7)l—hk
Red Cabbege Choucroute
WENT >4

Pumpkin Salad
WA RZ2A—RRT

Baked Sweet Potatoes
WmI)Lh/

Colcannon
B—t><Ux

Marinated Salmon
BENLED)—LF—X

Prosciutto and Cream Cheese
WER L BEROMAHD

Jellyfish and Glass Noodle Salad
BFE)LRTYY

Daviled Eggs

BRY T 4 COvALED/ T —FEO—ZME—TDH Y RA v F TI—F—ZY—2)

Boxty and Roast Beef Sandwich
W >R /N—
Salad Bar
WA=y o3y
Original sweets collection
B7FO5VR-NTyh-TIvda
Small french bread - Baguette - Danish

BD-—t—-KFx-VISRUYD
Coffee « Tea - Softdrinks

Price inclusive of taxes and 13% service charge.

Hot dishes
BHh)TZT7—DR—
Cauliflower Soup
WS>y ohL—
Black Curry
BN\OY > EY
Halloween Pizza
BHEb»eY—tt—CDEEXEL
Herb Steamed Pumpkin and Sausage
EE5fRDOLZTIL
White fish Meuniere
W /=N
Cottage Pie
W71 )ysaiFa— (FRDEE-ILE)
Irish Stew
Bo)>FeEvOy bDOYT—
Sautéed Shrimp and Carrots
BFrr>oNLyv—R BER
Devil-Style Chicken Persillade
| DR
Jumbo Steamed Pork Dumplings
| Eridias
Black Vinegar Chicken
BHE L2 XOMER
Fried Rice with Salmon,Autumn Mushroom and Lettuce

W1 HENRE
Squid Ink Pasta

RRREICE e T-EXHE (13%) K"EENET.

W SAT AT =3I T
At the live station

B —E> DB/ IHBES
Salt-Baked Salmon Pastry

B—O1>hy bRT—F KTV —2X

Beef Sirloin Cut Stake with Red Wine Sauce
BSEDONT+ VTR vILTH— K
Pastry Chef's Special Dessert of the Month




