PARTY BUFFET MENUJJK ¥ % B
CAFE

CARVING HEERA APPETIZERS Bl ¥

Roast Sirloin Steak B2 F I\ Mixed Green Salad HE V1
Egg & Potat/o Salad

SEAFOOD & ## EEBF DR

_ e 4 Smoked Salmon Salad

Shrimp R 1B = ~7 8 ) 1

Mussel BB O Eaiit

Jade Whelk 353 12

Snow Crab Legs BE &R SOUP & BREAD

Wakame Seaweed Salad FHEDE = N E B

Seasoned Conch BR{THE R MushrooriiEICream Soup

Scallop Trim Meat wiEE R TRS N
Selected Breads f8 IR0 S

SNACK /NEB

Thai Fish Cakes Z=TUVER B

Chicken | Beef Satahy BN | FAVES

Assorted Tempura Nk

HOT &8

Roast Lamb Chops in Gravy #EIFFI\ECIET

Squid and Shrimp in Tomato Cream Sauce with Spaghetti
BENSETIMARBRER

Black Truffle Mushroom Risotto BB E IEER
Teriyaki Chicken H 0 BR E I+ 2P\

Italian Grilled Vegetables EREEIHER

Fish Fillet in Cheese White Sauce = 1 H 1 Fe Il

Curry Chicken 5 7 0jn /e 2

Garlic Steak Bites Fn /WP fiL

SWEETS & B

Red Bean Soup with Tangerine Peel FREZ 4T 5 70

Créme Brulee EEMRT

New York Cheese Cake 28 Z T+ E#%

Fresh Fruics BE R

Pop Corn 1B

[ce-cream F/FEEM
\| RED & WHITE WINE, JUICES, COFFEE or TEA
/88, Rit. &= &

Available for 40 pax or more REEBAR 40 ABLLA L ZR¥H

Seasonal ingredients on the menu may be subjected to changes, depending on the availabilicy
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