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3 Food Qutside the Box

DINNER BUFFET MENU - 4 June - 31 August 2010

ICED DISPLAY

Crabs Zuwaigant Leg -3t 7247
Marinated Calamari i 5] /£l
Baby Crayfish &edi

Mussels ? |F!

Prawn y&7 8

Dressings: Lemon wedge /8% +] ~ Tabasco Sauce J{H7)y'r
Red Wine Vinegar with Dried Shallots ﬁz,élef’/fﬂ/[f? » Cocktail Sauce //75/7»?/‘7‘

COLD DISHES

Buffalo Mozzarella Cheese & Tomato with Basil Pesto “f<-f 7/ ﬁ@ﬁ[ﬁ'i@ﬁ’iﬁ Bl
Assorted Smoked Salmon platter, Capers and Lemon wedges 7Z! —~ ¥ FILE'%

Parma Ham, Napoli Salami & 7[5t fiz J B 4= 15

Three Colour Somei with Soya Sauce = ?Wﬁ}i_?@ EEl)

Assorted Meat Cold Cuts i’%ﬁ}@ &

Salmon Terrine = ¥ 7 3

SALAD COMPOTE

Potatoes, Salami and Dried Tomatoes Salad &4 &3 S5 S 738 ﬁﬁd’l} =
Rice Salad with Roasted Lamb and Mint Sauce %£= [ A Fiel 3¥ ¥ B ) &
Teriyaki Ox-tongue with Cucumber Salad [ 2= % 1)

Smoked Chicken, Pancetta and Bean Salad “Z'$%/%1 (A £y ) B

Mixed Vegetables and Mushroom Salad = <1 %fffhf’l) =

Spicy Seafood Salad $3fifif yai £y [;

SASHIMI BAR

Assorted Japanese Sashimi [ =4 ;i?"géf}mu;’y

Salmon = <V £t ~ Octopus /* ' £ ~ Snapper &L ~ Crab Stick Z4£]] ~ Tuna ﬁﬁﬁl + Japanese
Mackerel [ I % Eﬁfl

Menu is subject to change without further notice
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JAPANESE COLD DISHES
Chinese Chicken Shredded and Sea Weed Salad H [
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ASSORTED JAPANESE SUSHI

Ark Shell - £~ Octopus /* '™ £7( ~ Salmon = ¥ £l ~ Tuna * i £F £~ Snapper &i#L ~ Shrimp 8 -
Mackerel r;f{ﬁ“ Egg & ~ California Roll J[I”[[% ~ Sea Weed Roll Hﬁ“i‘ Fried Tofu Sheet Sushi T;J Hy
% ~ Hand-made Sushi =~ &

Soya Sauce | ! 7 L)), Pickled Ginger /% Z}

SALAD

Romaine Lettuce 525 & & ~ Frisée &5 11 % 2t - Ice-Berg Lettuce S [/ % % ~ Radicchio 5" %F - Leaf
Spinach % 2 %~ Butter Lettuce - iff1 2t ~ Red and Yellow Cherry Tomatoes {1 ’E17f; ~ Sliced
Cucumbers | 7~ Sweetcorn 5¢-f ~ Beetroot 5" 2 jfT ~ Kidney Beans 5

Gherkins E&? ' ~ Roasted Garlic “#55<pFi ~ Crispy Bread Croutons Jfg% &+

Olives #¢4%7 ~ Peanuts =% - Sliced Onions ¥ 2% - Garlic Herb Crotons _L\WF[EI ~ Bacon ZI[A|
Black Raisins ! # %8 ~ Boiled Eggs %5 i ~ Capers 18

Dressings: Balsamic Vinaigrette I‘:'[ﬁ Lemon Vinaigrette @% Eﬁ Thousand Islands Dressing — F,
25 ~ Tomato Vlnalgrettegﬁﬁp%ﬁ?‘ ~ Olive Oil A57A%TT Mango Yogurt Dressing o {1 2[5

SOuUP

Daily Chinese Soup | 1=V}

Daily Western Soup /1= 1f
Served with Assorted Bread %%

HOT DISHES ASIAN
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Dan Dan Noodle with Preserved vegetable, Chilli Sauce and Minced Pork #4&J{{ 4EIZE el 2 ~ Bdif ,ﬁ’
- il

Lo Han Vegetarian Congee with Spring Onion and Preserved Vegetables ffdyEzii smie @1 ~ Fisr o

Sautéed Pork Cubes with Cashew Jji-fl 2T A

Sautéed Chicken with Lobster Sauce [ 5 % 5%

Steamed Aconitum s FL Bl

Chinese Steamed Rice [ £z

HOT DISHES WESTERN

Grilled Sea Bass with Dill, Apple Ginger Sauceand Organic Herbs E%%%%}J T ESE I E | T%WF"?
Braised Spring Chicken in Oregano Champagne Balsamico and Organic Herbs F‘ﬁ?{‘i“‘ Eﬁfé‘f\, Rl F"I A
Smoked Pork Loin with Cabbage *ﬂ“‘ﬁ’ﬂ]f'}ﬂ iy
Sautéed Escargot with Vegetable 75 ZJ B!
Stew Lamb Shank Pesto Gravy F‘E'[ fer ﬁ%

Mash Potatoes with Cumin fEWF'C[ B

Seafood Vermericlli Y2 i % ks

Cream of Spinach &5 b1 2%

DEEP FRIED DISHES
Salmon Skin with Chilli Spice = [ (A&
Crab Spring Roll %{ijiﬁ\. =

HOT DISHES INDIAN

Beef Curry -f [A]poppre!

Tandoori Spring Chicken = Z 7| iF‘. BE

Indian Herbs Rice ﬁj@ﬁlﬁ'[ﬁ}i

Indian Bread, Nana Bread, Jeera Rice |-{] % %% &
Indian Rice |7 &

Papadum H |3 3 8f

CHEF ACTION STATION
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Grilled Goose Liver with Honey Gravy 1% ;-2
Grilled King Prawn ~E- i

CARVING
Roasted US Beef Ribs Z#5_ g EJ’J*’?J*

CHEESE STATION
Emmentaler Cheese Eﬁf N2

Gouda Cheese {r ﬁ%ﬁ iy A
Appenzeller Cheese fﬁﬁ BE’ [ F:P;* sl
Camembert Cheese 3£ |5 - 757

Edam Cheese [ [ [F12] 3/ 4
RoquefortCheese 1 [ 2] 5 4

Cracker g}t/

PASTRY DISPLAY

Tiramisu 24 "X & ~ Blueberry Cheese Cake fi=%) 3 4 Sr&% ~ Créme Brulee £ P55 & -~ Mangoes
Yogurt Cake tf %,J ks ~ Passion Fruit White Chocolate Cheese Cake f I [%J F lﬁF? I A KL - Green
Tea Lychee Cake 723 4% 7% %% ~ Hazelnut Chocolate Cake %F,J%F—FT JJ_ED—?F‘: Apple Tart EfJ 5 ~
Lime Chiffon Pie EIZz?F” 4=~ Profiterole with Raspberry Coconut Mousse 7 £ £~ %i w3 ~ b Grain
Almond Cake =" :Q“ﬁ‘[ [~ ff= ~ Peach and Cream Trifle &lFuA~54E: ~ Pine-apple Butter Cake 7 51 Jp1

DRINKS

Lemon Delicious

Almond Float with Fruit Cocktail ‘ﬁ‘[ [~ AN BT

loe Kachang (with Seasonal Fruitlfe= (37 i (Flfeg 5 444)
Four -Treasure Tea [/“%&7 %

COOKIES
Assorted Cookies 545 % il i
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Mangoes Mille-Feuille ¢t ! ﬁ’ﬁﬁ:w EII?‘,J

DESSERTS
Osmanthus Pudding 7 (&£

Ginger Honey Pudding £/ 1%, HJ_’
Jelly Candy Pﬁ@ﬁ%

ICE CREAM- Haagen-Dazs
Strawberry 4 Z[/Z0 ~ Vanilla ZEIEr Chocolate%!i?[‘li ~ Cream Cookies FQ,'\’?&EH??J

FRESH FRUIT COUNTER
Watermelon /1Y ~ Pine-apple 7B ~ Hami-melon Pﬁi 0~ Grape AU A BananaﬁFﬁ%\ + Papaya %
U~ Prunes f4idiz ~ Orange £ ~ Dragon Fruit '} &F&=f
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