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3 Food Qutside the Box

LUNCH BUFFET MENU - 7 June — 31 August 2010

ICED DISPLAY
Baby Crayfish &edi

COLD DISHES

Marinated Calamari [i< 23] &~ F'(

Assorted Meat Cold Cuts i’%ﬁ}@ &

Salmon Terrine = ¥ 5%

Century egg, Scallions and Pickled Ginger ~ 5 ~ 1 ~ PLTE]
Three Colour Somei with Soya Sauce = ?Wﬁ}i_?@ EEl)

SALAD COMPOTE

Teriyaki Ox-tongue and Cucumber Salad {5 "1 1) i

Rice Salad with Roasted Lamb and Mint Sauce %£= [ A Fisl 3¥ i B ) &
Smoked Chicken, Pancetta and Bean Salad “Z/$%&/%1 (A £y ) B

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

Potatoes, Salami and Dried Tomatoes Salad "% "7}, 4% JRiz8 {1y )
Spicy Seafood Salad $3fifif yai £y [; I

SASHIMI BAR

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

Salmon = <V £ ~ Octopus /* '™ £ ~ Snapper &L ~ Crab Stick Z5£]] ~ Tuna ﬁﬁﬁl + Japanese
Mackerel [ I % Eﬁfl

JAPANESE COLD DISHES
Chinese Chicken Shredded and Sea Weed Salad f[ 1% %55 LT[” ']

JAPANESE SHSHI

Ark Shell - £~ Octopus /* '™ £7( ~ Salmon = ¥ £ ~ Tuna * i £F £~ Snapper &i#L ~ Shrimp 8 -
Mackerel r;f{ﬁ“ Egg & ~ California Roll J[I”[[% ~ Sea Weed Roll 1 T”J"*‘ Fried Tofu Sheet Sushi T;JFL
% ~ Hand-made Sushi = &

Menu is subject to change without further notice
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SALAD

Romaine Lettuce 525 & & ~ Frisée &5 11 % 2t - Ice-Berg Lettuce S [/ % % ~ Radicchio 5" % F - Leaf
Spinach % 2% ~ Butter Lettuce -1 iffi 2t ~ Red and Yellow Cherry Tomatoes {1 ’E17f; ~ Sliced
Cucumbers ?‘J '~ Sweetcorn - ~ Beetroot 5 K Pl ~ Kidney Beans 5 i [

SOuUP
Daily Chinese Soup [[ 1=V}
Daily Western Soup 1= 1f

HOT DISHES ASIAN

Sautéed Assorted Mushroom with Broccoli ?%Eélfj}ﬁ“l%??’ﬁ
Sautéed Potatoes 7} 54 =~

Sauteed Mixed Vegetables % J#2¢

Braised Spicy Minced Pork with Tofu/| ]ﬁﬁ[ijﬁiﬁ}” 4 rﬁ
Sweet and Sour Pork with Apricot ﬁiﬁﬁ?ﬁ (- fﬁ[ij
Roasted Fish Head /Z57 JiFl

Steamed Bass Z&iE £l

Dan Dan Noodle #4574 4f %%

Chinese Steamed Rice [ £z

HOT DISHES WESTERN

Sautéed Mussel with Lemon Grass FEE,'[ f’JﬁF‘J [
Meatballs with Tomato Sauce 71+ Eﬁ A
Spaghetti with Seafood &I FrEE U

Seafood Vermericlli Y& i % e 1 5

HOT DISHES INDIAN

Beef Curry =l [4]

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

DEEP FRIED DISHES

Menu is subject to change without further notice
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Salmon Skin with Chilli Spice = [ (A
Crab Spring Roll %{ijiﬁ\. =

GRILLED SECTION
Pork Fillet 3 %ﬁ’ﬂ]
Capelin of\; L

CHEESE STATION

Emmentaler Cheese Eﬁjﬂ 4

Gouda Cheese {i ﬁ%ﬁ iR
Appenzeller Cheese fﬁﬁ [ F:P;* sl
Camembert Cheese 3= g 4757 -

Edam Cheese f& [ (1] 7 o
RoquefortCheese Y% [B8/ i) 7/

Cracker g}t/

r\_{.?

PASTRY DISPLAY

Tiramisu 44 "X & ~ Blueberry Cheese Cake fi=%) 37 4 Srf% ~ Créme Brulee £ P55 & -~ Mangoes
Yogurt Cake tf F/J_Ep—*‘: Passion Fruit White Chocolate Cheese Cake f I F[%JE lﬁF? I A KL - Green
Tea Lychee Cake 723 4% 7% %% ~ Hazelnut Chocolate Cake %F,J%F—FT T afs ~ Apple Tart S5 U EE
Lime Chiffon Pie Ef t& =3t~ Profiterole with Raspberry Coconut Mousse 7 %) 7" %i w3 ~ b Grain
Almond Cake =" :Q“ﬁ‘[ [~ ff= ~ Peach and Cream Trifle &lFuf~54E: ~ Pine-apple Butter Cake 7 51 Jp1

DRINKS

Lemon Delicious

Almond Float with Fruit Cocktail ‘ﬁ‘[ e j]g‘[
Four ~Treasure Tea &7 %

COOKIES
Assorted Cookies 545 % il i

Menu is subject to change without further notice
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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
Strawberry 1 ZFIZ] ~ Vanilla ZE[IEr ~ Ch000|3t99F—ﬁl_JJ

FRESH FRUITS STATION
Watermelon /1Y ~ Pine-apple 7B ~ Hami-melon Pﬁi s Grape AU A BananaﬁFﬁ%\ + Papaya %
JU ~ Prunes #4547 ~ Orange £ ~ Dragon Fruit '} &5 ete =7
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