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ICED SEAFOOD ki S¥

Snow Crab Leg, Oyster, Shrimp, Sea Whelk, Mussel
ISR, iR, BiR. B1E. 50

COLD DISHES /%48

Salmon Tartare with Salmon Egg =X & fifthfic = X & 47
German Sausage Salad ZEREE R 1E

Grilled Mixed Mushroom Salad in Italian Style
RN\ MRTFEDVE

Poached Clams in Chiu Chow Style ##UI;21¢ F
Chilled Tofu with Century Egg SRR ETE
Shredded Chicken with Sesame Sauce and
Spicy Ginger Marinade = F&/) EF %

Spicy Squid Salad in Thai Style =R R R AL
Cold Cut Platter 82 AFRAE

Assorted Cheese Platter 372 %

SASHIMI & SUSHI BAR fI& K EF]E

California Hand Roll iI#NFE#&

Minced Tuna and Spring Onion Maki Roll #§f & E
Pan-fried Marinated Salmon with Five Spicy Sushi
1ER =X AaET

Salmon Sushi =X &=F]

Teriyaki Sliced Beef with Sesame Roll JEX F A&
Assorted Sashimi ¥ &f 35858 5

SALAD BAR 7b{EIg

SOUP ;7
Daily Chinese Soup @ HHFRE S
Daily Western Soup 2 HARE 5

CURRY STATION MIVER a5

CARVING STATION EMJIIER
Roasted Beef Rib-eye /&4 &
Roasted Lamb Chop J&3¥22

COOKING STATION Ep&E[&E

Pan-fried Duck Liver with Black Truffle Sauce
RURSAT A+ BRI+

Lobster Bisque 4 R EEMR 5

o HAEAMEE, MEEY, BF5H
o SHERMERNMABRIAR
o MEREMFEE, sEBRBEERERERER
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SEAFOOD DINNER BUFFET

win i CUN/ 0 B

HOT DISHES #&

Deep-fried Soft Shell Crab or Sole Fillet with Spicy Salt
B | YRR AR BE T RE A AP

Braised Beef Tongue with Red Wine ALBE/&4&

Xiao Long Bao Z&/\EEH)

Pan-fried Sole Fillet with Tomato Sauce

B RIBEMINECEF IR

Steamed Sea Garoupa Fish /B A

Roasted Pork Belly #zffER

Slow-Cooked Abalone with Japanese Sake
ABEBEIERREMNA

Braised Pork Belly with Fish Maw TERB AT R

Braised Beef Ribs with Turnip ;&5 & & 4%
Sautéed Prawns with Lemon Honey Sauce

IR EERE AR

Braised Baby Chinese Cabbage with Garlic in Superior
Soup FrE L iGTREZIRIEER

Roasted Chicken Skewers in Japanese Style
BRAREHNIE

Stir-fried Glutinous Rice with Preserved Dried Meat

£ KD BERAE R AR

DESSERTS #HfmE

Mango Napoleon & REH =

Hokkaido 3.6 Milk Pudding Jt/8i&3.654 %%
Green Tea Red Bean Cake 45 &4
Double Chocolate Cake 43525k th HEkE
Chestnut Tart ¥

Strawberry Mousse Cake T ZIRFUR A4 E
Pineapple Mousse Cake SEEERAAEFE

Marble Cheesecake ERZ +E

Durian Mousse Cake 1IER4AZE S

Tiramisu BAFIEZ 0%

Fruit Juice Jelly B11E0E

Sweetened Bean Curd or Almond Tea with Egg White
SBEEHEETICHR

Durian Pancake 1&t&HIE;

Bird's Nest Ginger Milk Pudding 7 & 2 H1E 4
Diced Assorted Fresh Fruits 85 &% S
Mé&venpick Ice Cream F¥E

BEVERAGES STATION BB &8k
Coffee, Tea, selected Soft Drinks & Beer
e, & Rt FBEAKKRIEERE

e The dishes are on rotational basis and subject to change without prior notice
e Term and conditions apply
o In the event of any dispute, the decision of Harbour Plaza 8 Degrees shall be final



