Western Graduation Dinner Buffet — A
HEmEAX A HE-A

Appetizers & Salads &3 &b &
Assorted Smoked Fish Platter with Lemon # $8/% & 3t 88 Tl i 45
Assorted Cold Cut Platter with Pickle # $%% By 8t 82 B g 52
Roasted Pineapple and Prawn Salad 3% & KR &
Waldorf Salad with Smoked Chicken ZE# kD&M E R
German Potato Salad with Crispy Bacon Chips EZREZF &
Kale and Couscous Salad P H e 28k b4
Black Fungus and Lotus Root Salad with Sichuan Chili Dressing
JIRAEERZ D=
Tomato and Feta Cheese Salad EhiFE= + &
Fresh Salad Greens #ififid #H
Romaine Lettuce, Mesclun Mixed Greens and Lollo Rosso
BNER HHEERAEEE
Sliced Cucumber, Cherry Tomatoes and Corn Kernel
ENA - EEMRERN
Dressings: Balsamic Vinaigrette, French Dressing and
Japanese Sesame Dressing
Bt BARERT  ZRXDEERAXZSHE
Condiments: CroGton, Bacon and Shaved Parmesan Cheese
B BEE  EAREESTH

Sushi & Sashimi S R # &
Assorted Maki (California Roll, Futomaki and Inari Sushi)
BESTE (WMNE - KERBEHESH)
Assorted Sashimi %8 B X% &

(Fresh Salmon, Tuna and Octopus =X & * F2 &K &)
Served with Wasabi, Soya Sauce and Pickled Ginger
BAAIFR  BHRTE
Seafood on Ice ikifigaE
Shrimp, Sea Whelks and Mussels IR ~ FRERE DO
Dressings: Lemon Wedges, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
Bt BEA BT REAERRREST

Soup i
French Onion Soup AR ¥ 25
Selection of Slice Breads and Rolls, Grissini &2

Carving M
Roasted Gammon Ham with Pineapple and Mustard Gravy
BNBREERERTRET

Hot Dishes &

Emince Pork with Mushroom Cream Sauce EE S ITIEBRA &
Oven-Roasted Spring Chicken with Mustard and Garlic #&BE&EH
Masala Chicken Curry with Basmati Rice WIEZEENEE &
Pan-Fried Sole Fillet with White Wine Sauce & Ril3E WM £ B &+
Deep-Fried Shrimp Balls with Sweet and Chili Sauce B ¥ . B Bk 2
Braised Seasonal Vegetables with Enoki £ %\ i &5
Fried Five Grain Rice with Preserved Olive and Okra
UEBRYAREY
Penne with Herbed Tomato Sauce EEHREEEH

i

Desserts &t &
Bread and Butter Pudding with Vanilla Sauce
FaEarERERET
Black Glutinous Rice with Coconut Milk 15+ 2K
Orange Créme Brllée EREEHE
Mango Pudding & 274
Hazelnut Parline and Milk Chocolate Cake ¥4kt hER#E
Japanese Matcha Cake Roll B R #FE XS
White Chocolate and Green Tea Cake A& & H B X ER
Banana Chocolate Cake HEE & T HERE
Fresh Fruit Platter $i#f 2
Chocolate Fountain Station with Condiments sk 11 R & Bk

Coffee & Tea IR 3

Till 31 August 2023 | 2023F8A31H Lk
Per person &1 HK$588

“OR

Western Graduation Dinner Buffet — B
HEmElmX A ME-B

Appetizers & Salads RIS R L&

Norway Sliced Smoked Salmon with Traditional Condiments

MEE = A ERE R
Parma Ham with Cantaloupe Melon and Honey Dew Melon
ERFIRFTZABRHEER
Shredded Chicken and Greenbean Noodles with Sesame Dressing
iR 88 F TR K
Sausage and Cheese Salad 2+ &A=
Thai Pomelo and Squid Salad F = Fit &b
Japanese Potato and Blue Crab Meat Salad AR E#EBRDEZ

Quinoa Salad with Hazelnuts, Apples and Dried Cranbetries

BEDERRT  HRRESORE
Marinated Mushroom Salad with Pesto Dressing
REVEREDEEE
Fresh Salad Greens #ifif 225 %
Romaine Lettuce, Mesclun Mixed Greens and Lollo Rosso
BYAER MERRAEEX
Sliced Cucumber, Cherry Tomatoes and Corn Kernel
BMF - BEMRERA
Dressings: Balsamic Vinaigrette, French Dressing and
Japanese Sesame Dressing
Bt BAREERT  ARXDEERAXZSHE
Condiments: Crodton, Bacon and Shaved Parmesan Cheese

B BEE - FAREESTH

Sushi & Sashimi S5 & &

Assorted Sushi and California Roll ¥ $85 7 & M &
(Fresh Salmon, Tuna and Octopus =X & * F2& K UT&)
Served with Wasabi, Soya Sauce and Pickled Ginger
BAAIFR  BHRTE
Sedfood on Ice ik EiBE
Snow Crabs Legs, Shrimps, Sea Whelks, Clams and Mussels
SEW - R HRE - RwARSO
Dressings: Lemon Wedges, Tabasco Sauce, Red Wine Vinegar
with Shallot and Cocktail Sauce
Bt BEA - BHUT  ERAERRBET
Soup &

Seafood Chowder & E] REE
Double-Boiled Chicken Soup with Snow Fungus and Coconut
EEMFHE
Selection of Slice Breads and Rolls, Grissini #5325 & &
Carving %R
Roasted Australian Sirloin % B 52 7% 1
Dressing: Gravy Sauce and Pommery Mustard Bt & EB 3t &

Hot Dishes # &
Grilled Chicken with Porcini Cream Sauce RIZHNE 4 FEZEST
Lamb Curry with Biryani Rice BIEX R E X FE
Honey Glazed Smoked Pork Loin with Pineapple Salsa
ERERWESREIDE
Pan-Fried Sea Bass with Saffron Clam Sauce & il 4L 18 88 51
Sautéed Cuttlefish and Shrimp with Vegetables
BRIEZBCHEHR
Braised Bamboo Pith with Seasonal Vegetable 174 352 # 5%
Fried Rice with Conpoy, Crab Roe and Egg White
ERENEANEE
Baked Vegetables Lasagna fFER X T EE

Desserts &t &
French Cherry Clafoutis with Vanilla Sauce
FEREMTERERET
Sweetened Almond Cream with Egg White & B &%
Custard Cream Puff 2EEHBE
Raspberry and Coconut Mousse £ & ¥ # F 5447
Orange Chocolate Cake Ef skt hER
Purple Potato Mousse Cake LZEEHTE 1
Mango Napoleon 8 & &
Sea Salt Caramel Cheese Cake #EH £ 5= + 84
) Fresh Fruit Platter &R 8%
MOVENPICK® |ce Cream MOVENPICK®E

Coffee & Tea UMk & 3

Till 31 August 2023 | 2023%F8H31H 1k
Per person &{u HK$é58

Inclusive of unlimited serving of soft drinks and chilled orange juice for 3 hours.

BIEEREMESKRETINE -

All above prices are subject to 10% service charge.
Seasonal ingredients on the menu may be subjected to changes, depending on the availability.
BRSO RBE -
EEIRANEMHEETHSZHNE  FUBERERARAERUERASEENRMY -



