CAFE ON

NEW YEAR'’S EVE
DINNER BUFFET MENU 31 DEC 2022

Appetizer

Mesclun salad with Balsamic vinegar {1327/
Romaine lettuce with Caesar Dressing and condiments
G A/ WUV
Christmas wreath salad with Pomegranate and Champagne
Vinaigrette BEFL{EER AT/ DR AC MBS T
Seafood, Avocado Pasta salad with 1000 Island Dressing
T E g4 R E
Kale Pumpkin Salad with Toasted Almond
PIRHEE R WA (D
Smoked Duck Breast and Figs Salad with Walnut
VRS R A E 2R kD
Duck with Pistachio Pate
WS PRI Ca SR AR AL
Spanish Serrano Ham P Ik it
Assorted Cold Cut { A
International Cheese Board F2ER = {-Rif

Seafood on Ice
Canadian Snow Crab Leg fiE5 A% Al
Chilled Clam B3I
Brown Crab % {32
Blue Mussel B &[]
Jade Whelk F530%
Fresh Shrimp 5l
Crayfish /NFEHE
Norwegian Smoked Salmon f& =7 &
(Lemon Wedge, Cocktail Sauce, Thai Cilantro chili Sauce)

Japanese Sushi & Sashimi Counter

Sashimi: Salmon, Tuna, Hokkaido Scallop, Sweet Prawn,
Snapper, Octopus, Yellow Tail, Ark Shell
=AU BET AR/ A ) UT Ol E R E
Assorted Sushi and Maki Roll
FEsEE T /ARG

Soups
Lobster Bisque 2 AR FE S

Abalone, Fish Maw and Chicken Double boiled Soup with mushroom
ENERIeE SR iR
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Tempura Station

Deep fried Oyster cutlet with Wasabi Mayo
HIUE YIS / B REEE

Carving station

Roasted Prime rib of Beef

HEHF AR
Roasted Turkey with chestnut stuffing, Giblet Gravy and
Cranberry Compote
WK /SR K FE A R B T/ S
Beef Wellington
FB TR A

BBQ Station

Homemade Roasted Pork Belly H 57 8L NG EEfm {1
Roasted Duck J& B JZEHE
Signature Suckling Pig FAFHIF 54
Thai Hainan Chicken Rice (Kao Man Kai) Z=)5 9 %

Teppanyaki Station

Grilled Hanger steak with Kalbi sauce &&= £ P
Pan fried Foie Gras with Raspberry Coulis FHITERTHCE 112
Grilled Prawns with Garlic Butter FEZs4~ HATIEREK

Live Station

Black Truffle Risotto with Scallop in Parmesan Wheel
IR BT RN Z e
Spinach and Ricotta Tortellini
B LES
Thai braised Pork Knuckle with Rice Noodle
ZHFETF LUK

Luxury Noodle station #& 5k, 4l fE
(Yellow Noodle, Spinach Noodle, Rice Noodle, Fish Ball, Deep Fried,
Fish Skin, Fish Dumpling, Pork Bone Soup, Sichuan Spicy Soup)
A T A REE /R 5 S mTy [ FE AR R G A U B U
R I Rz R 65 5 5/ 0 ) | |5 B N 5
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Asian Entrée

o

Stir fried Crab with Ginger and Spring onion E BV EE
Stir fried Squid with Chinese Zucchini, XO Sauce XO #&2 £ J\ WPELTE
Steamed Garoupa with Fried Garlic and Soy Sauce $$R 7725 A DT
Braised E-Fu Noodle with Black Truffle and Mushrooms
L UNTLGE ST oy ]
Seasonal Vegetables with Conpoy and Enoki mushroom
M e b\ R
Indian lamb Curry with Naan
EN=F A/ B B 6
Indian Vegetable Curry with Basmati Rice
EN = S e/ BN S B
Indian Chicken Tikka
EN=CRE

Western Entree

Duck Leg Confit with Orange Zest and Spice
EHE R HES AR
Roasted Lamb Rack, Provencal style
Sweet Miso Black cod Fillet with Ginger
fik g e T
Braised Wagyu Beef Cheek with Bordeaux wine sauce
KL FE AR
Gratin Dauphinois
ZHeBREEF
Honey Thyme Roasted Vegetables
BT
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DESSERT

American cheesecake
g3
Assorted puff
PIES
Chestnut tart
ETHE
Mandarin chocolate tart
EMELTH N
Apple salted caramel cake

ERERER

Pistachio and red berries cake
DRI HESERE
Fruit Charlotte
TG RRERAE
Sweet purple potato tart
HERE
chocolate financier

K NER
Macau tart
EE
Bread pudding

el aE
Soya milk pudding
2B
Haagen daze ice cream

IEiREELE

Live station
Tiramisu

EXmIgEE =5



