Bistro on the Mile

Guangdong BBQ Lunch Buffet Menu B B&32EH

Cooked Prawns with Shell g
Cooked Blue Mussel JHEE [

Cooked yabbies

Brown Crab JE%

Cooked Green Whelk 25321

Salad b

Ffed

Marinated prawn with mango salsa &l e - S Ib754E

Chicken salad with Fruit and pecan in curry mayonnaise i 2 A i fef 52k D
German Potato salad
Spicy papaya with Crab Meat salad F AR\ &E A/ D1
Roast beef salad, shitake mushrooms, asparagus &4~ A/ MEAC H AL 45T )
Cheese and Sausage Salad = &[5 /HE
Pasta salad with smoked salmon
Japanese bean sprouts salad fif f$R 2/ MF
Korean noodle salad with mushroom and spring onion §&5X,4 %/ D1

Jelly fish and chicken with wasabi mayonnaise salad J&E Z A/ M #E

Rocket, Endive, Baby Spinach, Butter Lettuce

KRR, BE, K, M

ks oA

Asparagus %7, Cucumber & [\, Tomato Z7ii, Pumpkin 55\

Kidney bean 7, Baby corn £ f%j, Mushroom 4%, Beetroot 45206
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KLAETE, RIS, BR N, M85, 2 B0 MR AR



Appetizer Fijg
Smoked Ham &k fift
Smoked Salmon & =7
Lyoner Sausage FIJZ4f5
Grilled vegetable with balsamic
Cherry tomato and buffalo cheese with basil oil

Marinated prawn with mango salsa @l fr &= 555

Cheese plater
Goat cheese, E#5= -1, Whole brie J%[E = -, English Cheddar FT= -,
Gouda cheese, Danish Bleu EE = -

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT, BfEz, Sk ratgEs, HER B NR

Soup %
Western Soup 75=5

Chinese Soup H%

Sashimi Station ¥5#%EEH |5
Salmon, Tuna, Snapper, Amaebi, Sliced abalone,
=R - GEENE - SERE - 5, DR,
Assorted ten kinds of sushi |75 H]
Soba Noodles /5%

ol e A

Edamame, Gobo, lotus root ¥/, 4-3%, 3d#E

Noodles station ¥y&afE



Ramen noodle, Udon noodle, bean sprout, wakame, tempura vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,

Miso soup, Soy broth Tokyo style and Pork broth
AIEE, B4, TR, BT, MR KIm AR
H=U8E, 7787, B 50K, iR E

W55, WEWs, 5685

Tempura Station

Vegetable tempura FESZ Kb 28

Western Hot Food
Yakitori Chicken with Ginger, Garlic H =55 Zd\
Chicken ballotine with foie gras and ham BERT g k B #t5:
Roasted veal fillet with mushroom and foie gras cream sauce JE4-{F MR LEIERT T
Pasta with foie gras and truffle sauce FERTEEFAREZ NS
Sautéed potato and zucchini with basil 5P E AF]FH K

Mashed potato

Carving
Bone ham with honey gravy & k BB C 25 -

Roasted Sirloin J&pg,%

Chinese Hot Food

Wok-fried Prawn with broccoli and garlic 7 & PR EI R

Abalone and chicken fried rice fifl £ ZEk b ER
Dim sum
Steam fish with ginger and onion
Bean curd stew with crab roe

Fried squid with chili salt



Chinese Guangdong BBQ Station
Roasted BBQ pork ¥}
Roast pigeon /5#.5%
Roasted duck jZHg
Soya sauce Chicken 5 i #
BBQ Pork Belly i f7 & A
Roasted Goose EEfi
Suckling Pig #.5%

Jellyfish and pork knuckle JEHE)E s
Roasted pork back ribs &5~} &

Roasted chicken liver ¥t

Indian Hot Food
Mushroom Do Pyaza (Veg) EE4E, FHtinfiE
Kerala Fish Curry e
Parkora (Fritter with vegetable) E[IE VERESZ

Papadum E[Jf& 5z

Dessert

Bread and Butter Pudding 2F-H1%% £ 77 )
Chinese Dessert Soup H =K
Blueberry Cream Cheese Terrine B5%&5 2 - kE
Coffee Mascarpone Tart IjigEE AFI= -6#
Almond Financier w/Lemon Cream {585 (&=
Mango Cream Cake "B S &L
Sea Salt Chocolate Cake ygE&sH f1HEkE
German Cheese Cake /2] = -

White Coffee Terrine [ ninE&Eks
French Apple Tart JA R
Chestnut Brenton Tart 5 7-7fiiE
Vanilla Raspberry Cake Elf£4] F=T- L
Carrot Cake H&jZERE
Chocolate Banana Cake 45 I/ EERE
Strawberry Layer Cake |25 15 AL



Grapes Agar Agar &g
Raspberry Jelly 4 & 1-EHE
Ovaltine Crumble Pudding [ FH A AT )
Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream
Strawberry Ice-cream
The food menu items will be on rotation, ZES€&FTHHEEML




