Bistro on the Mile March — April
Dinner Buffet

Jumbo Boat Seafood Promotion

Cold Seafood
Cooked Yabbie J#i/|\FETE

Cooked Prawns with Shell J&iE
Cooked Blue Mussel JHEEFH [
Japan Crab Leg HAEIE
Cold Lobster J#i¥Ei

Fresh oyster

Appetizer / Salad FiZEZ// R

Cold Oyster with different garnish
Cold oyster with cucumber noodle and Wasabi mayonnaise JFA HIZEE 4%

Cold oyster with mango salsa and honey dew melon IS = 9655 K 32 1K
Cold oyster with champagne jelly and tomato salsa JHlslit &g 5Lk K 567575

Cold oyster with grilled asparagus and pesto sauce HiEA Y\ B L AN F55

Cold oyster with ratatouille and chervil FiEfi &2
Cold oyster with sautéed leek and crispy bacon slice ISP A7 5 AEE Al
Salmon mousse with crispy toast JZ = < fa £ G 5+
Duck pate H&F-t
Prawn cocktail frfifzFr
Parma ham and melon (Italy) EEZ kK BEAEZE T
Crab meat with avocado and mango #& A4 i AL o= 5
Seared Scallop and Citrus Salad &7 5 A1 bR
Tomato and Mozzarella Cheese with Pesto (Italy) #ji/K42 il F5iE
Pomegranate molasses chicken with bulgur salad (Turkish) % A/ NZE /D
Fattoush Salad (Turkish) e[ fi{q 5/
Tabbouleh (Turkish) $&fg##f/D{E



White Chocolate Baba Ghanoush (Turkish) 52 701 = i)/ M
Classic Panzanella Salad (Tuscan-Style Tomato-and-Bread Salad)

Marinated vermicelli and black fungus with garlic and vinegar JE#FEE /)44

Cold Cut B A
Smoked Salmon &=~ &
Chorizo salami ¥ &5

Smoked turkey roll %%k ZEf5

e e

Rocket XAz, Endive &£, Baby Spinach ji75%, Butter Lettuce 44352

ke A

Asparagus J&%j, Cucumber &\, Tomato ##i1, Pumpkin E5)1{

s e

Kidney bean f#, Baby corn % £%j, Mushroom JiE4E, Beetroot 415208

Cheese board

Goat cheese, £~ 1, Whole brie JA[E|= +-, English Cheddar FH$T=1-

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
fe 1 Bisz, etk ratess, HE Mk 5k
Italian dressing, Thousand Island, French dressing

BEANHE T, TR, A E

Soup =
Western Soup 75=05
Chinese Soup

Double Boiled Chicken Soup with Fish Maw {2 e

Japanese Corner

Sashimi Station &5l B




Salmon = #ll5, Snapper ffi # {5, Imitation abalone, {5,
Salmon, Tuna, Scallop, Sea Urchin, Snapper, Octopus, Amaebi, Sliced abalone,
=N RRE - BEARE - EHE T RS - TGRS EHE, UifaR,

Assorted ten kinds of sushi {-ZilEiE=5]

Seared sushi - Flamed Tuna, scallop, salmon
Xi%ﬁj- %ini ﬁgﬁg{’ %%; EY%\
Soba noodles with crab meat %2 [A],5%H

Japan appetizer H=HiE

e o o

Edamame, Gobo, lotus root 17 &, 4-3%, i

Western Hot Food

Lemon Chicken Piccata
Pasta alla Norma (Eggplant pasta)

Sicilian Stuffed Beef Roll (Farsumagru)
Braised OX tail with red wine 45 t&4-E

Arancini ( Rice ball with peas)

Chicken Gnocchi Veronese
Shish Taouk - Chicken Kebabs
Baked Zucchini with Thyme and Parmesan

Baked broccoli with cheddar cheese = +-}fF 74

Asian/Chinese Hot Food

Kung Po Chicken dice with dried chili = /% |
Wok fried squid with spicy salt fflEE Tk
Fried Capsicums & Eggplants with Minced Fish FiiJig =&
Deep fried Bombay duck with Spicy Salt &S L
Steamed scallop with glass noodle and garlic FiZk 447455 H
Baked chicken in salt E&f5%E

Deep fried To Fu with chili and garlic #{{E8 T &



Wok-fried scallop with broccoli and conpoy sauce 751D PE EE { LA 1
Sautéed crab with chili, preserved bean and fried garlic ## & VA%
Steam garoupa with scallion and ginger j5z& = PF
Oyster and minced pork congee with dry flat fish iZ{5fg
Stir-fried Prawns with salted egg yolk =41
Seafood Fried Rice JEf PR

Wok fried Mantis Shrimp with spicy salt F§UESFEFR i

Carving
Bone ham

Sirloin with gravy g5
Roasted prime rib of beef &£ [HLK A (Fri -Sat)

Sucking pig #.54

Cooking station

Grilled Lamb Chop =£#1

Grilled seafood — Fish fillet, King Prawn, Salmon, Squid and Mussel

Tempura Station

Vegetable tempura 32 K7 28

Prawn tempura YER K 58

Noodles station f%if

Fish dumpling with board noodle & &3, BBQ Pork with glass noodle Y &5 4k,

Indian Hot Food
Fish Tandoori EJzE &




Indian vegetable curry (Veg) E[Jf&ESZnjinE

Lamb masala EfJJE = A e
Parkora (Fritter with vegetable) E[JE VEZESE,

Fresh make Naan Bread E[If& /&1, Papadum E[IJE5HHE

Dessert
Peanut Butter Strawberry Cake {4+ AL#
Yuzu White Chocolate Cake fifi1 H 45 S8
Hazelnut Honey Cake & -2 {EE L
Sea Salt Caramel Cream Roll JEEI fEH#ES:
Dulcey Chocolate Ganache w/ Mascarpone Cheese f444th i E AH =+
Cookies and Cream Mousse fi &7 #b & fE
Soft Chocolate Ganache Tart & sy JJ#E
Pistachio Cherry Cake B[ GEH [E T
Passion fruit Milk Chocolate Cake Zf& 54415 T8
American Cheese Cake =2+ EkE
Mango Mousse Cake = SR F e
Baklava ZfE SR At

Strawberry White Chocolate Mousse +% 833X H N T E
Coffee Panna Cotta INBEY)E

Coconut Mango Sago & R85+ 7K



