BM Clam and Mussel Promotion 2021
Lunch Buffet

Cold seafood
Cooked Yabbie J#/NFE
Cooked Prawns with Shell JHiE;
Cooked Blue Mussel JHEER [
Cooked Green Whelk 353212

Appetizer
Smoked Mussel and octopus with honey mustard sauce 7+ & T1&=S )\ /&

Mussel with avocado and tomato & 4= HFIT= AR

Mussel and grilled vegetable with balsamic & 133, B[

Smoked Salmon & =
Lyonner Sausage FI|ZZ4if5

Parma ham with melon Z& [ OK iR
Marinated board bean SHEEEIUZERT
Marinated vermicelli and black fungus with garlic and vinegar 5 FEEEH#4%
Tomato and Mozzarella Cheese ball with Pesto /i 7/K4- % 1l & 5l

Salad
Salmon and mussel salad =37 a5 1D
Marinated mussel Salad FEEHHFE 17013
Citrus Honey mussel Salad Z{EfH g & [1/D1E
Greek salad F g =0 D1
Chickpea and egg salad %/ [ HELE /DI
Waldorf and celery Salad #8575 /M3
Caesar Salad g/

Cheese board
Goat cheese, 457> 1, Whole brie ;A= 1=, English Cheddar B3] -
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick
&1, Bz, &bk rateEz, HE R AR
Italian dressing, Thousand Island, French dressing

BEANHE T, T58, AU T



Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KA, FRIEURL, PR, 1, 2 BRI AT

Japanese
Sashimi Station f& 5| &
Salmon, = FA 5 -
Snapper, fiff FURI & ~
Tuna, BE&ER S
Imitation abalone, {3/
Assorted six kinds of Sushi f5i%&= 5]
Soba Noodles /5%
Soba noodles with crab meat 2 [&] /5%l
Japan appetizer H = HI32

s SR

Edamame, Gobo, lotus root ¥ 7, 4-3%, i £§

Soup &
Western Soup FH=05
Chinese Soup H 3%

Hot dishes
Roasted potato with rosemary JEEZ il 224 FEF]

Sautéed potato and zucchini with basil EE2{EXFS I
Roasted miso chicken £ 5% {5 Z
Grilled Cheese Krainer Sausage #\=Z +1£Z/5

Korean lobster and seafood pancake 52 =8 1155
Pan-fried fish fillet with mussel cream sauce Fi & fil & 1 =58+
Mussel fritter fEVERS 1

Mussel, bacon & brie tartlets =18 A& [1#E
Mussels Dynamite & &= %% = Y57 [
Spaghetti with mushroom and clam 07 (A ZEE E
Mussels with cider, leeks and chorizo & A ir & & 1
Mussel paella with chorizo and prawn & CIP5HE 8k

Vol-au-vents of mussel, spinach and cheese %32 +FH RS

Chinese



Wok fried Clam with Thai basil J1,J& Vi
Baby clam cook in Japanese wine J& 7§ &5

4+ o

Steamed Mussel with Glass Noodle and Garlic Fr &M #4275

Chive Shoot with Dried Shrimp and Shredded Pork /\W)EL

Braised pork tripe and mustard plant in pepper corn broth 7~ 32 tH 3% At

i

Glutinous Rice with Chinese Preserved Meat in lotus leaf i LRfE K EE
Chinese BBQ JELEHT
Dim Sum B0\

Laksa Noodles station /)5

Rice noodle, Oil noodle, Prawn, bean sprout, boiled egg, season vegetable
Fried Bean curd, Fish dumpling slice, Chicken and Pork slice
Laksa soup and clear chicken broth

Indian Hot Food
Aloo Gobi (Veg) E[IE 1T, HEFERZIIIE
Fish Tandoori F[If§
Lamb Rogan Josh E[IfE == A4 NIE
Parkora (Fritter with vegetable) E[1JE VEEEZ,
Papadum E[IfEHHE

Carving
Bocconcini Beignet w/ Cinnamon Sugar

Chinese Dessert Soup
Caramel and Cream Cheese Pudding
White Chocolate Raspberry Cake
Saint-Honore Cake
Coffee Chocolate Cake
Salted Caramel Cream Roll
Nuts and Maple Chiffon Cake
Strawberry Mousse Cake
American cheese Cake
Ricotta Grapefruit and Orange Cake
Chocolate Brownies w/ Mascarpone Cheese Cream
Lemon Meringue Pie
Hazelnut Dacquoise w/ Praline Cream
Vanilla Layer Cake
Tiramisu



Mango Compote w/ Almond Praline Mousse
Carrot Cream
Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream
Strawberry Ice-cream

The food menu items will be on rotation, 3 Bi&r=THAE#EA




