Bistro on the Mile

Shanghai and Guangdong BBQ Lunch Buffet Menu 2022 HBE&RZE

Cooked Prawns with Shell
Cooked Blue Mussel FE:EFH

Cooked yabbies’

Cooked Green Whelk g5

Salad M

e
S

Marinated prawn with mango salsa &l - S Ib754E

Salt cod, chickpea and egg salad (Spanish) $F5 (& % T #E &)/ D
Chicken and feta cheese salad Zt= -7/ %
Tzatziki - cucumber and yoghurt salad (Greek) F g =CALES S /I/DE
Shrimp Chat E[IfE /b
Pasta salad with smoked salmon
Waldorf Salad #5575 71/ D1
Turkish Fattoush Salad [a]i{5 3% b
Korean assorted Mushroom salad g&={EEE /D
Scallop with beetroot salad & -4 SEZ0E) D EE
Rocket, Endive, Baby Spinach, Butter Lettuce
KRS, e, R, A
Asparagus %7, Cucumber & /[, Tomato i, Pumpkin E5 )\
Kidney bean fi# 7, Baby corn F£>f%7, Mushroom jEE4E, Beetroot 41 5255

Italian dressing, Thousand Island, French dressing

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

KL, FRIEUNL, BR Y, M85, 2 BOA MR ATk

Appetizer FisZ
Smoked Ham &k i



Smoked Salmon & =7
Lyoner Sausage F[Z 45

Grilled vegetable with balsamic

Marinated Chicken with Yellow Wine Sauce [ 5 {GHERE 2
Marinated cold jelly fish J5H#£/5E
Chilled garlic Cucumber F#f75 /I\

Pickled vegetable [f#fi55%

Drunken chicken wing [i# 2

Chilled Crystal Ham, $£;T% A

Cold Noodles & Shredded Chicken with Sesame Sauce ZE4587 &7
Braised Wheat Gluten with Mushrooms PUE &%k

Smoked eqg [EE

Cheese plater
Goat cheese, 45+, Whole brie ;£ * 1, English Cheddar 7%+,
Gouda cheese, Danish Bleu EE = -

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

teT, BfFz, Sk ratgEs, HER B R

Soup %
Western Soup =%

Chinese Soup $1=-Sweet and sour soup f&¥i5

Sashimi Station ¥5#%EEH |5
Salmon, Tuna, Snapper, Amaebi, Sliced abalone,
=XENE - BEERE - SERE - FHEE, (i8R,
Assorted ten kinds of sushi |75 H]

Soba Noodles /5%#

o o A



Laksa Noodles station jy#ifE
Rice noodle, Oil noodle, Prawn, bean sprout, boiled egg, season vegetable
SRy, A, KU, $REF, JRSRER, I
Fried Bean curd, Fish dumpling slice, Chicken and Pork slice
YL b, BURBH, 2SR, 76 4%
Laksa soup and clear chicken broth

/D35 B e

Tempura Station

Vegetable tempura FESZ Kb 28

Western Hot Food
Piri-piri roast chicken %j={ %k
Beef Bourguignon JAEZC4LE4E A
Pan-fried sole fillet with lobster sauce FiFEF| e T
Seafood Paella PHHTHEEENPER
Veal Emincé Zurich Style
Roasted potato with rosemary = -{EPE /L

Baked broccoli with cheddar cheese 2 7 il G244 FEH] |

Carving
Bone ham with honey gravy &k BEfic 2k 21

Roasted Sirloin J&pPg,%

Chinese Guangdong BBQ Station
Roasted BBQ pork ¥ /3
Roasted duck fZHE
Soya sauce Chicken 5 Z
BBQ Pork Belly HfEf7 2 A

Jellyfish and pork knuckle JgH5)E:



Shanghai Dishes
Braised eggplant (4LJ&#ii+)
Shanghai-Style Braised Pork Belly (4T
Sweet and sour spare ribs in dark vinegar $&;T5
Sautéed rice cake Shanghai style ¥h4Fke
Pan-Fried Dumplings"&Hh "
"Steamed Dumplings"Z& 851
Pan-fried pork bun & A 4E Rl &,
Fried String Beans with Minced Pork #ZEI0Z=

Bean Curd Sheet with Pickled Cabbage and Green Soybeans HEEH H H

Indian Hot Food
Mushroom Do Pyaza (Veg) BE#E, S FHp0E
Kerala Fish Curry e
Parkora (Fritter with vegetable) E[IE VERESE

Naan Bread E[IfE 4], Papadum E[IfE;5HHE

Dessert
Apple Strudel BELHTFIHEFEE
Earl Grey Cream w/ Taro Filling FIHHEB X THE
Cassis White Chocolate Cake Binmragkd JIERE
Lemon Grass Milk Chocolate Truffle 3445t J1ERE
Blackforset Cake ARREERE
Sacher Cake J/DZREERE
Erdbeer-Kardinalschnitte -5 FL A kL
Marmorgugelhupf — FFrEERE
Cream Roll  {KMA4E
Mango Coconut Tart =575

Vanilla Cream Profiteroles =z 2 &%



Marble Cheese Cake E 7% -

Mango Mascarpone Cake — t“BE AR+ EkE
Pistachio Cake A O S AE R
Strawberry Cream -2 IHFL S BE
Fruit and Wine Jelly [ 7K SR nE

Biscuit and Crumble Pudding AR T

Watermelon, Pineapple, Cantaloupe melon

Ice Cream - Vanilla, Chocolate, Strawberry

The food menu items will be on rotation, ZEESEr=THAEE




