BM Christmas lunch and dinner buffet items 2020
Cold seafood
Cooked Prawns with Shell JiE

Cooked Blue Mussel HEEE [
Japan Crab Leg H A RRA%
Cooked Green Whelk 5342

Half shell lobster g (Dinner)
Oyster 1% (Dinner)

Appetizer
Duck foie gras and mushroom pate (Dinner)
Galantine of chicken with wild mushroom (Dinner)

Scallop with grilled pumpkin cocktail % ¥ E/I#X (Dinner)

Duck liver terrine on toast
Devil egg with bacon, Salmon caviar
Spot Prawn with lemon tarragon aioli and herbs
Smoked Salmon % =7
Chorizo salami ¥ [Alf5
Smoked duck breast fZHE
Lyonner Sausage Fl|[ZZi5
Pork Belly with Minced Garlic 778 5 A
Marinated vermicelli and black fungus with garlic and vinegar J5E3EH 744
Kimchi g5

Salad
Caesar Salad g0/
Wardolf Salad FEH )b
Tuna Nicoise Salad & f /b
Lobster with fruit salad 252 FE /b
Marinated lobster with fennel salad FEfiF =i &)/ b1
Thai Pomelo Salad with Shrimp and Crab Z=5t -1 42 g /b e
Roasted duck salad with orange segment
Rocket, Endive, Baby Spinach, Butter Lettuce

KRR, B, KR, AR
ks oA

Asparagus %7, Cucumber & J[\, Tomato Z7#i, Pumpkin 5\
Kidney bean [ 7, Baby corn %347, Mushroom fE#E

Condiment and dressing
Italian dressing, Thousand Island, French dressing
BAFDHEE T, T&E, AU A+
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
KFIE JFIEhr, BE T, MR, A0k, MR Pt

Cheese board
Gruyere cheese, Emmentale cheese, Téte de Moine



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

tET, Bz, Gbk vatgRz, B IR AR

Japanese
Sashimi Station fEEE &

Salmon, Tuna, Snapper, Octopus, Sliced abalone
=XEE - HEHEE - SRS - JURERES - f=R
Assorted eight kinds of Sushi f5#EE= 5]

Soba Noodles /4%

Soba noodles with crab meat 224540

o e A

Edamame, Gobo, lotus root #5 =, 4-3%, &E##

Hot Food and Tempura
Prawn Tempura
Deep-fried soft shell crab tempura with orange dressing
Roasted eel with mushroom rice and seaweed in Japanese style
Lobster and scallop cake in Japanese style (Dinner)

Soup
Seafood chowder

Double boiled fish maw and chicken soup

Hot dishes
Western
Braised beef cheek with baby carrot and glazed onion
Mint, lemon and garlic roasted lamb saddle
Chicken Kiev with dill butter
Thai Roasted Pork Neck Z==E555H Al
Baked lobster Thermidor (Dinner)
Thai fish cake Z=={ f )t
Japanese savory pancake A[f)éE
Roasted Pork Knuckle 5% T
Baked oyster with spinach and cheese (Dinner)
Penne pasta with seafood and tomato sauce Z hi/EfER )

Oyster Carbonara 1Z A [EEH)
Spanish seafood paella (Dinner)
Roasted new potato with rosemary
Rosti — Swiss
Glazed Chestnut
Roasted sweet potato, pear and onion
Brussel sprout with bacon
Braised red cabbage
Chinese
Fish fillet with chili and black bean sauce &%+ il

Bean curd with crab roe and seafood #&¥} 5y TS
Braised lamb with mushrooms and bean curd & X517 fptE
Steamed Scallop with Glass Noodle and Garlic 772534474555 H (Dinner)



Wok-fried crab with spring onion and ginger E & \//%% (Dinner)
Wok-fried scallop with broccoli and conpoy sauce %P PEEE LA
Glutinous Rice with Chinese Preserved Meat in lotus leaf fi&BRfEA BT EE 8K

Chinese roasted suckling pig #E%L%& (Dinner)

Peking duck 153R3EH5 (Fri & Sat Dinner)

Chinese BBQ J&EkHf 71
Indian Food
Indian vegetable curry (Veg) E[1/& 520
Dal Palak EN=GH 5% &0
Chicken Tangri hariyali E[1=X 75 mjiimE 2
Punjabi Samosa E[J= i
Parkora (Fritter with vegetable) E[IFE /EH#ESE,
Naan Bread E[JJ& F&H, Papadum E[JfEHiffE
Noodles station }y3EfE
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
AR, B4, BF3, LA, FESRERImER
HESOBE, 7%, B 50K, JRRE
575, RS, 5585

Carving station
Honey glazed pineapple Ham with apple sauce (Lunch & Dinner) 262 k i 58 5542
Roasted Turkey
Beef Wellington (Dinner)
Roast prime rib - Weekend

Chinese
Sucking pig with condiment -Weekend
Peking duck — Sun to Thur

From the grill
Seafood - Mussel, king prawn, Scallops, Salmon, Seabass, Squid

Pan-fried duck liver with caramelized apple
Lamb chop with rosemary and garlic

Dessert
Portuguese Egg Tart &j##

Bread and Butter Pudding 4~ H%5 &17f 1)
Baked Cream Cheese Tart (G % -5
Christmas Pudding B4 &)

Deep Fried Puff JFEIZE



Crispy Chocolate Cake AR SR E R
Mango Napoleon T~ & hii &
Christmas Stollen B2t (54 HE
Italian Panettone & A Fl[{ 54 H1H
Christmas Cookies Bt i &5
Strawberry Cake |- 515 R 1
Chocolate Yule Log Cake B2t TE & kL
Croquembouche JH 3585
Christmas Special Design Cake B3t 17 f4
Macaron Tower JA7X (s
Tiramisu B AF|Z+-EkE
American cheese Cake £ - &L
Raspberry Jelly 4] s%F-1Zi
Mango Pudding t= 541
Pistachio Strawberry Cake [, 5125 R
Apple and Cinnamon Terrine FAF5E E kL
Chestnut Napoleon EF 21 ®
Honey Mousse Z1E5 4%
Watermelon 7§)[{

Pineapple 3% 2&

Cantaloupe melon F&%5)[\
Honeydew %[\

Vanilla ice-cream EF &5k
Chocolate ice-cream 2y J1E5 k%
Strawberry ice-cream |- I5FIE |

The food menu items will be on rotation 3% B & 7= HH#E



