BM Christmas Dinner buffet items 2021

Cold seafood
Cooked Mantis shrimp Ji R i
Cooked Prawns with Shell 51
Cooked Blue Mussel JEEFH ]
Brown Crab 5%
Half shell lobster JHREE 1
Oyster 415

Appetizer
Lobster terrine with pine nut seed

Oyster with mango salsa and rock melon
Duck foie gras and artichoke pate ¥E/T Y #1774t
Devil egg with bacon, Salmon caviar = 3 FkF, JE A B R 2E
Galantine of chicken with wild mushroom JE2ZE 5 & 5
Salmon Tartar in cucumber cups with toasted sesame seeds and preserved lemon
Prawn with lemon tarragon aioli and herbs A5 T Ol
Smoked Salmon J =7 &
Chorizo salami ¥ [Aj5
Ham and Melon
Lyonner Sausage Kl ZZ4 5
Pork Belly with Minced Garlic F)EH A
Kimchi #EZH2

Salad
Scallop with beetroot salad %54 3258/ D/
Caesar Salad g/ D
Wardolf Salad FEH /D1
Tuna Nicoise Salad Zr&&f)/bE
Marinated lobster with fennel salad FEHIF =77/
Thai Pomelo Salad with Shrimp and Crab ZE=UfdT-HINEE A/ D1

Rocket, Endive, Baby Spinach, Butter Lettuce Asparagus J&%&j, Cucumber [\,
Tomato i1, Pumpkin I\ Kidney bean &, Baby corn £ >£%j, Mushroom 4L
Condiment and dressing
Italian dressing, Thousand Island, French dressing

BEANHEE T, T8, AU



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

KLARRE PRI, MR, 18i5e A, 2 BN, A AT

Cheese board
Guyere cheese, Emmentale cheese,
Swiss cheese with shaves

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

te T, BtRz, etk PRz, HE R 5 IR

Japanese
Sashimi Station fFiERI &

Salmon, Tuna, Snapper, Octopus, Sliced abalone
=S s mEARE - RS - JUTERS -~ iR
Assorted eight kinds of Sushi f&#E= 5]

Soba Noodles /5%

Soba noodles with crab meat %2 [A],/5 %0

Sl

Edamame, Gobo, lotus root 7 F, 232, 58

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

Soup
Baked Lobster Bisque with puff shell

Double Boiled Chicken Soup with Fish Maw and Longan Pulp {CREIE| AN %

Hot dishes
Western
Braised Ox tail with Port Wine Sauce
Mint, lemon and garlic roasted lamb saddle

Chicken Kiev with dill butter

Thai Roasted Pork Neck Z= 5t /& 54 SH Al

Deep-fried oyster with orange mayonnaise JFIZHC IS LR EE
Thai fish cake ZER A #f

Japanese scallop savory pancake K )EE

Roasted Pork Knuckle J&5&F



Baked oyster with spinach and cheese
Penne pasta with seafood and tomato sauce i GHE il
Oyster Carbonara ZAKFE &
Spanish seafood paella PEFT - & EER
Roasted new potato with rosemary
Rosti — Swiss 12
Glazed Chestnut
Brussel sprout with bacon and onion
Braised red cabbage

Chinese
Sole fillet with chili and black bean sauce &7, 15EFIEK
Bean curd with crab roe and seafood 2§}/ E &G
Braised lamb with mushrooms and bean curd &5 T=F i (E

b

Stir-fried Kai Lan salty fish and chili g & VD7
Steamed Scallop with Glass Noodle and Garlic Fi2ufn457& 55 H
Wok-fried lobster in ginger and spring onion E BV HENER
Fried Rice with Chinese Preserved Meat in lotus leaf &R

Chinese BBQ JELkHf4;

Indian Food
Indian vegetable curry (Veg) E[1/E Sz
Dal Palak E[JZ 5% S0
Chicken Tangri hariyali E[1=55 I
Punjabi Samosa E[1=Ij17E ff
Parkora (Fritter with vegetable) F[IJE VEZESE,

Papadum E[I[E#HE

Noodles station } %S
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

A, 552, 52, B, R R Im 4R



H=U8E, 71787, B 50K, iR E

A7, R S5, 56 H 5

Carving station

Roasted pineapple ham
Roasted Turkey
Roasted Sirloin
Beef Wellington (Dinner)
Roast prime rib - Weekend Dinner

Chinese
Sucking pig with condiment - Weekend
Peking duck

Dessert
Portuguese Egg Tart fj#iE
Bread and Butter Pudding 4~ %5 & 11 &)
Cherry Clafoutis HiJEH 75 %
Red Velvet Cake 4T 4445 &kE
Opera Cake FXE[E & TE
Fraisier Cake —f- 2515 FUERIE = FEHE
Red Berries Charlotte 4] & &L
Basque Burnt Cheese Cake R fo R &/ = - L
Chestnut Mango Cream Cake BE TR S BRI LE
Pistachio Strawberry Cake B[y G-I B L
White Chocolate Raspberry Cake 4415 JJ4L S FEkE
Mango Napoleon T= 520 &
Special Design Christmas Cake BEFiE 78 FEfE
Yule-Log fifFH &4
Macaron Tower B HEEE
Black forest B2 7&K
Trio of Chocolate Mousse sy fJ=&HZE
Yuzu Cream HF =58



Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream
Strawberry Ice-cream

The food menu items will be on rotation, ZZEE & ETHAERIH%




