Chinese New Year Buffet Lunch 2022

Chinese Cold R3¢
Jelly Fish with Scallion Oil
Ry 22
Salted Duck
RS
Si Xi Baked Bran Salad (V)
VY 45 2k
Black Fungus Salad (V)
BAH
Five-spiced Sliced Tripe
hAFRE A
Small Shiitake with Green Bean Salad (V)
H NI
Tofu Skin Roll (V)

EXUE
Spicy Chicken
17K 35
Pork Jelly
Kb E R

Salad Bar
Romaine, Red Lolo Rosso, Iceberg, Radicchio
PHAs, Db, AN, HHEk

Vegetable #i3

Sliced Cucumber, Bell Pepper Cherry Tomatoes, Onion
VIR s, #HG Mk, A
Condiments /Mg
Olives, Red Kidney, Capers, Chicken Pea, Cocktail Onion, Gherkin
RS, LORES, JKJNRE, JEBES, YRR, BN
Dressings %1
Caesar, Thousand Island, Sesame Dressing, Italian Vinaigrette, Japanese Vinaigrette

It TR, HRAZRE, SXRMWmET, BHRmET

Butter and Margarine
TCERFE I A

Seafood on Ice ¥EfE
Cooked Prawn, Green Mussel, White Clam, Jade Whelk
Condiments: /NE}
Lemon Wedges, Say Sauce, Sweet Chili Sauce, Chinese Vinegar
I, H O, B, 353
Frig, WEEER T, WHEE, FhE

Assorted Sushi and Condiment &3 &5 & /MEl
Unagi, Tako, Tamago, California, lkura, Kani
Salmon and Tuna Sashimi
Pickled Ginger, Wasabi, Soy Sauce
Bt %, AR, EE, NG, SEHFGR, BRI
= % A ) B
%z, IR, il



Dim Sum /&0
Xico Long Bao /N,
Seafood Siew Mai HFif s
Prawn Har Kow 4
Vegetable Egg Dumpling A 3238 B 2404

Hot
Signature Beef Cheek with Turnip
TR DA
Sautéed Prawn with Salted Egg Yolk
R A B R R R AR
Braised Pig Knuckle in Brown Sauce with Rock Candy
EARSEY Cr Al s
Kung Pao Frog Leg
B R R
Braised Wawa Cabbage with Crab Sauce
U ety B A I\ v L G 03
Shanghai Style Fried Rice with Cured Meat and Soy Sauce
b I R R
Teochew Style Steamed Pomfret
M RV 2 5 £
Fried Noodles in Supreme Soy Sauce
Sy ST
Nonya Braised Vegetable
IR IR

Chinese New Year Yu Sheng ##&4:
served to the table
Smoked Salmon & =
Carrot, White Turnip, sweet pink-fleshed radish
Kumquat Sauce, olive oil, sweet & sour sauce, Cinnamon powder, pepper, green kumquat
Red Ginger, crushed peanuts, cooked sesame, deep-fried shredded taro, daikon, bugles, micro
green
AR N, BE b, OEHSE (22
ShErt, o, BEESE, PUEERRY, SO, ERAMT
AL FL, LW, MEMR, EETL, KiRZ, Uiif, &%

Volcano Hotpot ‘kili-kéx
Sliced Beef, Chinese Cabbage,Beansprout, Fortune Bag
Sukiyaki Soup Base
B4, B3, R, LS, BRI
Hot pot Side Dishes X #AHC3K
Enoki Mushroom 4414
Oyster Mushroom -4
Chinese Spinach #3¢
Black Fungus B A
Wawa Vegetables 5%
Crabstick % A ##

Small Sausage 3
Pork Luncheon Meat -4

Condiment Sauce g%l



Spring Onion /N&
Coriander &3¢
Minced Garlic #ie
Fresh Chili %
Sesame Oil ki
Black Vinegar i
Soya Sauce A4
Sha Cha Sauce W%
Peanut Sauce 4%
Sesame Paste 2 i

Live Station B
Roasted Peking Duck Station, Roasted Pork Belly
eI, i B A
Singapore Seafood Laksa
TN B BRI K
Roasted Cajun Whole Lamb Leg
RE RSB ER
BBQ Beef Brisket, Truffle Jus
AR, AER
Chicken Char Siew Shawarma
X8 P X Joe - - KU P
Glazed Teriyaki Ocean Trout, Crispy Shallot, Green Onion
ERORPE L, Rk, HMEA

Dessert #ff i
Chocolate Fountain with Condiment
1550 JIWHRFE AL & /N k)

Ice Cream Station
Strawberry, Vanilla,
VKIS
Higg, HHE

Mango Pomelo Sago ¥ H &
Chocolate Sacher Cake 5 3 bk ok
Red Velvet Cake 404 9 E kL
Chocolate Chantilly 75 5% J; 4 kL
Fresh Fruit Tart K 15
Yuzu White Chocolate Cake #li 1 H ¥ 50 /) 5k
Opera # kL
Caramel Coffee Cake £EFEulnmE & ks
Pistachio Pound Cake J:t» B 1 HE kL
Marble Cheese Cake KHfA 2+ Ex
Jasmine Tea Panna Cotta F#i#hi4
Warm Butter Bread Pudding i3 i e A5 T
Pan-Fried Sweet Rice Cake RIEkE

Fruits 7K &
4 Kinds Sliced Fruits 4 #] Fr K 5§



