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National Day Fireworks Dinner Buffet Menu
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Seafood Chowder

Sliced Sea Whelk, Shredded Chicken, Bamboo Fungus, Shark Fin Soup

Smoked Salmon and Assorted Peppers Salad
Seafood and Shrimp with Fresh Fruit Salad
Chicken and Tomatoes Salad

Sausage, Cheese and Potato Salad

French Vegetables Salad

Abalone Caesar Salad

Curry Potato Salad

Marinated Cucumber and Brown Fungus in Black Vinegar )~

New Zealand Mussel, Cold Prawn,
Crab Claw, Golden Whelk, Crayfish

Norway Smoked Salmon

Spicy Chicken in Red Oil Sauce
Stuffed Mango with Crabmeat and Caviar
Assorted Cold Cut

Jellyfish Salad with Chinkiang Vinegar

Cold Salami and Pepper Beef

Assorted Sushi

Japanese Cold Noodles )/

Spicy Whelk

Baby Octopus with Sesame Seeds

Marbled Angus Beef, Fried Fish Cake, Prawns,
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VPl Cuttlefish, Seasonal Vegetables, Yellow Noodles FRAF BIHx - EIE
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Teppan Foie Gras, Scallops, Assorted Satay Skewers (Beef, Pork, > B " . (
a0t ez . . . . . . 4 H) HR - EFEEER -

Chicken), Chicken Wings, Grilled Fish with Lemon and - o

. BARH)

Herbs, Mixed Vegetables

Wagon Roasted New Zealand Rib Eye Steak FEATRES IR

YIANERE Roasted Iberico Pig FERLERIFE



Hot Dishes Captain Braised Ox-Tail in Red Wine Sauce fREgFE

B oA Roasted Suckling Pig in Portuguese Style BTV FE
Roasted Fish Fillet with Cheese Cream Sauce ZTERETRSXAEN
Baked Prawns with Tomato Cheese Sauce B0 TR
Grilled Lamb Chop with Cumin Sauce BRI FI
Pan Fried Beef Ribs in Black Truffle Sauce BRGHBEENEE
Indian Chicken Curry with Papadum EIN M0 W 24 Fic bfe &5
Assorted BBQ platter IR AR
Braised New Potato with Mushroom and Mustard Sauce V' FREEEHZ )/
Vegetable Consommé B )
Fried Rice with Salmon Roe and Shrimp =NREFIRICIWER
Spaghetti in Black Truffle and Garlic Cream Sauce ) A BINBEIREN )
Steamed Rice #EAgk )
Dessert Ice Cream MEEIE
& m New York Cheese Cake AT T ERE
Tiramisu BARZ &R
Mango Napoleon TRER M
Assorted Glutinous Rice Mochi FEER IR KM
Wolfberry and Osmanthus Jelly feFAETEHE
Black Forest Cream Cake ERMER
Assorted Fruit Tarts FEEREFRIE
Mini Apple Tart RIRFESR %
Coconut Tart il ed
Bread Pudding B
Mixed Fruit Swiss Roll HRMTE
Assorted French Pastries SETUREBH
Chinese Sweet Soup P UK
Fresh Fruit Platter ) EERRE )
Beverage House Red Wine IS EADE
BX House White Wine BEBE
House Beer HEIRE
Soft Drinks i
Juice Carton MBI
Coffee I
Tea =

BUBBABEN\+TTEBWIN—RBE
N/ HK$980 and 10% service charge per person
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