Asia’s Fashion Jewellery & Accessories Fair - September
YT 718 RO |
International Lunch Buffet BIfES & F 1S
— f£ Arena Kitchen on Level 1

Salad Bar 7 &
Frisee, Red Chicory, Butter Lettuce, Romaine Lettuce (V) 3 =V & (2%
Shredded Carrot, Cherry Tomato, Sweet Corn (V) F| EJ7im, f1E! ), B¢ 4
Served with Assorted Salad Dressings and Condiments [iell"| 2y U+ fielf]

Cold Platter ¥$Lﬂ#
(6 cold platters will be served daily = =f&:Z '] ™ £ [[1 6 #)

Home Made Gravadlax Salmon with Condiments Eﬂﬁ{ = P R
Tomatoes Carpaccio with Pesto and Cheese 3% ?}pkﬁ EE%G“F‘,E'[%%
Grilled Mixed Vegetables with Garlic (V) &= 75 FE4 % (3k)

Parma Ham and Melon Wedges i 4 i i helfiel ) 1
Oven Roasted Tomato and Red Onion with Basil dressing E%ﬁ%’pfﬂﬁ [l
International Gourmet Cold Cut Platter B3R A HER:

Cold Ramen Salad with Japanese Sesame Sauce %%, E Jicl | [V ’ﬁ'%ff
German Potato Salad with Bacon & Chives fi[ss/E 73]
Pomalo and Prawn Salad in Thai Style 5 = F[ A1t} &

Chinese BBQ Meat Platter | 1=V /Zfr #:27
Selections of Maki and Sushi ‘%E%FJE%%

Soup 1

(1 soup will be served daily & = fFZ | ™ E 11 )

Minestrone B F[|FE25: 1
Or
Sweet Corn Cream Soup fl £ i
Or
Onion Soup ¥ LI

Served with Bread Rolls & Butter % &) % f jfii

Daily Fresh Pasta Served with Yours Flavor Sauce i [ F 1321148

Spaghetti, Penne, Farfalle,
HNFIES, ENF ek, , sk,
Choice of your Ingredients and Condiments: 32 & [2: 5 @ IUfibf]
(Bottom Mushroom, Shredded Ham, Salami, Diced Tomato, Black Oilves, Garlic, Smoked Salmon,

Onion, Capsicum, Parmesan Cheese, Bacon, Olive QOil, Tomato Concasse, French Cream, Pesto)

(F A TR VRIS, A, EUIE AL 2 YR VR AR, SRR 2B,

), ML BETpTE, BRI, )




Dim Sum Station E\JF"-«YIJT
Steamed Beef Balls with Bean Curd Sheet f& - [A[=f

Shrimp Dumpling in “Chiu Chow” Style g5l

Delicious Chinese BBQ Pork Bun f[ 1= % &ty
Steamed Spare Ribs with Fried Garlic m=2! 33#5&'

Steamed Shrimp Dumpling with Brassica ¢

Steamed Siu Mai with Crab Coral FEIE5
Pan-fried Turnip Cake F‘[ﬁum Eks
Deep-fried Wanton with Sweet and Sour Preserved Vegetable EI%’?E%}E = F' (BB
Baked BBQ Pork Puff %~ i~

Deep-fried Meat Dumping @%ﬂﬁ& E

Deep-fried Vegetable Spring Rolls ¥ ; I "PEE‘,

Hot Dishes Zi&
(8 hot dishes will be served daily & = 52| ™ 18 &)

Indian Chicken Curry with Roti [ S50 | e Fiel iR g
Braised Spicy Sliced Pork “Szechuan Style” [“”H[F[[frpj 2]
Emince Chicken with Mushroom S ££4;
Thai Red Beef Curry with Basil ?“L ”pjppﬁl;f [/\J
Roasted Smoked Fillet of Pork with Green Pepper Cream Sauce %5/ [?F’I]f'?‘
Pan-fried Fillet of Garoupa with Red Bell Pepper Cream Sauce 75 Aifl f I\ ljﬂﬂf[ﬁ@
Thai Red Duck Curry with Baby Eggplant and Cherry Tomato l‘f‘\ A e S
Tenderloin Sliced Beef with Chopped Chilli *J/“[JW# A
Braised OX Tail in Red Wine Sauce ?T{El*é‘q‘ !
Potato & Leak Gratin (V) %5 5.l ’%J\ibﬁ,ﬁ? (zk)
Braised Chicken Leg in Red Wine Sauce it (E‘lfé‘;{’tﬁp

Seasonal Vegetables in Supreme Soup 5 f?%

Fried Rice with Green Salted Vegetable and Shredded Barbecued Duck =24 ' PERR4 T AR

Steamed Rice [ 167

Wagon [’A[El

(1 dish will be served daily £ = f&:E '] ™ £ 1 )

Roasted Sirloin of Beef with Horseradish & Mustard Sauce % d'[ flﬁlﬁﬁf ESa:

Or
Roasted Rib-eye of Beef with Red Wine Sauce Zy" AR [ieli i 13+
Or

Roasted Bone Ham with Honey Sauce *& | el P+

Dessert I“F; Fﬁ'h
Chocolate Fountain with Marsh Mallow #%} Tfﬂ';{ﬁ?%fiﬂ JIE R

Home Made Sweetened Bean Curd p [& T
Red Bean Sweet Soup 7" i1}
Fresh Cream Cake fE &l s
Mocha Mousse in Glass PJﬂFjH *ﬁgi A
Tiramisu Cake & *F||5 4 ﬁr?]%'!
Ginger Créme Brulee E'[if & P8
Chocolate Rolls %, J1%&
Fresh Fruit Platter ffU fik

= : Coffee and Tea ]IﬁEPjEﬁ‘}?i
(V) — Vegetarian

;1 *$168 per person

*Price is subject to 10% service charge b [ J[1— JiJ 'y




