China Sourcing Fairs B RIREE T B) g
International Lunch Buffet BIFES_ A E IE&
— ¥} Arena Kitchen on Level 1

Salads )’} 3

Frisee, Red Chicory, Butter Lettuce, Romaine Lettuce (Veg) 1k = FEE (T2 (Zk)
Mixed Shaved Vegetables, Cherry Tomato, Sweet Corn (Veg)™ 1 FEXK, ﬁ I gﬁjﬂl, BA R (Z)
Served with Assorted Salad Dressings and Condiments EIE'J\ | 2F) 1351/%—2} T il

Appetizers 513
(6 kinds of cold platters will be served d’az/_ly HARFEZEN N H D 6F)

Home Made Salmon Rillettes |13 HI= FVE%T
Gravadlax Salmon with Condiments IEHJE B Y FLPEIF %"Eﬂ:lﬂ
Baked Tomato with Buffalo Cheese &I Basil 7FK[ A A A R o ?Tp
International Gourmet Cold Cut ®latter %EWED A HER
German Potato Salad with Bacon & Chive FEBSIEY 57y /] 1
Shredded Roasted Duck with Chili Noodles Salad ’ZER 7y ) I
Chinese BBQ Meat Platter [ 1= ZiK HER
Jelly Fish with Vinegar Dressing in ‘ShanXi” Style L IF A fﬁ?ﬁlﬁ
Selection of Maki & Sushi’ ﬁﬁ;ﬁ] AL
Roasted Whole Corn with Chilli and Lime (Veg) Ty fi VSR (k)
Ratatouilles Salad (Veg) 1k eV & ()

Grilled Eggplant and White Bean Salad (Veg) =" F 1 EITH (3k)
Oven Roasted Tomato and Red Onion with Basil Dressing (Veg) &4 7 ﬁFh WEFAEY
Green Peas Salad with Mint (Veg) i [ :F't iz (%)

Soups ¥
(1 kind of soup will be served daily =) = KEZE '] ™ E 1 1H])

Minestrone Hi. ™ F[|FER )
or ﬁ9
Potato  Vegetables Soup B4 7% Jlﬁf W
Or iy
Onion Soup 1% [E 11
or ﬁ‘}
Ox-tail Soup - '=' ¥

Served with Bread Rolls < Butter [is1Z & k- i

(To be continued % ~ F1)




Live Cooking CounterElﬂiiﬂ,?‘?I\EF%%‘; At

Shark Fin Soup in Hong Kong Style with Rice =" FIZH}ER
Daily Serving =) - {H &

Satay ﬂﬁjﬂ?ﬁ%?’ﬁp%
(Available on 12 October e 13 October)
# 105 12% 13F 1)
Chicken Satay / Beef Satay

16 R

Japanese Beef Rice [ 1=V |8}
(Available on 14 October)
= 105 141 fHE)

Daily Fresh Pasta Served with Your Favorite Sauce B ™F|[§5 F 121145
(Available on 15 October)
@ 105 15FHTE)
Spaghetti, Penne, Farfalle,
HFS, T FIES, S,

Choice of Ingredients and Condiments: | 12 [islf]
(Bottom Mushroom, Shredded Ham, Salami, Diced Tomato, Black Olives, Garlic, SmoRed Salmon, Onion,
Capsicum, Parmesan Cheese, Bacon, Olive Oil, Tomato Concasse, French Cream, Pesto)

IR, P D, B, B 2, S R, AN, SR
}E‘IP\J )F?ﬁﬁ“; E:'i:;jl&[f‘f El’ﬁffu+ TEK[EIV%{T

Dim Sum %JT C
(4 Rinds of Dim Sum dishes will be served daily)
CJ—\*EE @ _L_‘I:‘I I:[I 4%)

Steamed Beef Balls with Bean Curd Sheet FE T AR
Chinese BBQ Pork Bun [| 1 ¥ JZ=ty
Steamed Glutinous Rice with Chicken & Conpoy 1 =2 2K 5E
Steamed Siu Mai ZE 1
Pan-fried Turnip Cake FK, [ilICE
eep-fried Wanton with Sweet & Sour Preserved Vegetable ﬁ”’lﬁ e FI = el R
Deep-fried Vegetable Spring Q{o[[ji[ ERe==Na; g Gl

Cﬁ@ (To be continued &1 ™ EJ )
A\




FHot Dishes Z
(8 hot dishes, include 2 selected vegetarian dishes will be served daily)
@ FEEN N sF i 2FREERR)

Indian Chicken Curry with Roti || FEA I PE Flel FAIH 15
Indian Lamb Curry with Steamed Rice [H|=V IS A[FRlF 18
Thai Red Beef Curry with Basil 5 if‘ ZURT PP A
Thai Red Duck Curry with Baby Eggplant & Cﬁeﬁy Tomato 7} SR Rl P
Wok-fried Beef Sparerib with Black Pepper Sauce -] & rF"
Tenderloin Sliced Beef with Chopped Chilli %} nmﬁ T A
Wok-fried Beef Tenderloin with Orange Sauce TN = A
Roast Spring Chicken with Herb Gravy &% g ST B
Lamb Stew with Young Vegetables "€} 3" A f[; Eiy
Oven-baked Salmon Fillet with Herbs Cream Sauce =V f: LFK EARNR 08
Braised Beef in Red Wine Saucex i Ve [A]
Braised OX Tail in Red Wine Saucex” {{ V- =
Braised Chicken Leg in Red Wine Sauce i jf VETEE -
Carbonara with Butter Noodles "Z! [A| F - e
Fried Rice with Roasted el in Teriyaki Sauce | 1= & FL* T8R
Deep-fried Green Chilli with Soy Sauce (Veg) X =N LA ()
Seasonal Vegetables in Supreme Soup (Veg) I =13 ]EHJE (k)
Indian Vegetable Curry with Steamed Rice (Veg) H]=" [l %ﬁif 'Fiek (3k)
Potato < Leak, Gratin (Veg) Wl Fu 5w LY (Zk)
Pasta with Tomato el Black Olive Sauce (Veg) %'Tﬁﬁﬁ‘f? ﬁpﬁu{vp €Y
Steamed Rice (Veg) F 18 ()

Wagon F‘\jiff
(1 kind of dish will be served daily =) = KFZE ') ™ E F[1 1F)

Roasted Pork Spareribs in Smoked BBQ Sauce 3 =% tff ’:IJ

ory

Poached US Beef Brisket wzti Herbs Gravy &3 [B-T
Orpiy

Roasted Bone Ham with Honey Sauce 5= | Fgiel # P
Orpiy

Roasted Pork Sausage Ring with Onion Sauce }?ﬁﬁ AN RO

(To be continued % ~ F1)




@

Desserts ﬁ";" Ifl [![

Waffle with Peanut Butter I Coarse Sugar W= B
Fruit Jelly FER Pf, frel
FHome Made Sweetened @eana,u’d_g,l T? I
Sweetened Red Bean Soup »” .11}
Black Forest Cake P ARl Sk,

Grand Royal Chocolate Cake £ % F ?l R o
Green Tea Cream Cake W2 Wl F frfes
Fresh Cream CaRe FE Ll H S
Mocha Mousse in Glass [II[HEF ?[ }j'l Ao
Tiramisu Cake B F 0 4 ks
Ginger Créme Brulee £1[F & P
Chocolate Roll T, 1
Fresh Fruit Salad FEH Y]

Chocolate Fountain with Marsh Mallow f} =P+ Eﬁ JIpE
|: —J‘

Coffee or Tea [IFY %

=) '“"%EH *$178 per person

(Veg) — Vegetarian Choices (3 ) — k2

*Price is subject to 10% service charge b Y51~ R4




