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Walking with Dinosaurs - The Arena Spectacular
International Dinner Buffet

S BT - I A SR
Arena Kitchen on Level 1— K} Arena Kjtchen

(22,23,27,29,30 Dec 2010 & 02 Jan 2011 )
(2010F 12%]22,23,27,29,30F ' & 2011 15| 2F1)

Appetizers & Salads iR ') &
Seafood Bar (Fresh American Oyster, Prawn ¢ Mussel) with Cocktail Sauce
VA (S i, BRI [ PR
Smoked Salmon w1tﬁ Honey and Mustard Dressing "F = ?1/ FiLiel 7]5%7{ At
Vitello Tonnato i =" [iel 7 E[ TS EUT
Milan Salami with Stuffed Olive %J T A Y e PR
Homemade Goose liver Terrines with Truffles [ | j H&FEJI W[ﬁ*' [~
Assorted Sushi and Sashimi with Pickled Ginger | if = r[ F JELH ﬁ:f:ﬁﬂ;
Japanese Soba Noodles with Crab Roe and Seaweed | 1 7 H] ZE—[P% iy
Seafood Salad with Melon ;) YA EEY [, (4
Curry Potatoes Salad [lJIJFE1 24 573
Smoked Duck Breast with Mango Salsa” T’ EPSH T NI
Fresh Bean Salad with Bacon T [«J;z‘fp e
Mixed Fresh Lettuce with Dressing and Condiments F' [} t fiel ?‘[ UET
Fresh Sliced Vegetables Salad FEL: - V' I

Dressings: French, Italian, Thousand Island and Vinaigrette

arf < BIE BN, TR T

Soup B
Bouillabaisse Y2 FEEN

Sushi Live Station J[[; ﬂ%ﬁ]
Freshly Made Sushi and Hand Roll Selection Counter = [Hﬁ’][J;,E Fi fl= 5

Hot Dishes Live Station -J[Jﬁ“ [P"f‘ﬁ#
Pan-fried Baby Abalone with Sake & Soya Sauce Ty fi Rl p
Pan-fried Mixed Vegetables C‘]apanese Wlusﬁroom, .Wlw(ec[ Pepper, Leek el Sweet Corn)

M Y (2 i, e, i, 5ok )
Carving ~ A |EAHI

Baked Beef Wellington with Red Wine Sauce "' G- At
Roasted Christmas Turkey with Stuffing and Giblet Sauce “EZHFH [ S5 A

(To be continued &1 » F1)
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Hot Dishes Z\H%

Roasted Salmon Head with Rock Salt {§¥EE= ¥ [P
Rack of Lamb with Ratatouille ™ = F[EEIE[?‘:—:&
Roasted Duck with Orange Sauce and Wild Berries 5 %) f TR
Ossobuco Fi =V gr1 ?i
Roasted Crispy Chicken [[S o g
Japanese Prawn Curry [ 1=Vl J\IBEV
Braised Chinese Mushirooms with Conpoy =¥4=§" Ej]: e
Mashed Potatoes with gar[zc o R
Pumpkin Risotto [ij J A e ECNF I
Prawn Pasta with Pesto &l Tresﬁ Tomatoes EFP["E@’FKI A

Desserts = iy
Christmas Pudding with Brandy Sauce I E}L F[J Fiel$5 [#r£93 4
Christmas Log Cake #@Lﬂﬁﬁgl gﬂe

Chocolate Soufflé F | 14" ’El
Mango Mousse TF Fy\[ }?\Ln 7S
Baked Fuji Apple Meringue "5 Hy 1 = %J Srf 1
Warm Pineapple Crumble with Wild Berries (R 5| &
Fresh Fruit Terrine FEF Iﬁlﬁ—““
Crispy Praline 5 TTJFJ gk
Fresh Fruit Platter freF HAR

1) b A ¥ FHK$328* per person

(HK$198* each for children aged 3-11;3-11 5| Fi &) i | ik 198%)

(Veg) — Vegetarian Choices (3 ) — 3 2
*Price is subject to 10% service charge £/} 1~ HR355H'"%



