Meeting Package Buffet Lunch Menu A

APPETISER

AR

Marinated Salmon Gravlax with Lemon and Capers
BFE=EHA

Buffalo Mozzarella with Tomato

E 57T S

Papaya Mint Salsa Shrimp Cocktail
frrl A T g

Assorted Cold Cut Meat Platter

FESRR AP

Homemade Liver Paté with Port Wine Jelly

B S A A -

Thai Style Spicy Glass Noodle Salad with Seafood
ORI 4R D

SALAD

IR

Organic Mixed Lettuce
HRGRERAESE

Sweet Corn and Pepper Salad
RO

Marinated Mushrooms Salad with Balsamic
TR D

Potato Salad with Crab Meat
ERNEF

Smoked Duck Breast Salad
YE SR D

Mixed Beans with Olives

il AT

CONDIMENT AND DRESSING

Crispy Bacon, Shaved Parmesan and Croutons

MBI 2ok R e

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

AT EEIOR BT BORFIEHES R TS



SOuUP
;‘%
Seafood Chowder

NsL I EEANSY 9

Minced Beef and Tofu Soup with Coriander
PEIBAAFIRISE

Served with Bread Basket and Butter
Fofehm e & kAl

HOT ENTREE
2B

Braised Chicken with Shallot and Bacon with Red Wine Sauce
AL Thar &

Pan-fried Sole Fillet with Capers and Lemon Butter Sauce
7 AIREM AN BC R Ao+

Slow Cooked Pork Loin with Apple Sauce
(eg-valllw e S

Grilled Beef Medallion with Mushroom Sauce
BRI BC R 4

Spicy Lamb Curry with Steamed Rice

EIE = panbivE fic & e

Braised Seasonal Vegetables with Chinese Mushroom

Bl AET

Ham and Cheese Spaghetti with Cream Sauce

KHEZ LR ER

DESSERT
EH
Chocolate Raspberry Gateau

ENEDAKIE=SE i

Grand Marnier Chocolate Mousse

BIERER T IR
Chocolate Truffle Cakes
AT I8t

Mixed Berries Tarts

FreshE

Mango Cheesecakes

CRZ LERE

Fruit Platter with Mixed Berries
fEO R

Coffee or Tea

I/ =S




Meeting Package Buffet Lunch Menu B

APPETISER

AR

Smoked Salmon with Honey Mustard Dressing
ENEARNE =2

Assorted Cold Cut Meat Platter

SRR AP

Sichuan Sliced Pork and Cucumber with Chilli Garlic Sauce
JN=FREE A

Thai Style Pomelo and Shrimp Salad with Sweet Basil
Zr Ui iEs D

Munich Liver Paté served with Mixed Pickles
RIERAEH

Grilled Eggplants and Mozzarella Rolls

TKAZ AR

SALAD

D

Assorted Lettuce with Herbs
RS

Roasted Baby Potato Salad with Mustard Dressing
TEREBFIDEE

Tomato and Feta Cheese Salad
et R b

Sweet Corn and Pepper Salad
SRRV

Cucumber and Sesame Seeds Salad
EAE D

Chicken Waldorf Salad
HFEHFHEA D

CONDIMENT AND DRESSING
RO R
Crispy Bacon, Shaved Parmesanand Croutons

HEIE A ~ = R LKL

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

AT EEIOR BT BORFIEHES R TS



SouP
;‘%
Blue Crab Bisque

AN

Sweet Corn Soup with Seafood
IRk

Served with Bread Basket and Butter
Bofpim gt A

HOT ENTREE

20

Grilled Marinated Chicken

H=CEEZED

Poached Pork Knuckles and Sausages with Cabbages
TEEFE PR

Steamed Sea Bass Fillet served with Lobster Sauce
FE BRI

Stir-fried Beef Strips with Garlic, Basil and Chili
JURRA-HIIMER

Baked Lamb Leg with Rosemary Sauce

BRI R SR IGRE T

Indian Nutty Vegetables Curry served with Steamed Rice
EIFEmvE e fE e & e

Lasagna Bolognese

WRAE T Al

DESSERT

EH

Chocolate Banana Cakes

N IEEER

Baked Sour Cream Cheesecake
B =R -k

Mango Pudding

[ |

Strawberry Olive Sponge Cakes
TR R

Lemon Meringue Tarts

THEH R L B
Fruit Platter with Mixed Berries
fEO R

Coffee or Tea
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Meeting Package Buffet Lunch Menu C

APPETISER
FHIES
Smoked Salmon with Horseradish Cream

TR =20 fa

Seared Tuna Loin with Tomato and Olive Salsa

2 FIBC A o E i

Parma Ham and Honeydew Melon Rolls

BEAFDKRE G

Classic Terrine with Pickled Cucumber

AR AL

Grilled Asparagus and Baby Carrots with Balsamic Vinaigrette
IFE ST ]

Avocado Mousse and Crab Meat Tarts

AR AR

SALAD

IR

Iceberg and Romaine Lettuce
PEAE S R AR AR S

Potato Salad with Crab Meat
BERNEFIE

Sweet Corn and Pepper Salad
SOREMO D

Cucumber with Garlic and Sesame

HEEIK

Thai Style Glass Noodle Salad with Shrimps
BRI 4R D

Beetroot and Orange

E8 o

CONDIMENT AND DRESSING
PR BT
Crispy Bacon, Shaved Parmesan, and Croutons

HEIE A ~ Z i R ELkE

A selection of French, Honey Mustard, Caesar, Balsamic and Thousand Island Dressing

AT EEIOR BT BORFIEHES R TS



SOuP

N=)
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Boston Clam Chowder

R UHE A S BRS

Diced Winter Melon and Pork Soup
& NARRIIERL S

Served with Bread Basket and Butter
Bofpim gt A

HOT ENTREE
2B

Baked Fish Fillet with Artichoke and Tomato Sauce
SEROAEZ T e el

Barbecue Pork Back Rib

FE R

Roasted Marinated Chicken with Wild Mushrooms Sauce
BEURE R T

Baked Lamb Leg with Rosemary Sauce

B A EC R SRS RE T

Indian Style Fish and Tomato Curry served with Steamed Rice
EN=XE s s Aic & i

Ratatouille with Parmesan Cheese

IR

Seafood Fried Rice with Egg Yolk and Salmon Roe
EIEENER

DESSERT

EH i

Green Tea Mousse Cakes
EA SARERE
Chocolate Ganache Tarts
TR T T

Mango Cheese Mousse
CREZITHEL

Vanilla Creme Brilée
BB NS i)
Strawberry Cream Puff
T IRRL SRR
Fruit Platter with Mixed Berries
fEO R

Coffee or Tea

I/ S




