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Braised Vegetarian Shark’s Fin Soup with Shredded Crab Meat and Bamboo Pith

Beetroot Vegetables Soup

Smoked Chicken with Avocado Salad
Smoked Salmon and Assorted Peppers Salad

Shrimp and Fresh Fruit Salad

Caesar Salad

French Vegetables Salad

Mixed Tomatoes Salad

Potato Salad with Herbs and Olive
Arugula and Orange Salad

New Zealand Mussel, Cold Prawn,

French Brown Crab, Crayfish, Gold Whelk
Norway Smoked Salmon

Cold Roasted Beef and Black Pepper Beef
Black Pepper Tuna

Grilled Tomatoes with Cheddar Cheese

Assorted Sushi

Japanese Cold Noodles )

Spicy Whelk

Baby Octopus with Sesame Seeds
Seaweed Salad

Okinawa Agu Pork, Marbled Angus Beef, Fried Fish Cake,
Enokitake, Mushroom and Seasonal Vegetables

Tiger Prawns, Scallops, Assorted Satay Skewers (Beef,
Pork, Chicken), Grilled Chicken Yakitori, Chicken
Cartilage, Chicken Gizzard, Grilled Fish with Lemon and
Herbs, Mixed Vegetables

Roasted Angus Rib Eye Steak
Roasted York Bone Ham with Herbs

National Day Fireworks Dinner Buffet Menu
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Hot Dishes

Dessert
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Captain Braised Ox-Tail in Red Wine Sauce
Steamed Grouper

Baked escargots in Vol-au-vent
Pan Fried Prawns with Ginger and Pepper
Grilled Lamb Chop with Cumin Sauce

Pork Milanese
Roasted Spring Chicken with White Wine Boletus Sauce

Roasted Duck in Cherry Sauce
Assorted BBQ platter (BBQ Pork and Roasted Duck)

Indian Chicken Curry with Papadum

Braised Sliced Whelk and Broccoli in Oyster Sauce
Loewen Vegetables Platter )

Penne Pesto )/

Braised Rice with Squid and Vegetables

New York Cheese Cake
Tiramisu

Black Forest Cream Cake
Chocolate Fudge Cake
Chilled Plum Wine Grape Jelly
Assorted French Pastries
Mango Mousse Cake
Mango Pudding

Mango Napoleon

Mixed Fruit Swiss Roll

Ice Cream Cup

Chinese Sweet Soup
Fresh Fruit Platter 7

Coffee
Tea
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