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ik #F¥ X Emerald Fusion Menu

————————————————————————— Rt ¥;* DISHES SERVED ON TABLE---------------mmmmmom--
M3 5 7 > H* Roasted Whole Suckling Pig*
i MET ¥ 3 s Braised Shark's Fin Soup with Shredded Chicken and Bamboo Fungus* OR
£ Hwn ¥+ ¢ % & § ¥ Bird’'s Nest with Crabmeat, Conpoy and Bamboo Pith with Gold Foil*

petf 8% BUFFET AREA

%~ 41§ Ialian Minestrone with Beans [V]
————————————————————————— W OSALAD-- - - - - - m e

~ ¥ # % ) = Fresh Fruit with Prawn Salad # % 4 75 & Fresh Asparagus Salad [V]
#5825 & French Vegetables Salad [V] e L E A A& Chicken with Pineapple and Papaya
¥ W4 ¥ 30/ & American Tomato with Herbs Salad [V] Salad [N]
4 % =" 8 /)= Sweet Corn and Red Kidney Bean Salad [V] [N] L F ¥ #7)% German Potato Salad [V]

404 ) = Waldorf Salad [V] [N]
————————————————————————— B APPETIZER ---- - - o e o mm e m oo oo

¥~ =@ v 2 % Chilled Prawn, New Zealand b §;sep 4 Air-dried Assorted Cold Cut Platter
Mussel and Crab Claw 4wk 2 fass ¥ Cold Beef Shrank Sliced & Drunken

% £ 4 k% ic Stuffed Tomato with Tuna Chicken Wing

¢ ;'fRic3 Eggplant in Taiwanese Style [N] 7 ¥ fr= < 4 Dill Marinated Salmon

& A2 vg%y Smoked Duck Breast with Cantaloupe

------------------------- #8 HOT SELECTION --ccommmmaam oo

5/2 7+ X # Roasted Lamb Chop in French Style [N] Er & veev® Frit fetk &4 Chicken Curry in Indian style with
77 ~ /4 Steamed Fresh Garoupa Roti [N]
% 34 % feaE sk Sautéed Sliced Chicken with Shrimp Ball {#p #\ ¥ & Seasonal Vegetables Topped with Crabmeat
in Thai style Sauce
= iﬁé’ 4 ¢ Braised Beef with Red Wine Sauce [N] 74 vR Jk V) 45 Fried Rice with Chicken and Dried Seafood [G]
¢ f* ¢  Crab Meat Au-La-Vent [N] RS 7 £ 2L ¥ Roasted Pork Knuckle with Pickled
4 'F+ #t Deep-fried Crispy Chicken with Crushed Garlic Shredded Cabbage & Mustard Sauce
% 4¢3 * Braised Black Mushroom with Sliced Spiral ¢ 3 Chinese BBQ Platter [N]
Shell % ¥ % < Jls Spaghetti in Pesto Sauce [V] [G]
s:iw v 4 Steamed Rice [V] [G]
------------------------- > B 823 CARVING WAGON-----------mmmmmmaaa oo -
EERFF L 2 %R L4 X v Roasted U.S. Prime Rib and York Bone Ham

------------------------- B FE R TEPPAN--- - - - o m e e o e e e m e - -

BFh~2GF %5 45FF 0~ 28 #E Pork Chop, Short Rib, Squid, Mussel, Prawn, Chicken Wing
------------------------- H % DESSERT----------- - ommmmm oo -
# i 2214 Asparagus Cheese Cake [N] fa¢ # 9 Baked Bread and Butter Pudding [G]
fiFPE+ % Raisin Roll with Rum Wine [N] #++ & Chilled Sago Cream with Grapefruit and Mango
W H 3 L4 German Cheese Cake ¢ ;\x4g.  Chinese Petits Fours [N]
1 ep 4] H 54 Strawberry Mousse Cake A= % % g Heart Shaped Mango Pudding
iR # % £ Mini Fruit Tarts [V] wA3e Vi B4 Heart Shaped Red Bean Pudding
=R Mango Mousse # % # 4% Fresh Fruit Platter [V]
4+ 4 # % Chocolate Mousse

------------------------- >4 4% BEVERAGE------------ommmmao
¥ r ¥ % Coca Cola ¥ i+ Chilled Orange Juice 4 jF] House Beer verz Coffee ¥ Tea
R I R T+ T R LR LRy
Remarks: Most menu items will be served on the buffet tables, except items marked with*.

[V] Vegetarian &3 Menu is subject to change due to availability of food supply
[G] May contains gluten TJEEREAE *ENFRABERNRBIBENMIEL AR
[N] May contains peanuts/nuts products DJBEZTEE/EBRRE M

[H] Halal Friendly BEA=
If you have food allergies or dietary restrictions please ask our staff for assistance with menu choices.
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