Buffet Menu
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Period: 1 September — 30 November 2024

Japanese style marinated tuna with salmon roe and julienne vegetables
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Sweet potato and mascarpone cocktail
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Chinese style pork and mushroom salad
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Mixed sandwiches
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Salmon, shrimp, curry sauce rice gratin
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Baked white fish with mushroom bourguignon
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Sautéed pork and Prosciutto with black pepper
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Deep-fried tuna with radish and WASABI sauce
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Roasted chicken leg Japanese pepper with sautéed mushrooms
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Chinese dim sum
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Fried noodles and pork with salt and black pepper
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Selection of desserts
Mont-blanc, Mascarpone and strawberry mousse, Brown sugar and soybean flour mousse
Roasted tea brownie, Black tea panna cotta
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Coffee and tea
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The menu is subject to change depending on the ingredient availability. BHOARRILUC X Y, RIEANEZELHT 3N I T4,
Please give at least 14 date notice prior to your banquet date of any special TLAF—E A= —cico2F L CIIEFHD 14 H

dietary requirements. HIETICBAIORLEI N,



