
The menu is subject to change depending on the ingredient availability. 
Please give at least 14 date notice prior to your banquet date of any special 
dietary requirements. 
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Buffet Menu 

A u t u m n  P a r t y  P l a n  2 0 24  | ºー¿Āāーö³ー÷ùン 2024 

Plan-A 

 

                                                         Period: 1 September – 30 November 2024 

 

 

Japanese style marinated tuna with salmon roe and julienne vegetables 

鮪~和風þúネ いく¹x針野菜添え 

Sweet potato and mascarpone cocktail 
uつまい²xþ¹»ûýーネ~»¿öû 

Chinese style pork and mushroom salad 

豚�¹肉x茸~中ï風µùÀ 

Mixed sandwiches 

ÿッ¿¹µンù¶³ッÁ 

 

Salmon, shrimp, curry sauce rice gratin 

µーĂンx小海老~»üー風味ùú² 

Baked white fish with mushroom bourguignon 

白身魚~ºーöン焼} 茸~öû¾ûøン 

Sautéed pork and Prosciutto with black pepper 
豚²²肉x生ÿĀ~ソöー µûö³ンüッ» 黒胡椒風味 

Deep-fried tuna with radish and WASABI sauce 

三崎鮪~竜田揚げ 大根おろwソー¹ 山葵~香º 

Roasted chicken leg Japanese pepper with sautéed mushrooms 

鶏²²肉~山椒風味焼} 茸~Ā¿ー炒± 

 

Chinese dim sum 

蒸w点心二種 

肉焼売・海¿焼売 

Fried noodles and pork with salt and black pepper 
豚肉入º塩焼}そ� 黒胡椒~香º 

 

Selection of desserts 
Mont-blanc, Mascarpone and strawberry mousse, Brown sugar and soybean flour mousse 

Roasted tea brownie, Black tea panna cotta 

ペ¹øúー··õおyy±÷¶ーø 

Ăンöùン・þ¹»ûýーネõüーº・黒糖x}z粉~Āー¹ 

ほうx茶~öù¶ûー・紅茶~āンúコッ¿ 

 

Coffee and tea 

コーĂー・紅茶 


