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Buffet Menu

Period / From 26 February to 31 March 2024
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Mozzarella cheese with berry sauce and prosciutto
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Steamed chicken and avocado salad with Cobb dressing
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Assorted mixed sandwiches and bread roll sandwiches
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Tandoori chicken with fried potato
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Salmon meuniere Grenoble style
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Chicken thigh confit with garlic mashed potato
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Pork Cordon bleu style
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Chinese dim sum
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Shrimp fritter with mayonnaise
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Stir fried chicken with sweet chili vinegar soy sauce
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Fried rice with seafood, vegetables and black pepper
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Selection of desserts
Lemon cake, Chocolate cake, Caramel and chestnut mousse
Mont-blanc, Pear tart, Panna cotta
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Coffee and tea
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