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Plan-B
Buffet Menu

Period / From 4 January 2024 to 31 March 2025

Japanese style marinated tuna and white fish with shredded vegetables
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L obster and scallop cocktail with salmon roe
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Fresh spring rolls with crab meat and seasonal vegetables
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Assorted Chinese appetizers
Roast pork, bang bang chicken, cold jellyfish
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Assorted cheese with homemade rosinen bread and dried fruit
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Seafood and rice gratin
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Roasted salmon with tartar sauce
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White fish Bonne Femme Style
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Special braised pork Japanese style
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Roast beef with mushroom fricassee and horseradish sauce
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Chinese dim sum
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Deep-fried crab claw and fish paste with a mango mayonnaise
B3 551 vva—~v3atx—XFHz
Roasted Peking duck
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Spicy stir-fried chicken and root vegetables Sichuan style
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Fujian style fried rice with a pork and a vegetable sauce
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Selection of desserts
Strawberry sponge cake, Opera, Cheesecake, Profiterole
Chiffon cake, Tiramisu, Fruit tart, Black tea panna cotta
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Coffee and tea

The menu is subject to change depending on the ingredient availability. BMOAGHRILIC LY, BEINEEZZET 2588 T3 0ET,
Please give at least 14 date notice prior to your banquet date of any special FUAF 2 52 =0 — OSSO % % LR e o 14 [

dietary requirements.
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