Buffet Menu
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Period / 1 March — 31 May 2024

Tuna carpaccio with pecorino cheese and rocket
ANy Fa a)—)F—XEknrNFa
Seafood and spring vegetables cocktail with salmon roe
BN EBRH DN 7 T AT W HERZ
Assorted Jamon serrano and Italian salami with homemade focaccia
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Smoked salmon and spring vegetables tortilla roll
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Assorted Chinese appetizers
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Special pork curry with steamed rice
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Hot seafood terrine with Choron sauce
WAVEADT Y —X v auyy —2
Baked seabream and cherry blossoms in a salt crust with a ponzu mixed with grated daikon
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Simmered pork Japanese style with spring vegetables
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Slow cooked beef with garlic rice
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Chinese dim sum
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Braised shrimp with chili sauce
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Spicy fried chicken
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Fried noodles with braised pork strip sauce
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Selection of desserts
Profiteroles, Blueberry chocolate cake, Strawberry no bake cheesecake
Opéra, Black tea mousse, Strawberry tart, Cherry blossoms panna cotta
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Coffee and tea
a—kb— - ALK

The menu is subject to change depending on the ingredient availability. B OAMRIICL 0, BN A ET 35508 wE 4,
Please give at least 14 date notice prior to your banquet date of any special TLAF—E LAz —Gico2F L CIIEFHD 14 H

dietary requirements. HIETICBRAIORLEI N,



