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Yellowtail carpaccio with Ponzu sauce and grated radish
HERY DAy Fa BALRVERL L DIC
Seabream and orange escabeche cocktail
O AA Ry v AL VYRR #7277 T
Snow crab and MIZUNA fresh spring roll with sweet chili sauce
THLELKEDLEEFEEE A/ —-FF VYV -2
Assorted Chinese appetizers
rhEERTE A
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Assorted cheese with rosinenbrot
F—XEVEDE T4V —F ViRz

Shrimp and coconut cream curry with basmati rice
INBEDaaFy 2 )—LhL— NATTF 4 T4 R
Salmon in baked pie wrap with choron sauce
Y=V DN WURPEE anyy—2X
White fish and seafood sandwiched coated with bread crumble, tomato sauce
=7 = RERRAZAGMO S VBEE bV —R
Roasted chicken and cajun spice with fried potato
O—R+FFY TAPY VY RSNL R TITAFPRT MR A
Slow cooked beef with grilled seasonal vegetables
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Chinese dim sum
AL D=
Stir fried shrimp and squid Sichuan style
g & Bk o U1 JEE D
Scallops and sweet potato fritter with lemon sauce
MZHEEDOEVWBD 7Y v 2— LEVY =R
Braised pork and dried mustard leaf
KEORET LSO LEDEIAS
Fried noodles with pork and vegetables
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Selection of desserts
Strawberry and milk mousse, tiramisu, Japanese cheesecake
Apple pie, chocolate Swiss roll
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Coffee and tea
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The menu is subject to change depending on the ingredient availability. B O ARRICE Y, BN ZEET 358083 wE 4,
Please give at least 14 date notice prior to your banquet date of any special TILAF—% XAz —Eibicico2E LTIREFEHD 14 H

dietary requirements. AMETICBHMLEL7ZE N,
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