
BANQUET INTERNATIONAL DINNER BUFFET D 

宴会厅自助餐菜单  
 

Appetizers 

头盘 

Jelly Fish and Marinated Beef Shank 

海蜇拼牛腱 

Chinese Barbecued Meat Platter 

烧味拼盘 

Seafood Terrine Cocktail Sauce  

海鲜冻批 

Herb Marinated Asparagus Salad Cherry Tomato and Egg Mimosa 

香草芦笋蕃茄碎鸡蛋 

 

Salads 

沙拉 

Mesclun Mixed Salad 

什锦蔬菜沙拉 

Sliced Tomato and Mozzarella Cheese 

蕃茄片及意大利白干酪 

Grilled Italian Vegetables 

意式烤蔬菜 

Potato and Cucumber Salad Mint Dressing 

土豆青瓜沙拉 

Short Pasta Salads with Tomato Salsa and Pistachio Pesto 

意大利面沙拉配蕃茄及开心果酱 

 

Dressing 

调味汁 

Served with French, Italian, Lemon Vinaigrette and Thousand Island Dressings 

法式汁、意大利汁、柠檬油醋汁、千岛酱 

 

Condiments 

配料 

Kalamata Olive, Chopped Hard Boiled Egg, 

Cheese Shavings, Scallions, Bread Croutons, Anchovies, 

Bacon Bits And Grated Parmesan Cheese 

黑橄榄、碎鸡蛋、芝士碎、香葱、面包、凤尾鱼、烟肉碎 

Selection of Fine Breads and Butter 

精选面包配黄油 

 

 

 

 



 

Soup 

汤 

Minestrone Soup with Shrimp and Pistachio  

意大利杂菜汤配虾仁及开心果 

 

Hot Dishes  

热菜 

Garoupa in Sweet Vinegar Sauce 

甜醋汁石斑 

Sautéed Five Spice Chicken 

五香鸡肉 

Grilled Lamb Cutlet with Natural Jus 

烤羊扒 

Chicken Saltimbocca with Tomato Salsa 

香草芝士鸡扒配蕃茄酱 

Saffron Rice Seafood Paella 

西班牙海鲜饭 

 

Asian Dishes 

亚洲热菜 

Chiu Chow Dumplings 

潮洲粉果 

Steamed Mini Chicken Bun 

迷你鸡肉包 

Steamed Rice 

白饭 

Seasonal Stir Fried Vegetables 

清炒时蔬 

Braised Pork Belly with Taro 

芋头炆五花腩 

Prawns with Lemongrass and Coconut Milk 

椰奶香茅虾 

Honey Glazed Spare Ribs Marinated in Hoi Sin Sauce 

海鲜酱炆排骨 

 
From the Carvery 

烤肉 

Bone-in Ham Glazed in Brown Sugar with Pineapple Chutney and Gravy 

蜜香烧火腿配菠萝酸辣酱 

Selection of Fine Breads and Butter 

精选面包配黄油 

 

 

 



 

 

Desserts 

甜品 
Cakes and Tarts 

蛋糕及挞 

Marzipan Candied Fruit Cake 

水果蛋糕 

Chocolate Mini Tart 

迷你朱古力挞 

 

French Pastries 

法式甜饼 

Sour Cherry Chocolate Slice 

酸樱桃朱古力饼 

Pistachio Apricot Tart 

开心果杏挞 

 

Glasses and Cups 

小杯甜品 

Coconut Mango Pudding 

椰香芒果布丁 

Strawberry Balsamic Crumble 

焗草莓挞 

 

Sauce and Condiments 

汁酱及配料 

Raspberry, Mango, Vanilla Sauce 

Crushed Assorted Toasted Nuts 

Cream Chantilly 

红莓，芒果，香草汁，杂果仁，忌廉 

 

Dessert Pastry Chef Station 

厨师制作台 

Soufflé 

焗疏夫厘 

Fresh Cut Fruit Platter 

新鲜水果盘 

Freshly Brewed Coffee or Fine English Tea 

香浓咖啡或英式茗茶 

 

 

 
RMB 380 +15% service charge per person 

人民币 380.00 元/人 加收 15%服务费 
 


