
BANQUET INTERNATIONAL DINNER BUFFET B 

宴会厅自助餐菜单  
 
 

冰操小海鲜 

Chilled Seafood On Ice  

格式小海鲜，鲜虾，三文鱼刺身 

Selection of shall fish, prawn and salmon sashimi 

红醋，千岛汁，酱油，辣椒酱，柠檬角， 

日本芥末，姜片 

Vinegar, thousand island, soy sauce, chili sauce, lemon wedges, wasabi, pickle ginger 

 
 

开胃菜 

Appetizer  

意大利薄脆饼 

Antipasti on Lavash 

南美海鲜色拉配香菜 

Seafood Ceviche Cilantro & Lime 

皮塔饼配鸭肉及豆芽 

Roast Duck in Pita with Spiced Bean Sprouts 

小餐包配山羊芝士及意式腊肠 

Mini Flat Bread with Goat Cheese & Salami 

 
色拉 

Salad 

金枪鱼色拉 

Tuna Nicoise with Asian Vegetables 

香草意大利面配番茄 

Pasta & Pesto with Stewed Tomato 

菠菜培根色拉 

Baby Spinach & Bacon Salad 

卷心菜色拉配葡萄干 

Cabbage Coleslaw with Raisins 

蔬菜色拉配小料 

Salad Greens & Condiments 
 

凉菜 

Cold Dishes  

陈醋拍蒜黄瓜，萝卜丝拌海蜇皮,水晶肴肉， 

五香牛展 

Marinated Cucumber with Minced Garlic in Vinegar, Chilled Jellyfish with Radish, Chilled Pork 
Jelly in Vinegar Sauce, Marinated Beef Shank in Five Spices Sauce 

 
 
 
 
 
 
 
 



 

汤 

Soup 

奶油蘑菇汤 

Mushroom & Thyme, Cream Soup 

神仙老鸭汤 

Double Boiled Duck Soup  
 
 

面包 

Bread Station  

各式面包配黄油卷 

Served with Assorted Breads &Rolls with Butter 

 
主菜 

Main Course 

耶汁加里鸡 

Chicken Curry with Potatoes 

煎鳕鱼配柠檬汁 

Seared Cod, Lemon & Lime 

烤牛肉配大葱及红酒汁 

Grilled Flank Steak, Shallots & Red Wine 

什锦炒蔬 

Baby Onion & Celery, Fresh Coriander 

菠菜海鲜意面 

PennePasta with Spinach, Seafood Tomato Sauce 

米饭 

White Rice Steamed 

 
热菜 

Hot Dishes  

清蒸桂鱼 

Steamed Mandarin Fish in Soya Sauce 

葱姜炒蟹 

Wok Fried Crab with Ginger and Spring Onion 

西芹厦果炒虾仁 

Sauteed Fresh Shrimp with Hawaii Nuts &Celery 

鸡丝炒面 

Lo Mien Noodles with Shredded Chicken 

鲍贝扒菜胆葱姜炒蟹 

Sauteed Chinese Cabbage with Abalone Clam 

 
切肉 

Carving  

烤青岛西冷配烧汁 

Oven Roast Sirloin with Natural Gravy 

 
 
 
 
 
 



 
 

面档 

Noodle 

两种时令绿叶蔬菜 

Two Kinds of Seasonal Vegetable 

贡丸 

Meat Ball 

鸡肉丸 

Chicken Ball 

豆腐泡 

Bean Curd Skin 

鱿鱼 

Squid 

 
甜点 

Desserts 
 

蛋糕 

Cake 

芒果椰子慕斯蛋糕 

Mango Coconut Mousse Cake 
 

法式糕点 

French Pastry  

巧克力慕斯 

Chocolate Mousse 

草莓慕斯及沙哈蛋糕 

Strawberry Mousse with Sacher Cake 

精选冰淇淋 

Selection of Ice Cream 
 
 

时鲜水果 

Sliced Seasonal Fruit 

 
RMB 450 +15% service charge per person 

人民币 450.00 元/人 加收 15%服务费 
 


