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POOLSIDE SEAFOOD BBQ DINNER BUFFET MENU
RReEnti B REE B BRE

POOLSIDE BARBECUED SEAFOOD STATION 45 68 i3 fi¥ /& 42
Lobster, Sea Prawns, Squid, Eel, Scallop, Mini Abalone,
Chicken Wings, Pork’s Neck, Pineapple and Frankfurt Sausage
FENR - BUR - KEIME - MelE - BE /iR -

HE - RER  REMIERES
Served with Thai Barbecue Sauce, Meat Gravy and Black Pepper Sauce

FRIVERE - BROT K B0t

HOTPOT XREE
Selected Sliced Beef, Sliced Lamb and Various Hotpot Ingredients
BEFAR - FRAR & SFKHEER
Chicken Soup and Hot and Spicy Soup
BHE K RE

SEAFOOD COUNTER #5356
Cooked Prawns, Snow Crab Legs, Golden Whelks and Blue Mussels on Ice
frily - BIEER - =<8 K ES
Served with Cocktail Sauce and Lemon

fo IBET & B

JAPANESE SASHIMI SECTION HRX %S
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Salmon, Herring, Tuna and Snapper =X - Z#ER - 68 &k iR
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TOKYO SUSHI AND SOBA NOODLES RIRFIEF S K /S8l
Assorted Nigiri Sushi, Gunkan Sushi and Sushi Rolls 285 5] - EfE & &Y
ltsuki Soba 7R/ ,% 5l
Served with Soba Sauce, Sesame, Nori and Japanese Sesame Dressing
fc 288t - Zhi - B &k HIUHBOT
Marinated Jelly Fish, Marinated Scallop, Marinated Whelk in Garlic Sauce
hERE - T FEE K HNERA

GREEN OF THE WORLD At H R Ve
Cherry Tomato, Frisee, Red Leaf Lettuce, Romaine Lettuce,
Asparagus, Cucumber, Baby Carrot, French Bean, Bell Pepper
Served with Aged Balsamic, Olive Oil, Lemon Qil Vinaigrette, French Dressing,
Thousand Island and Caesar Dressing
BEM  ABAER AR #KX - BE ORES/N - HE  AEQ - M
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MIXED SALADS H &V i#
Pumpkin and Wild Mushrooms Salad = /I EF &0 1E
Grilled Chicken Salad with Peach and Pineapple & f& Z N5 22 /K B #k D 12
Japan Tofu Salad in Sesame Dressing H=0)R G B BT
Prawn and Assorted Fruit Salad with Lychee in Passion Fruit Sauce KR 7 REVER DR
Potato Salad with Crab Meat and Crab Roe HRMIEZEREHZ/F/DE

~

Thai Chicken Feet and Green Papaya Salad Z= (& /LB T2

KIDS CORNER 52 2 K it
Butter Corn, Penne with Cheese in Tomato Sauce, Chicken Nuggets and Fries

HOMFOK - STEHADTRER - ENFHE - KAFRER

CARVING STATION ZRAEE
Grilled Angus Beef Sirloin
with Herbs Red Wine Meat Jus and Condiments
B AT 24
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soupr &%
Lobster Bisque T EFEIBREMNS
Sweet Corn Broth with Fish Maw KBTI =
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BARBECUED MEAT BB YE {5 Ik
Barbecued Pork and Marinated Chicken in Soy Sauce ABYE W /& K — qaBoH

HOT ITEMS ZA 82
Stir-Fried Crab in Thai Curry Z=T\ 1L 28
Steamed Sabah Giant Grouper 52 /VEBEE
Sauteed Prawn with Broccoli in XO Sauce 2 ARG X0 Bl E 1R
Grilled Lamb Chop with Fennel and Tomato Sauce EI&Z ks &£\
Taiwanese Three-Cup Chicken &3, = Z#
Roasted Pork Shank with BBQ Sauce (EEEEFET S
Assorted Vegetables in Curry Il B %3
Fried Rice with Seafood and XO Sauce XO 28 &% ¥V ER
Indian Roti ENZ0E B

TROPICAL FRUITS EH# R
Sliced Seasonal Fruits E HEF R

DESSERTS COUNTER EHmm
Chocolate Fondue &R 71K i
Blueberry Cheesecake BEE 2 + &%
Strawberry Mousse Cake BEE R 44 = 1%
Chocolate Brownie &<t 71faER/E
Green Tea Red Bean Roll #5419 %
Assorted Fruit Jelly Cup E &4 RIEIEA
Mango Pudding Cup =@
Portuguese Egg Tart & 5 &

Tofu Pudding &8 2 /81E

CHEF RECOMMENDATION
Jumbo Bombe Alaska 22 XIEZE L

MOVENPICK ICE CREAM Z M O Tz

DRINKS COUNTER BB mE
Various Self-Service Drinks A EBBIEL &R

COFFEE AND TEA IN BUFFET STYLE EBhmnmE & =%



