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A EAST MEETS WEST LUNCH BUFFET
) - PRAEREMTFERFSE

SEAFOOD COUNTER #&is5f%
Mussels, Sea Clams and Sea Prawns 35 [~ 848 B 7548
Served with Lemon and Cocktail Sauce Az 145 &% '&E 5+

JAPANESE SASHIMI SECTION Bzs#1 5
Sashimi %l 5 : Salmon, Herring, Tuna and Snapper =X - F B -FEA Kk R

TOKYO SUSHI AND SOBA NOODLES REFES I R /S5

Assorted Nigiri Sushi, Gunkan Sushi and Sushi Rolls 8735 5]« 48 & &

Itsuki Soba 7R A S5E

Served with Soba Sauce, Sesame, Nori and Japanese Sesame Dressing it /4485 Z i~ 453 & B #ART
Marinated Jelly Fish, Marinated Scallop, Marinated Whelk in Garlic Sauce FhZE:5 5 85 71818 K HIEH

THAINOODLES COUNTER H#HEEE
Rice Noodles, Sliced Beef, Sliced Pork, Beef Balls, Cheese Balls, Deep-Fried Fish Cake and A Variety of Seasonal Fresh Vegetables
K BERFER A ZTABRA R SRS ER

KIDS CORNER 52 EX3h

Buttered Corn, Penne with Cheese in Tomato Sauce, Chicken Nuggets and Fries 4-5l3 K 2 i+ RiE#H  EXNFHE K EHRES
CARVING STATION J£ A S E

Grilled US Pork Loin with Herbs Red Wine Meat Jus and Condiments ¥ £ B4 & B EALBEREAT

CAESAR SALAD s\i#iv i

Fresh Romaine S%E0 4 5

Condiments and Dressings Z#REC#}
With Caesar Dressing, Parmesan Cheese, Anchovy Fillets, Black Olives, Crispy Bacon and Garlic Croutons &l 7%+ B B B2 % 1~ SR i~ Bokifi Ae =Pl B SEELAL

ARDEN SALADS #3208

Thai Green Papaya and Chicken Feet Salad Z= 8 & ARBLTUDE Japanese Style Tofu With Sesame Sauce B =R S B £ 6+
Green Apple, Raisin and Walnut Salad 3 RIZF Ak E Bratwurst, Cheese and Pickles Salad 2B AR S + B RV

Roasted Wild Mushrooms with Herbs and Black Vinegar Sauce & &5 ¥ 55 i £+ BB i1 Thai Roast Beef Vermicelli Salad Z= ¥4 POk 44012

HOME-MADE COLD CUTS BEXR&%
Smoked Salmon, Italian-Style Assorted Cold Cuts and Assorted Cheese Platter I E{E = S S~ B ERR AR K MIRZ THHE

BARBECUED MEAT BR¥E Y0k
Barbecued Pork and Marinated Chicken in Soy Sauce BAE X 4% R — Sa S

SOUP &%
Carrot and Pumpkin Soup and Thai Coconut Chicken Soup HE /N5 & ZRRIDFES

FRESH BREAD &R a1
Assorted Bread Rolls with Butter #5iEERfE 56 BT 4h

INTERNATIONAL CUISINE I5F B ®

Steamed Fish Fillet with Garlic 752 2% i Deep-Fried Pork Ribs with Salad Sauce &R VHI B
Roasted Duck Breast with Orange Honey Sauce &8 Z## HiE 6 Stewed Vegetables with Oyster Mushrooms i fa 54\ B i
Fried Rice with Assorted Seafood in X0 Sauce X0 £% 5k &R Thai Stir-Fried Clams Z= =)0 1R

Braised Duck Breast with Cherry Wine 5 /& F 755 1/\ B2 9 Braised Vegetables With Crabmeat %2 Py 3/\ B 57
SEASONAL FRUITS &B58 R

Watermelon, Cantaloupe, Pineapple and Dragon Fruit 78/ M4 50~ 28 B NBER

DESSERT DELIGHTS #&i#m

Blueberry Cheesecake B2 55 % +F 1% Tiramisu B AF)Z L84 Strawberry Mousse Cake & R+
Mixed Fruit Jelly Cup & €758 RIZIEIR Serradura AKE5 Mango Pomelo Sago #5# &
Butter Bread Pudding 438 &1 754 Portuguese Egg Tart E¥F%E 12 Tofu Pudding HBEETE

3.6 Milk Pudding 3.64- 9L &4 %5
MOVENPICK ICE CREAM &R OIS

DRINKS COUNTER BEBhERmE
Various Self-Service Drinks 3% R[5 B Bh&X 5

COMPLEMENTARY WITH ICE CREAM WITH CHOCOLATE FONDUE FOR EVERY CHILD r -
S BRI RS G N T A 5 DA'U Q

COFFEE AND TEA IN BUFFET STYLE B BhMIBER % ResTAURANT



THE SEAFOOD MARKET BBQ DINNER BUFFET
BEHBREEERERFE

SEAFOOD COUNTER f&is5f%
Mussels, Sea Clams, Sea Prawns, King Crab Legs & [~ 3548~ 5548 K fAZEEM
Served with Lemon and Cocktail Sauce Az 145 7 '&EE+

JAPANESE SASHIMI SECTION B 7% 5
Sashimi %I 5 Salmon, Herring, Tuna and Snapper =X & FER-FEMA & AR

TOKYO SUSHI AND SOBA NOODLES REFESEI R /S5

Assorted Nigiri Sushi, Gunkan Sushi and Sushi Rolls 58735 5]« 48 & &1

Itsuki Soba 7R A S5E

Served with Soba Sauce, Sesame, Nori and Japanese Sesame Dressing it /4485 Z i~ 453 & B #ART+
Marinated Jelly Fish, Marinated Scallop, Marinated Whelk in Garlic Sauce FhZE:5 2 85 71818 K HIEH

THAINOODLES COUNTER H#{MEEE
Rice Noodles, Sliced Beef, Sliced Pork, Beef Balls, Cheese Balls, Deep-Fried Fish Cake and A Variety of Seasonal Fresh Vegetables
K BER R A ZEA-BR A &k SRESHE

KIDS CORNER RE X3
Buttered Corn, Penne with Cheese in Tomato Sauce, Chicken Nuggets and Fries 4-h32K « Z T7n+ RiBH £ XIFH T & FHRBE
CARVING STATION A EE

Grilled Angus Beef Sirloin with Herbs Red Wine Meat Jus and Condiments ¥ % i& {78 4 441\ BL BEEALEIERT

POOLSIDE BARBECUED SEAFOOD STATION B 45 & 5k 1E

Roasted Lobster, Hamachi Fish Collar, Salmon Fish Head, White Eel in Soy Sauce, Squid and Scallop $8giR~ S H R k- = X AE BN - AFMA R ER
Served with Thai Barbecue Sauce, Japanese Barbecue Sauce, Garlic, Korean Spicy Sauce, Mustard and Mint Jelly

fic ZRUVGEEE - AVEEE SR BT IR K GEEE

CAESAR SALAD g\i#iiv e

Fresh Romaine S @45

Condiments and Dressings % FRECH}

With Caesar Dressing, Parmesan Cheese, Anchovy Fillets, Black Olives, Crispy Bacon and Garlic Croutons &/l i i%5 1~ B B B3 % 1~ SR i Bokifi - Ae =Pl B SEELAL

ARDEN SALADS #3501

Thai Green Papaya and Chicken Feet Salad Z= =4 & A/RBTUV R Japanese Style Tofu With Sesame Sauce B = iR Z /G £ 6ARR T
Green Apple, Raisin and Walnut Salad F 38212 F &b Bratwurst, Cheese and Pickles Salad {EEI RIS S B D1
Roasted Wild Mushrooms with Herbs and Black Vinegar Sauce Z & &5 &4 BES 185+ Thai Roast Beef Vermicelli Salad S =X)L B4RV 12
Japanese Wasabi Potato Salad With Bacon B 037 R BF )R H£1ER Tomato Salad with Grapefruit Vinegar Z i tth FB& 12

HOME-MADE COLD CUTS BEX# /4%
Smoked Salmon, Italian-Style Assorted Cold Cuts and Assorted Cheese Platter HFE{E = > i B SR PIRE R 2588 TH8

BARBECUED MEAT BR{E &k
Barbecued Pork, Marinated Chicken in Soy Sauce and Sichuan Style Spicy Chicken BRYE X ¥ — Sa 5% % & ) |IX B O K

SOUP &%
Potato Soup with Garlicand Bacon and Coconut Tom Yum Soup BFE+rZER B 75 K& MELENS

FRESH BREAD &R
Assorted Bread Rolls with Butter #5iERFESE € B 4H

INTERNATIONAL CUISINE I5F B8

Braised Beef Ribs with Mushrooms and Red Wine 55 4T & 4-Bh i Malaysian Beef Curry 5 R IIIE 4 Hokkien Fried Rice 1222 ¥R
Stewed Vegetables with Oyster Mushrooms i &5\ Bk Thai Stir-Fried Clams Z=R010 4R Beef Rendang ENfE B ER4F Y
Fried Sea Crab with Ginger and Scallion E & 158 Steamed Seafood ;&% L%

Halibut Fillet with Sambal Sauce 2 B %Lt B il

SEASONAL FRUITS &B58 R

Watermelon, Cantaloupe, Pineapple and Dragon Fruit 78/R~PA %5 /R i 88 e NBER
DESSERT DELIGHTS ¥&i%3H &

Blueberry Cheesecake B2 55 T H 4% Tiramisu B AFZ 8% Strawberry Mousse Cake EERTEH

Chocolate Soft Cheese Tart sk 5 7700 A 2R Mixed Fruit Jelly Cup &3 R0EEFR 3.6 Milk Pudding 3.64-FLE 76 &

Mango Pomelo Sago #5#% H & Butter Bread Pudding 4;hiE © %5 4 Tofu Pudding F:B 2 /E1E

Portuguese Egg Tart FiFHifE Serradura AHE7R Sweetened Papaya Soup with and Snow Fungus A /IS EL 47K

MOVENPICK ICE CREAM 5Ok T4

DRINKS COUNTER BBhExmE
Various Self-Service Drinks & kA< [F & B8R &

COMPLEMENTARY WITH ICE CREAM WITH CHOCOLATE FONDUE FOR EVERY CHILD
SU/DRRITERRBaRE BRI

COFFEE AND TEA IN BUFFET STYLE B BAMNMER: 3%




-~

LUNCH PARTY SEMI-BUFFET
RHFEBTFEER

APPETIZERS, SOUP, SALAD AND DESSERT BAR
B B BAIR B DR R EH e

L

Burrata Margherita Pizza
KEZ L HEA G
ORs}

Spaghetti Carbonara with Scallop
HFEHESH

OR={

Stewed Ox-Tail in Red Wine Sauce with Fettuccine

AR EFFERE

COFFEE OR TEA HnjE 5% %%

#1i $188 per person

ﬂ Pan-Fried Barramundi Fillet with

Truffle Cream Sauce
EHEHAINMENERRT
OR=

Grilled Angus Beef Rib Eye Steak
SEZIREERA- (250952)

OR&}

Grilled New Zealand Rack of Lamb with Herbs Sauce
ERAFEEERETET

COFFEE OR TEA IR 5§ %%

#5111 $228 per person

DINNER PARTY SEMI-BUFFET
REFEBEEER

APPETIZERS, SOUP, SALAD AND DESSERT BAR
BAEBFR &5 D ERIHMRE

ﬂ Hokkaido Scallops and Prawns Pizza

GBS TR
ORE}

Spaghetti Carbonara with Shrimp
BIRFHESH

ORZ{

Grilled Salmon Fillet with Fettuccine

B =AM R

COFFEE OR TEA HimjE 5§ %%

#5411 $238 per person

ﬂ’an-Fried Halibut Fillet and Tiger Prawn

with Truffle Cream Sauce

FRILE B AU KRB ESERT
ORz}

Grilled Angus Beef Rib Eye Steak
IEZIRETRIRR AN 250972)

OR={
Grilled New Zealand Rack of Lamb with Herbs Sauce

BEAEEERREET
COFFEE OR TEA MNnjk 5§ %%

#1411 $298 per person

Avanti

Pizzeria

Prices stated are in Hong Kong dollars and subject to 10% service charge

BB E RS N—RHE

4

V4



