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VALENTINE'S DAY POOLSIDE BBQ DINNER BUFFET
BB EEBGRE
Complimentary Sashimi Boat and
Baked Lobster with Cheese (half piece per person) and Foie Gras Toast
BHREENERSHE—=
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SEAFOOD COUNTER 1558

Jade Whelks, Mussels, Clams, Sea Prawns, Snow Crab Legs
FFREZE S0 |/ B - NEER

Served with Lemon and Cocktail Sauce fic 1#%& &K KET

TOKYO SUSHI AND SOBA NOODLES SR R FiESH T K %1
Assorted Nigiri Sushi, Gunkan Sushi and Sushi Rolls 25855 - B & BY)
Itsuki Soba FRA 2%

A

Green Tea Soba #5554
Served with Soba Sauce, Sesame, Nori and Japanese Sesame Dressing Bt 5351 ~ =i « &3 KHICHEMT

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

FmEK - THTRER  ZFHE Rk BRERK

CARVING STATION [ZHEE
Beef Wellington A% & SETEA-H]

POOLSIDE BARBECUED SEAFOOD STATION ;th 45 €2 /5 ¥ (52 42
Beef Steak, Chicken Wing, Pork Neck, Scallop, Nuremberg Sausage,
Mackerel and Pork Chop
Served with Gravy and Black Pepper Sauce
4 EHE - BEA - ¥FER ARER - BR R B
fic BT &R BHUT
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SALAD BAR T ik /D2NE

French Mixed Lettuce, Romine, Cherry Tomato,
Red Kidney Beans, Chickpeas, Corn Kernels, Cucumber, Black Olive, Green Olive,
Crispy Bacon Garlic Croutons, Onion and Caper
Caesar Dressing, Thousand Island Dressing, Honey Mustard Dressing, Italian Vinaigrette, Balsamic Olive Qil,
ETVEEASE C BB AR BEM  ARRT -~ #OT - FORK - BN - BKIE - BSKIE -
MeYEAKL  FEEIRT - F B R KTAD
fc S\iEET - & - ERITRT - BEARHE T - BE1EH -

SPECIAL SALADS I5&jbiE
Thai Green Papaya and Chicken Feet Salad Z= = S KN BL TR
Japanese Style Tofu With Sesame Sauce H =78 5 & 1 48 i 51
Green Apple, Raisin and Walnut Salad S#BERIEFaMkIDE
Bratwurst, Cheese and Pickles Salad {EE NG = TR I
Roasted Wild Mushrooms with Herbs and Black Vinegar Sauce ZE & F E 4 BEEE T
Japanese Wasabi Potato Salad With Bacon HR A R Z(F/D 2 EER

HOME-MADE COLD CUTS B X358
Smoked Salmon, Italian-Style Assorted Cold Cuts and Assorted Cheese Platter
MENE= A - S0 RERE Kk B2 THE

BARBECUED MEAT ABJE & 1%

Poached Chicken & {C %
Poached Chicken in Soy Sauce B HZ#
BBQ Pork ;1 X J&

Roasted Duck fifz 57 /&8

SsouP &i%
Regal Lobster Bisque
ERERS
Sweet Corn and Fish Maw Soup
FoRAMEE

FRESH BREAD & 5%l ]
Assorted Bread Rolls with Butter 15EE =2 E] B 450
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INTERNATIONAL CUISINE I5FEEER
Chicken in Indian Curry E[1E IiNNE 2
Stir-Fried Seasonal Vegetables with Sliced Abalone in Regal XO Sauce E& X0 & A W IFER
Stir-fried Lobster Claws with Minced Garlic and Chili ¥ & 3 ¥ BE tfr $H
Stewed Pork Shank with Grilled Eggplant A1E1@%&/)\BREC & &5 F
Baked Oyster with Garlic =7 (8415
Roasted Duck Breast with Orange Honey Sauce &5 Z i1 =1
Fried Rice with Assorted Seafood in XO Sauce XO ;8 &% XV 8
Steamed Seafood ;52478

ASSORTED FRESH FRUITS & #f ¥ SR 88

DESSERT DELIGHTS #&#EEH m
Heart-Shaped Rose Cheese Cake /022 3RO IIRIEE 1E
Jasmine Chocolate Cake K FIEAR T N E#E
Rose, Lychee and Raspberry Mousse BUIRZ2 1 Al = T 3R 44
Roselle Vanilla Jelly Cup & ##EENEIE Y] R
Osmanthus Peanut Custard Tart ZE{E{EE S T#
Tiramisu EAF]Z L8#

Cherry Blossom Jelly #2TE7K & IENE
Butter Bread Pudding 4=H%E &1 7h &)

Serradura /K 7h &

Portuguese Egg Tart H}F5E 1
Tofu Pudding & B2 /&1

ICE CREAM Z R OKE %

DRINKS COUNTER B BiER mE
Various Self-Service Drinks &= 5~ [al B BIER &

COFFEE AND TEA IN BUFFET STYLE E Bhmnndk & =%



