Group Lunch Buffet Menu (Before 31 Aug)
HF& (8 H 31 HAN)

Appetizer and Salads 58 8% & /D &
Pineapple and Ham Salad with Mayonnaise 3§ £& K i)/ D
Tomato and Mozzarella Salad & A= - fEEE
Sweet Corns and Cucumber Salad K5 /DR
Thai Pomelo Salad with Dried Shrimps Z&Z /DA IS

Green of the world F E/MEIE
Assorted Greens, Cherry Tomato, Cucumber, Carrot, Kenya Bean and Paprika
FRESRIVERSE ~ HE D ~ HN ~ HE  AE T RETR
Served with Italian Dressing, Thousand Island Dressing and Herb Vinaigrette

FERART ~ TR R EEHEE

Soup &
Mushroom Cream Soup = BRI 5
Served with Assorted Bread and Butter B4 $5%8 €1 & 48

Hot Dishes 2 §%
Pan-Fried Sole Fillets in Basil Tomato Sauce FiFEf| Ml T A0
Roasted Chicken with Sesame and Honey Z& = i JE2 %k
Soft Pork Bones with Sweet and Sour Sauce & # /E5EHE
Stewed Beef Cheek in Port Wine Sauce & {4 THIE A
Sautéed Wild Mushroom and Assorted Vegetables with Butter ¥ &4 H P RESE
Fried Rice with Egg White and Conpoy ¥+ H ek
Penne with Wild Mushroom in Truffle Cream Sauce HBAfARR 4Ly
Slow-Cooked Honey Glazed Duck Breast with Orange &2 & fig

Desserts &
Apple Crumble Tart 35 5E &5 e
New York Cheese Cake 44~ +-&
Mango Pudding & =4 fa)
Bread and Butter Pudding % 1.4~ #fi )
Tiramisu & AFIIEZ L6
Seasonal Fresh Fruits Platter PUZEMEE HE%



Coffee or Tea MfjIEEiZE

E1%F (3-12 1%) 45fir $218 per Child (aged 13 -12)
K N&Ffr $228 per Adult

Minimum 80 persons or above & 80 fir5¢LL

Two hours buffet serving E¥JLFE 2 /NEF
Number of persons will be counted after seating in S4% ABLIA BEBETE
Subject to 10% service charge EfI—R&E
Valid until to 31 December 2024 53¢ HIZE 2024 4£ 8 H 31 H



