PETRAE

Christmas Lunch Buffet (24 to 26 Dec 2024)

Seafood Section
Canadian Snow Crab Legs fing&x 2 5%, Sea Whelks sREEE,

Oream Shrimps g, Clams £, Blue Mussels E#
Marie rose Sauce BR[EE/EEELE, Cocktail Sauce BB, Nam Jim ZR=CHEIHIAEE, Lemon Wedge B F

Appetizer and Toss Salad
Assorted Cold Cut with Marinated Olives and Gherkin {1-8& 3 pREAE RIS BE 25

Smoked Fish Platter with Capers and Red Onion & B8z /K #1416
Premium Cheese Board with Dried Fruit and Cracker THE = ik fEez H gt
Roasted Beef Salad with Dill Pickle and White Wine Vinegar B i g4 pa/b
Beet Root and Chicken Salad with Apple and Walnut B3R g Ay R AERZ PR R
Classic Prawn and Melon Salad §& st & &g BB Ay b
Thai Seafood and Pomelo Salad &=k ie e
Greek Potato Salad with Feta Cheese and Herb = - FE= 7/

Graden Salad Bar
Romaine Lettuce B 4%, Arugula s, Red Chicory 413, Frisee j1.2£3¢, Lolla Rossa 41 &3
Cherry Tomatoes ® &%, Cucumber &1, Beetroot E43z58, Bell Pepper &gk
Sweet Kernel Corn 5%z, Chickpea &%, Kidney Bean 4TfE T,

Caesar Dressing g3/ 34, Thousand Island T &4, It Dressing A H]JHES, Honey Mustard Dressing 7oK Z5HE4E
Pecan Nut LLI#%#k, Crispy Bacon YA, Crouton JE&HELHI, Parmesan Cheese B2 B =+

Japanese Section
Salmon =37, Seabream fig#&, Octopus /UT &
Sweet Shrimp ZHi, Sazac 48

Assorted Maki Rolls fga=w%
Wasabi [[1%%, Soy Sauce B7H, Ginger Pickle [i%

Soup Section
Finnish Lohikeitto ( Salmon and Potato Soup) =37 2558

Chinese Daily Soup #={#&x:%5
Artisan Bread rolls and Butter 3= T &1 5 4-)H

Meat Section
Slow Roasted Sirloin of Beef 875441
Butter-roasted Whole Turkey 4=k &
Red Wine Sauce, Giblet Gravy &1 F A+, K ZE AL+
Cranberry Sauce, Sea salt, Mustard 4T f&;1, /558, 77K

Chinese Snacks and BBQ Section
BBQ Porkand Roast Duck g e
Deep-fried Hiroshima Oyster Bf¥eRE iz
Shrimp Net Spring Roll 44EE RiEES
Deep-fried Squid Tentacle with Spice Salt H#UE#fk f 5%
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Noodle Station
Egg Oil Noodle, Flat Rice Noodle, Rice Vermicelli jis s >k
Prawn, Mussel, Wonton, Slice Beef, Beef Ball, Pork Ball, Squid Ball, Fish Cake,
el 0L ERARR FALELENAE
Lettuce, Choy Sum, Baby Cabbage, Shitake Mushroom
Y3 0 SR A
Chili Qil, Spring Onion, Coriander, Deep-fried Garlic, Dep-fried Shallot,Chili Flake
BRESCH, 578, 5576, VEmn, NEAL 78, SRS

Western Hot Section
Swedish Meatball with Creamy Mushroom Gravy #z8t A A O & S8+
Braised Wagyu Beef Cheek with Dark Ale Bmfsf14-9Em
Baked Halibut Fillet with Creamy Spinach and Cheese ¥+ S E&E#3EREE B Al
Sauteed Bussel Spouse with Bacon fEpypHEE 3
Honey Glazed Sweet Potato ZkgiREHE S

Chinese Hot Section
Wok-fried River Prawn with White Pepper and Grass Noodle &f#iir 4% A5ER
Steamed Chicken and Cordyceps Flower Wrapped with Lotus Leave fii& st &gk
Coddled Baby Cabbage with Yannam Ham Supreme Broth =g 3553
Thai Seafood Fried Rice with Shrimp Paste Z=gfeisReh ek

Curry Section
Mutton Rogan Josh 2 pyufingt
Tandoori Chicken Tikka EiEERHZ#
Vegetable Korma {3 i3

Naan Bread and Papadum EJ1fE ket K sk
Mint Chutney, Mango Chutney, Mixed Pickle S#{afie, = S EHEELE, Bl S iR 52

Dessert Table
Christmas Yule Log Cake Z2g KLk
Classic Italian Panettone & AFIE FiE
Fruit Mince Pie 5Ea58%

Chestnut Mont Blanc Tart A REF S5
Cranberry Hazelnut Pudding &+ & &4
Almond Rum Cake BB & {—ExE
Raisin Milk Pudding 2 Faseean it
Chocolate Mazarin Cake sy &R
Christmas Pudding with Brandy Custard Sauce B2 g4 ) (3 Wi+
Seasonal Fresh Fruit Platter e 5%
Assorted lce-cream pfrE&s e

Kids Corner
Mini Hot Dog 3kfrEiss
French Fries with Tomato Ketchup YrZ&Ei#EqiE
Sliced Chicken with Creamy Mushroom Sauce RELEVE#EH
Penne Pasta with Bacon Tomato Sauce & p#i+ B Sk
Butter Kernel Corn 4=3iEekkr
Glazed Carrot with Honey Z&ksreHay
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Kids Desserts
Popcorn yg £k4t
Pancake with Condiment &&a# & EokEH
Belgian Waffle with Condiment #&{F&4 Kokt
Fruit Jelly Bk
Almond Tofu Pudding &#{-ZE#F
Marshmallow #gftkE
Assorted Gummy Candies ZsgsiE
Gingerbread Cookies B3t &gt ar




