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WEDDING
BUFFET MENU (D

AR BBE

COLD SALAD STATION
RBIDERIE

Marinated Seaweed and Octopus Salad

REDERNAMGLE

Thai Beef and Vegetable Salad
RAFRADE

Salmon Ceviche with Strawherry and Heirloom
Tomato

BE=NBRRLTSEREREM

Japanese Cucumber and Crab Meat Salad with Fly
Fish Roe

BXEFMERRESFVER

Mediterranean Tuna Tartare with Caviar

iR EE At ithii A TE

Heirloom Tomato, Mozzarella and Basil

L kG E T RBEE

GREEN SALAD STATION
RV EIE

Romaine Lettuce / Rocket / Butter Lettuce /
Frisee / Lollo Rosa

BEER/ KER /[ FhER/ BOER/
fiBER

Dressing #5+ :
Balsamic / Olive Qil / Caesar dressing /
French dressing

BAFIMERT / Billih / UL ESE /
ERXDEE

Toppings ek}
Crispy Bacon / Croutons / Parmesan Cheese /
Black Qlives / Sun Dried Tomato

Ep/ mak/ BREZL / BiE/
mEEN

COLD CUTS WITH CONDIMENTS
RAGEE

Prosciutto di Parma / Chorizo Iberico /
Pastrami Beef

BEAER / EYIFPl / SEES A

JAPANESE SUSHI AND MAKI
HASTIREY

Salmon / Prawn / Tamago / Tofu Bag /
California Roll / Cucumber Maki Roll /
Crabmeat Maki Roll / Pickled Turnip Maki Roll

X8/ KB/ EF/BRE/ MMNE/
FE/ BERE / RESE

SOupP

/ﬁ

Creamy Seafood Chowder

BEETS

HOT DISHES
e

Braised Wagyu Beef Cheek with Root Vegetables
in Red Wine Sauce

LEEMA4ERNEFRIRE

Roast Pork loin with Apricots and Macadamia Nuts

BRENEREANERRRERE

Pan-fried Salmon Fillet with Chive Butter Sauce
FH=XAREEESF BT

Grilled Baby Chicken with Sage and Thyme Jus
BREHEEET

Sautéed Wild Mushrooms

HimHE

Truffle Mashed Potatoes
EMBEESE

DESSERT STATION
HH m

Portuguese Egg Tart
BAERE

Classic Tiramisu
BARFIZLE
Mango Mousse Cake

Creme Briilée

EREERE

Fruit Salad with Passionfruit Syrup
BRI EEHIERIER

Velvet Crinkle Cookies

HLk A 2 B

Pinky Cake Pops
MHLERERE HE

Raspberry Yuzu Mousse Cake

&M TRMER

Lemon Tart

fERbE

COFFEE OR TEA
Ll

Freshly Brewed Coffee
ANk

Tea

HKD$1,088 per person
BI##$1,088

All prices are subjected to 10% service charge

HIN—RBE

The above menus require to be ordered 7 days
in advanced and no discount is applicable

M EEBRER-CHAIFR] REAAITINEES
AER



WEDDING
BUFFET MENU (H)

ANEEEE (O

COLD SALAD STATION
RRDEIE

Scallop Tartare with Cauliflower Mousse and
Caviar

FF bR RARETE

Smoked Salmon with Tradition Condiment

R = A RER

Shrimp Cocktail with Avecade and Mango
SHRHEBERFMRRER

Thai Beef and Vegetahle Salad
RAFHDE

Grilled Seasonal Vegetable and Mushroom

BRI RELS

Heirloom Tomato with Mozzarella and Basil

EhkgZ TERENE

GREEN SALAD STATION

RV EIE

Romaine Lettuce / Rocket / Butter Lettuce /
Frisee / Lollo Rosa

BEER/ KEER /[ FhER/ BOER/
fBER

Dressing #5+ :
Balsamic / Olive Qil / Caesar dressing /
French dressing

BAFIMERT / Bilih / SRV ESE /
ERXDEE

Toppings ek}
Crispy Bacon / Croutons / Parmesan Cheese /
Black Qlives / Sun Dried Tomato

Eh /e / BREZ L / BHiE/
mEEN

COLD CUTS & CHEESE STATION
RARZ TH R

Prosciutto di Parma / Chorizo Iberico /
Pastrami Beef / Bayonne Ham

B AEER / FEYIEF ks / IEXE AR /
BN EER

Comte / Brie / Emmental / Blue Cheese /
Camembert

Rzt /hEEL/mEEL/ Bt/
EXEZ+

Toppings Bok
Grapes / Blood Orange Jam / Cracker / Walnut
Ry / MIBRE / 845z / ik

GOURMET SEAFOOD CORNER
bishdlle

Fresh Oyster / Alaskan Crab Leg / Sea Whelks /
King Prawns / Mussel

e R / PRI R / 508 / K /
A

Dressing #5+:
Lemon / Cocktail / Wine Vinegar
BiR/ #EE+ / 9B

SUSHI, MAKT & SASHIMI STATION
HAXSE - EYERS

Salmon / Prawn / Tamago / Tuna / Tofu Bag /
California Rell / Cucumber Maki Roll /
Crabmeat Maki Roll / Pickled Turnip Maki Roll

=X&/ KB/ EF/BER/BRE/
mME / EME/ ERE / BEES

SOUP
/ﬁ

Classic Lobster Bisque

ERIRRS

CARVING STATION
ER

Roasted Beef Ribeye
(Yorkshire Pudding, Gravy & Pommery Mustard)

BRGNS T BT RIEAFTRITE



WEDDING
BUFFET MENU (I1)

AR EEE (O

HOT DISHES

& BE

Pan Seared Cod fish with Sauce Grenobloise

EFMERRERG 0T

King Prawn with Tomato Parsley Salsa
BEMEEDTEXIR

Roasted Baby Lamb Rack with Rosemary Herb
Crust

HEEEERESR

Singapore Curry Chicken with Steamed Rice
FrhnigrnIESERD B BR

Wild Mushroom Pasta in Black Truffle Cream
Sauce

ENBEFEIRTER

Grilled Seasonal Vegetables & New Potato
FREBERE

DESSERT STATION COFFEE OR TEA
& fm UNEEES

Classic Tiramisu Freshly Brewed Coffee

AL BRI

Red Velvet Cake Tea

Mango Pudding

ERAE

Coffee Milk Chocolate Mousse Roll
ESUE bl 2]

Créme Briilée

ERXEERE

Fruit Salad with Passionfruit Syrup
BRI EERMIERER

Portuguese Ego Tart

AXERE

Basque Burnt Cheesecake

BHiREESLER

Apple Miso Tart
FERORIDHE

Pinky Cake Pops
WILERR T HE

Raspberry Yuzu Mousse Cake

HEmHmTRMER

Lemon Tart

iRz

HKD$1,288 per person
BE#$1,288

All prices are subjected to 10% service charge

HIN—RBE

The above menus require to be ordered 7 days
in advanced and no discount is applicable

M EEBARCHAFR] KA ITINEES
AER



