PETRA G

CHINESE NEW YEAR LUNCH BUFFET

MEEBBDTFE

COMPLIMENTARY DISH PER PERSON ABALON AND GOOSE WEB
BUMXEEMANIEE "OEEH .

LUCKY CHINESE DISH J& 47K itE

Braised pork knuckle with lotus root and nostoc

PSS

Deep-fried Prawn with Salted Egg Yolk
ERE

Braised Pork Meat Ball with Supreme Oyster Sauce
IBEER
Japanese Seafood Fried Rice with Tobiko
mithE &
Poached Baby Cabbage in Golden and Silver Eggs Garlic Broth
BRME
Deep-fried Sesame Ball

MEREASE

Red Bean Sweet Soup with Dumpling

SEAFOOD ON ICE
Green Mussels, Cooked Shrimps and Cooked Clams
50 Btk & fEH
Served with Cocktail Sauce and Lemon Wedge

fc g2 K 1215 A

GRADEN SALAD BAR

Romaine Lettuce, Mixed Mesclun, Cherry Tomatoes, Cucumber, Sweet Kernel Corn,
Chickpea, Beetroot and Kidney Bean,
Served with Caesar Dressing, Thousand Island, Italian Dressing, Crispy Bacon and Crouton, Parmesan Cheese
FESES ~ (HERVESR s HEM ~ BN » Xk~ [BEE -~ HH3288 K 41
Bo SO 3EE « TBE - EXFUHES - ENE - fRfitk & BEEEZLH

Please inform us if you have any food allergies or dietary preferences.
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APPETIZER AND TOSS SALAD
Assorted Cold Cut with Marinated Olives and Gherkin {+$2 3R AARE IS K BE= I
Smoked Salmon Platter with Capers and Red Onion {8 =X fa#ii K $R & #1FE
Thai Prawn and Pomelo Salad Z=z{iti 7Bt D1E
Creamy Pasta Salad with Smoked Salmon /&= XX Ei@# /) E
Mixed Apple Salad with Raisin and Chicken 12 F# 35 R )12
German Sausage Salad with Red Onion and Mustard Dressing {ZE7+ kIS0 12
Greek Potato Salad with Dill Yogurt Dressing fmig & EZF /D1

JAPANESE STATION

Salmon, Snapper, Octopus, Sweet Shrimp, Sazae and Assorted Sushi and Maki Rolls

=R AR TR - Bl - 2208 K (HRSH)

SOUP STATION
Western Daily Soup FAV &5
Artisan Bread rolls and Butter 3 T 30 & 4E5H

ASIA SNACKS SECTION
Deep-fried Squid Tentacle with Spice Salt #lE&ff f 52
Thai Fried Fish Cake ZR3CAER 8%
Singapore Vegetable Net Spring Roll £ WERES

NOODLE STATION
Egg Oil Noodle, Flat Rice Noodle, Rice Vermicelli JHZE ~ Jal#} ~ K$2
Beef Ball, Pork Ball, Squid Ball, Fish Cake &4 « &4 » 24« B
Lettuce, Choy Sum, Baby Cabbage, Shitake Mushroom 432 ~ /0> ~ fEIESE ~ B¥R 2%

Chili Qil, Spring Onion, Coriander, Deep-fried Garlic, Dep-fried Shallot and Chili Flake
FRHUH ~ BA,HE © 1Frr  (FALR & SRR

CARVING STATION

Slow Roasted Sirloin of Beef 1€#&7a,5 44\
Served with Gravy and Mustard &2 15+ & 77k

Please inform us if you have any food allergies or dietary preferences.
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WESTERN HOT SELECTION
Braised Beef Rib Finger “Bourguignon” AR AEEBIA- B
Roasted Pork Knuckle fZE= 3 F
Mushroom Chicken Casserole “Fricassée de Poulet” B/BEEZE IR AR
Oven-baked Halibut Fillet “a la Nicoise” ;=B HitmLL B £

ASIAN HOT SELECTION
Tandoori Fish ENEE ke
Malaysian Beef Curry 37435 4 PAMINE
Kurma Coconut Curry Chicken 2 F RiE 2
Naan Bread and Papadum EN[E &8} & &t
Served with Mint Chutney, Mango Chutney, Mixed Pickle
A SERE, CRIHME, ENEMX

DESSERTS TABLE
Chocolate Brownies k& NERE
Baked Cheese Cake 12 +E¥%
Green Tea Opera Cake ## X IBIfT =4z
Raspberry Mousse Cake #IZ&F H#h 5k
Strawberry Swiss Roll = Z B FI&E
Serradura Pudding AA#§7h &)
Sesame Pudding 22 fiith &
Wolfberry and Osmanthus Jelly 12 F#E1EkE
Baked Tapioca Custard with Lotus Paste }33& 275K i )
Seasonal Fresh Fruit Platter S5 g

Portion lce-cream Zf$R5EE ke

Adult ERA E=2ivi HK$41 8 per person
Child & Senior EE&E% B0 HK$278 per person

Please inform us if you have any food allergies or dietary preferences.
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