NEW YEAR EVE BUFFET MENU

* Beef Carpaccio, Arugula, Lemon Dijon * Tom Yum Goong

Aol * Truffle Mushroom Soup

* Scottish Smoked Salmon Salad,
Watercress, Truffle Dressing

* Tossed Jelly Fish, Cucumber, Aged * Asparagus, Pumpkin, Bell Pepper
Rice Vinegar - .
« Zucchini, Onion, Potato
* Tuna Tataki, Edamame, Ginger Ponzu
Sauce
* Asparagus, Crispy Walnuts « Sour Dough, Sesame Soft Roll, Dark Rye
Bread
» Tiger Prawns, Lobster, Scallop
« Cham Island Crab . Assor‘red.Dim—Sum Selectioq .
Shao-Mai, Vegetable Dumpling, Shrimps
» Hamachi, Salmon, Octopus Dumpling

* Superior Broth, Abalone, Fish Maw, Sea
Cucumber, Ham, Tendon
* Imported Oysters

* Assorted Seafood & Vegetables
* Iberico Ham, Mortadella,

» Salame Milano, Smoked Salmon

* Brie De Meaux, Monchego, Gorgonzola
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* Australian Striploin, Truffle Sauce,
Creamy Mashed Potato

*» Roasted Turkey, Sage, Walnut Stuffing
* Australian Lamb Chops Rosemary

* Citrus Salt-Baked Salmon

» Handmade Noodles, Rice Noodles,
Seafood Dumplings, Vegetables

» Wagyu Beef Ph¢

* Assorted Traditional Cantonese BBQ
Specialties with Condiments

* Peking Duck, Vietnamese Rice Paper,
Cucumber, Leek, Flour Paste

» Sesame Chicken, Pork Char Siu

* Lobster, Japanese Oyster
* Tuna, Squid Skewers
 Chicken Wings, Pork Belly
* Snail Cake

b

* Braised Pork Shoot Ribs, Dried Smoke

Bamboo Shoots, Soy Sauce

» Wok-Fried Chicken Legs, Baby Abalone,

Fermented Black Beans

» Wok-Fried King Prawns, Kung Pao Sauce

» Wok-Fried Squid, Celery, X.O Sauce

» A5 Beef Fried Rice, Pine Nuts, White Eggs
» Stewed Bean Curd, Dried Scallops, Seafood

* Poached Broccoli

* Paris Brest, Coffee Créme, Toasted Almonds

* Lime Pie

» Coconut Pudding Chiffon

* Strawberry Cheesecake

* Watermelon & Citrus Cake

* White Chocolate, Berries Gonfit
* Cranberry Curd Tart

* Red Velvet Cake

» AlImond & Hazelnut Praline Mousse
» Chocolate & Berries Cake

* Tangerine Cheesecake

* Panettone

* Fresh Fruits
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