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AH/DRIDAIE Salad

g g

Twelve Kinds

£ 1l [E Sauce

VAY
Six Kinds

fic # B Ingredients

UEA

Four Kinds

% m E Soup

BRITES

Seafood Chowder

HEEKRE

Desserts / Fruits

BENER / 2R

Assorted Cakes

FHEIKRE / 2/

Seasonal Fruit Platter

&% fa & Drinks

B ER R
Soft Drinks

it /2
Juice

) | 1E/3
Coffee

w®

Tea

I

|

Al EFERE

Menu

A

% B8 [E Cold Platter

BEFEFEHER
Cajun-Spiced Seasonal Vegetables (%)

s B A2 050 12 79 e [ K 0 il

Monkfish Liver with Seaweed Salad in Pomelo Vinaigrette

79 25 [ (K B 50 411
Tex—Mex Style Chicken Breast Salad

REREEGCINA
Red Kidney Bean, Quinoa, and Edamame Salad (%)

# A B Hot Food

mUFER
German Roasted Pork Knuckle
BENHETEERS

Roasted Sea Bass with Lemon Butter Sauce

S 2 5
Mediterranean Herb—Roasted Whole Chicken

BRGEESATE

Clam Pasta with Pesto Sauce

o2 333 I B

Roasted Brussels Sprouts and Vegetables with Garlic Butter (F{}%)

A E IR
French Duck Confit

IR 1] E Carving

Y8 & = B B AR/ VBE

Oven-Roasted U.S. Beef Bone-In Short Ribs
ARSI/ EBEET/ 54

Red Wine Sauce/Mushroom Sauce/Sea Salt

BEE[E Seafood YEVIE Grilled

et et Hz0 Kk

Smoked Salmon Platter

B & A5 e
Chilled White Shrimp Crispy Moon-

= Shaped Shrimp Pancakes

White Clams

Japanese Fried Prawns



BEAXES

Menu
FB /3 /AMUSE-BOUCHE &H25 /DESSERT
S AT 2 B {0 IR AR ARG/ KR
Foie Gras Mousse and Port Wine Jelly Tart French Dessert/Fruit
HAIEE /BREAD & & /BEVERAGES
EXzC%EE (278 Two Varieties) e/ 2
Selection of Artisanal European Breads Coffee/Tea

A3 /APPETIZER

# BB R
Classic Shrimp Cocktail

MBI /HOT APPETIZER

ERYERE P9 2 B B AR BR{E SRR = TH 7%

Crispy Deep-Fried Squid Ink Risotto Arancini
%m/SOUP

BB G/ BT

Black Garlic Chicken Consommé/ Tortellini
ybHI /SALAD

8 55 K R FE )30 Hii

Prosciutto and Cheese Salad

F % /MAIN COURSE (##—Choice of One)

MFBAETSHE/WBEE /SN ADEET
Wagyu New York Strip Steak /Roasted Vegetables/
French Red Wine Sauce

ERLEER/ BINRE T/ FHROIEME R
Herb Halibut/Savory Butter Sauce/
Colorful Vegetable Sautéed Cauliflower Rice



