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Easter Brunch Buffet Menu
8 to 9 April 2023 (Saturday & Sunday)

Seafood on Ice
Snow crab legs LR

Half-shell scallops &5 H
Brown crabs % £

Boston lobster j71-{ERE
Sea whelks Z53 12

Shrimps &1
Blue mussels BZ &[]
Condiments: spicy tomato cocktail sauce, shallot and red wine vinegar, lemon wedges, lime wedges and tabasco

Bl BREVAE - WAL - A A R

Sushi and Sashimi
Hamachi, salmon, tuna, herring, sweet shrimp, surf clam, octopus
HHA S =30 BEA - mEA - iR - JEEH - JURE
Assorted rice rolls 535 H =85
Condiments: wasabi, soy sauce, pickled young ginger, leek head and yellow pickled radish

Aot FIeoR ~ BRBOh ~ T8 - RKEH - =8H

Cold Selections
Caesar salad gl E
Thai style seafood salad ZE=EEE/DE
Roasted beef potatoes salad in Japanese style F1JE 2 (/g4 Ay E
Korean spicy chicken salad with vermicelli &&=t 752 AR 45001
Mango and radish salad with feta cheese C%Zé@}m_ii AE
Okra salad with Japanese sesame sauce H=zUEkZE i
Eggs stuffed with tuna fish mousse, smoked salmon or ham mousse §$@ %Z% [ V= | KIBEEA4TE

Selections of Garden Leaves
Frisee lettuce, butter lettuce J1 9% ~ 4352

Mixed hydroponic leaves §sg/K#E/MEIE
Green oak leaf lettuce, red oak leaf lettuce 4:#84E3 ~ 41 #4E 3

Cured Meat and Fish
Parma ham with melon % J[\HEE & kK il
Air-dried beef platter EHZ4- AR
Salami /b4EEH5
Mortadella ham & AF)K B
Goose liver terrine $E[T4
House-made seafood terrine JE 4L
Smoked mackerel fEfiE &
Gravadlax dill marinated salmon =J&jift =
Seared black peppered tuna with Japanese sesame dip FHEZ A A 2 i
Smoked salmon f& =7
. Sauces & condiments: Thousand Island sauce, carrot miso sauce, blue cheese sauce, vinaigrette, sesame sauce;.
‘e balsam|c vmegar lemon wedges onion rings and capers
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Cheese Selections
Assorted cheese (6 flavours) #5752+ (65K)
Crackers and nuts §f&7 « B{=
Dried fruits 575

Cereals
Cornflakes, rice crisp, coco pops E>kH ~ Mok ~ AT E]fEK

Dairy
Fresh milk, hi-calcium low fat milk, skimmed milk, soy milk fet47 ~ S$5{EREH ~ BRAEYY - &40

Carving Station
Roasted U.S. prime rib EEEHE 4 A
Roasted lamb leg £
Pineapple maple glazed gammon ham 3j7 ZE 25 K fig
Sauces #%;1: pineapple chutney 7 ZE%E - gravy &+  mushroom sauce 51

Peking Duck 5 F7HE
Condiments Jidf5l: Sweet sauce ## ~ cucumber &1\ ~ spring onion FEZ - Chinese pancake 1=

Pasta station

Your choice of tricolour fusilli, spaghetti or ravioli = faiZassly ~ k) « ERE
Your choice of cream, tomato, Bolognese sauce SE&t+ ~ jiit - A

Egg Station
Your choice of sunny side up, scrambled, omelet and egg benedict H#E: Kf5E ~ WE ~ &%) ~ HoHE

Soup
Soup of the day =55
Cream of mushroom soup with black truffle BIA R H SEE S

Hot Selections
Steamed grouper JEZE AT
Hainanese chicken JEFq &
Sautéed sliced squids and coral clams with vegetables in X.O. sauce X.O. FEFHEI{CHIFHE R
Sautéed new potato with herbs FE W EE
Baked vegetables with herbs and cheese =+ {5t 3z:
Broccoli, cauliflower, carrot, asparagus, eggplant, yellow zucchini, mushroom
PETEIAE ~ MRSEAE ~ HE) ~ 884 ~ o~ BARAEN - B
Mutton masala E[J=jiE =%
Wok-fried shrimps with asparagus and assorted bell peppers ¥ EE & ViR~
Fried rice with seafood and garlic ¥fT 55 & /EBEEVDER

Dim Sum
Steamed shrimp dumplings Z&I5E%

Steamed pork dumplings with crab roe #5775
Deep-fried shrimp spring rolls YEf£iR &4
Deep-fried wonton YEEEZ
Black pepper beef pies B4 AL
Butterfly shrimp dumplings BlE i T
Deep-fried quail eggs stuffed with shrimp paste YFif B EE4EsEE
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Bakery
Grissini sticks, lavosh, croissants, French roll, brioche, farmer’s bread and raisin cross buns

ek - feER o~ AmE s AR EE A RE - BRE - IR T TFE

Desserts
Belgium chocolate waffle EEFHF SRt 17k
Bread and butter pudding with vanilla sauce 4=l 75 Al EIE =+
Rustic apple and cinnamon cake 4 #a 58 FiE R
Tiramisu & AFZ 16
Strawberry cheesecake |-Z 5% -4t
Mango Napoleon T 52 h &
Opera HEIEE
Black forest cake SRR ERE
Easter walnut carrot cake 18 i &Mk H & &L
Easter rainbow cream cake 18587 S EEEE
Lemon meringue tarts fEi5 S HE
Chocolate mint tarts Y#faro ot JfE
Chocolate brownies 25 714 EHIE
Assorted fruit tarts 552
Marble chocolate butter cake =G4 H4-HERE
Rainbow cream cone i S E&E
Raspberry chocolate truffle cake 41 =T AT JIERE
Fruit jelly with shredded coconut fif5EIEFR
White chocolate créme with berries compote H41 1 SEElCEE =
Matcha panna cotta with red bean paste #£ZSE = HACAT T8
Easter chocolate serradura pudding {8E &4t JIAEAR )

Seasonal Fruit
Assorted sliced fruits &= 4= B4k

Ice Cream
Mévenpick Ei--Fke

Beverage
Selections of chilled juices (orange and apple) 51 (5 &5 5)
Sparkling wine 75 &8

»

*» |tems are subject to stock availability. The restaurant reserves the right to offer alternative product of similar value.. '
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