GOLD COAST

YACHT & COUNTRY CLUB

Chinese New Year Semi-buffet Dinner Menu

FEREF BEE
30/1/2025 | 18:30 - 21:00

Soup of the Day A& i#4875

Appetiser and Salad Fi3g & /D
Green Mussel 4l 7GR 1, Fresh Shrimp £, Sea Whelk # 412
Snow Crab Meat Salad with Avocado % P4 4 i S yb 4
Grilled Calamari and Rocket Salad $\fiffif £ ff: ki 3¢
Buffalo Mozzarella and Tomato with Fresh Basil #7iiZk42 1
Parma Ham and Melon, Italian Salami, Smoked Salmon
M JEEZ KRR, WhE8EER, =20
Grilled Tuna Nicoise Salad #\ &5 fa b
Wild Mushroom Salad % 7 )4
Prawn and Cucumber Salad with Yogurt Dill Dressing 7 JR AR V>3 C i 2 FLEE v

Romaine 4t %432, Lollo Rosso 41 #4:3%, Assorted Lettuces Hfisfvb IRz,
Mixed Bell Peppers ¥, Sweet Corn 5K, Kidney Beans AL 5.
Cucumber & /K, Cherry Tomato = & jjii

Dressings and Condiments 715 & Aickl
Dressings: French £ #7T, Vinaigrette ST,
Thousand Island T 571, Caesar LT
Garlic Croutons 7 254 8,

Parmesan Cheese [Mf5E 2 1, Crispy Bacon g/ A,
Onion Rings 7%, Olives /K1, Capers 7K /Il

Cooking Station E[IfE= 1k
Abalone Lo Hei fififa it
Assorted Chinese New Year Puddings - 5 - f£
(Coconut Rice Pudding i/ +4-#£, Turnip Pudding Z8°&)f£, Water Chestnut Pudding &
FikE, Osmanthus Pudding £EfEkE, Taro Pudding “885E)




GOLD COAST

YACHT & COUNTRY CLUB

Choice of Main Course [ ¥3
Spaghetti with Pan-fried Scallop and Crab Meat Tomato Concasse
RORABIC 5 1 S A vt

Or 8¢

Baked Herb-Crusted Sea Bass Fillet with Ratatouille and Vinaigrette

T B ABAGHR M FEON A J DROR AR S I e
Or 8¢
Grilled Fresh Herb-Marinated Lamb Chop with Rosemary Gravy
M E ik A et
Or 8¢
Char-grilled Premium Beef Striploin with Black Truffle Sauce
B 5 LR TE VA T A B A AT

Desserts i i
Tiramisu & KH|Z 1 EEE
Blueberry Cheesecake B:%&; 2 -kt
Chocolate Mousse Cake i /150 F A

Green Tea Mousse Tart 4 7% 5 i

Mango Chiffon Cake %% & 7% &k
Chestnut Mousse Cake & T el ke

Black Forest Gateau AR
Fresh Fruits Platter fif S5t



