Asia’s Fashion Jewellery & Accessories Fair - March
TPV A E B RT3 £
International Lunch Buffet BIfES & F 1S
— f£ Arena Kitchen on Level 1

Salad Bar 7 &

Frisee, Red Chicory, Butter Lettuce, Romaine Lettuce (V) % =5 (1

i3, AR, SRR

Mixed Sliced Vegetables, Cherry Tomato, Sweet Corn (V) =+
Served with Assorted Salad Dressings and Condiments [iell"| 2y U+ fielfy]

Appetizer 153
(6 cold platters will be served daily = =f&:Z '] ™ £ [[1 6 #)

Home Made Salmon Rillettes [ 15 = ¥ [
Home Made Gravadlax Salmon with Condiments {Fﬁ{é} R E R
Cucumber Curry Salad [l 437}
Ratatoulle Salad 3 =\ 4gp [ 37 3
Baked Tomato with Bufflo Cheese & Basil E‘,E'[ A AR ?}ﬁl
Parma Ham and Melon Wedges i =V i §i7 5yl )
Oven Roasted Tomato and Red Onion with Basil dressing % 4J'|1 R
International Gourmet Cold Cut Platter LR A #ﬁiz}

Cold Ramen Salad with Japanese Sesame Sauce %%}, & fiel | [ =47 ’ﬁ'v%%"
German Potato Salad with Bacon & Chives fi[si=4 &)/ &
Pomalo and Prawn Salad in Thai Style 5 =V [ A1ty &

Chinese BBQ Meat Platter [ 1=V HE4;

Jelly Fish with Vinegar Dressing “ShanXi” Style [ [ FEZ[FHJ?@

Selections of Maki and Sushi f&:& 2, ﬁﬁv"‘#’i

Soup I

(1 soup will be served daily & = FEZ "] ™ F 1 1 #)

Minestrone B F[|FE%: 1
Or
Potato & Vegetables Soup #4774 Zﬁﬂ
Or
Onion Soup ¥ 113
Or
Ox-tail Soup § =i}

Served with Bread Rolls & Butter [l ty % - jfii

Daily Fresh Pasta Served with Yours Flavor Sauce i\ F[[# F 1321148

Spaghetti, Penne, Farfalle,
HHS, TS, , S,

Choice of your Ingredients and Condiments: 2 {8 [273 B [IUTi ]

ttom Mushroom, Shredded Ham, Salami, Diced Tomato, Black Qilves, Garlic, Smoked Salmon,

Opnion, Capsicum, Parmesan Cheese, Bacon, Olive Oil, Tomato Concasse, French Cream, Pesto)

(FITAH, Fﬁ%mﬂﬁ%%ﬁpﬁ, RV 5t = 0 p, 3, e, S T ErY 1 R,
PP AR I, RURIT, RS



Dim Sum Station E\JF"-«YIJT
Steamed Beef Balls with Bean Curd Sheet f& - [A[=f
Shrimp Dumpling in “Chiu Chow” Style JHP 5L
Delicious Chinese BBQ Pork Bun |1z % 2ty
Steamed Spare Ribs with Fried Garlic and Soy Bean Paste wr=! m%?ﬂ}?l?]ﬂ
Steamed Glutinous Rice with Chicken & Conpoy 3K %% Zk 5
Steamed Siu Mai with Crab Coral FEIZ5
Pan-fried Turnip Cake Fﬁﬁuﬂ\ Yoty =g
Deep-fried Wanton with Sweet and Sour Preserved Vegetable p%’f&%ﬁ}ﬁ e F' (BB
Steamed Sugar Cane Cake F‘di ks
Deep-fried Vegetable Spring Rolls ¥ ; = "53?‘, ©

Hot Dishes Zvik
(8 hot dishes will be served daily = = fg§2ZE "] ™ £ {1 8 &)

Indian Chicken Curry with Roti ] S5 | papper fiel i g
Wok-fried Beef Tenderloin with Orange Sauce &1~ [ I 4]l
Roast Spring Chicken with Herb Gravy &= 2471 ‘F‘ £t
Thai Red Beef Curry with Basil ?‘\ A A
Deep-fried Green Chilli with Soy Sauce *EF2H o7
Lamb Stew with Young Vegetables /&= P‘\JEE':F*J iy
Oven-baked Salmon Fillet with Herbs Cream Sauce %= ¥ f{I7 &1 &+
Thai Red Duck Curry with Baby Eggplant and Cherry Tomato ZJ??“,'EP'J[I}]@F[%
Braised Beef in Red Wine Sauce 7" {/ 17 [A]

Tenderloin Sliced Beef with Chopped Chilli *J/“[JW# A
Braised OX Tail in Red Wine Sauce f{El*é‘q‘ =<
Potato & Leak Gratin (V) 5! ’%J\ibﬁ,ﬁ? (k)

Braised Chicken Leg in Red Wine Sauce " (E‘lfé‘,’{’tﬁp
Seasonal Vegetables in Supreme Soup 3 5 15k &k
Carbolara with Butter Noodles "5![A|F 13+ - 1%

Fried Rice with Roasted Eel in Teriyaki Sauce El,“gﬁjm*j}ﬁ}i
Steamed Rice [ 167

Wagon [’f‘\|§!

(1 dish will be served daily &= &)™ H 1 #)

Roasted Sirloin of Beef with Horseradish & Mustard Sauce %y liq A el A ﬁ%ﬁ

Or
Roasted Rib-eye of Beef with Red Wine Sauce Ziy" AR il i 13+
Or

Roasted Bone Ham with Honey Sauce & |- el 50+

Dessert I“F: lﬁ‘h
Chocolate Fountain with Marsh Mallow Tﬁjﬁﬂi{ﬁ%ﬂ JIE R

Home Made Sweetened Bean Curd p [& T
Red Bean Sweet Soup 7" i1}
Fresh Cream Cake (i &l 9 s
Mocha Mousse in Glass PJﬂFjH *[ﬁi A
Tiramisu Cake Fi ~F 4 ﬁr#
( y Ginger Créme Brulee F|[if & iy
Chocolate Rolls %, ]1%&
Fresh Fruit Platter FEf {8
}'\
(V)= Vegetarian Coffee and Tea [ #

*Price is subject to 10% service charge £} [1— ’i?ﬁa‘f K

;1 *$168 per person



