China Sourcing Fairs 2010
BEFERRIRIE T bb ﬁ 2010
International Lunch Buffet BIES_ A F IEVE
— ¥} Arena Kitchen on Level 1

Salad Bar )’ EH
Frisee, Red Chicory, Butter Lettuce, Romaine Lettuce (Veg)iF = k52 (125 (3k)
Mixed Sliced Vegetables, Cherry Tomato, Sweet Corn (Veg) V5 FEL, HUR], S5&A # (3k)
Served with Assorted Salad Dressings and Condiment [Iel] | ZH (Y| BUF = FiclF]

}lppetizer‘l—ﬁ 5
(6 cold platters will be served daify =) =~ FEZE | ™ E {1 6#)

Home Made Salmon Rillettes [ 15 JH_: ¥ FL%f’.
Gravadlax Salfmon with Condiment EJJ: Re= PR R
Cucumber Curry Salad [II[fe! ?J '
Ratatoulle Salad 1F =V gpFER Y H
Baked Tomato with Bufflo Cheese I Basil FK, A B e B == ¢ ;Eﬁl
Parma Ham and Melon Wedge i = T iz 4 #) T
Oven Roasted Tomato and Red Onion with Basil Dressing 7545 ﬁlfﬂ pE3 F‘L"L
International Gourmet Cold Cut @[atter%g?ﬁﬁl AJHED,

Cold Ramen Salad with Japanese Sesame Sauce %2 F Jiel [ 1507 ﬁ’%f’.
German Potato Salad with Bacon & Chive FEBSIEY 57y /] 1
®Pomalo and Prawn Salad in Thai Style Ef ORI AT

Chinese BBQ Meat Platter | 1=V ZfH HEZ,
Jelly Fish with Vinegar Dressing in “‘ShanXi” Style |1 ["17# }flﬁ?ﬁﬁﬁ
Selection of Maki and Sushi &% Z; F{J k&P

Soup
(1 soup will be served daify =) = FEZ | ™ E 1 1§])

Minestrone Hi 7 F[|FER )
or ﬁ9
Potato < Vegetables Soup B4 7% I L))
or ﬁ‘)
Onion Soup Y 211
or ﬁ‘)
Ox-tail Soup | ="}

Served with Bread Rolls < Butter [i132 & k- i




Sushi Counter J[[ % Fil
(Available on 12, 13 April; 20, 21 April, 26, 27 April)
07 4] 12,13,20,21,26 % 27 F1 {1/E)

Sushi (Salmon, Sea Snapper, Octopus, (Jiec{ Tuna, Prawn, Inari and Tamago)
%%F[J = < F‘L’ EI%“F L F:L’ F' F 1L FFFEEIE% /[‘er FIT pIst K.ﬁﬁ}_)

Chinese Hot ®ot Counter | 1" 35275 Fd
(Available on 14 April; 22 April & 28 April)
O 4 k] 14225 28 F1{HE)

Sliced Fatty Beef, Fresh Prawn, Baby Octopus, Goose Intestine,
Fish Ball, Minced Beef Ball, Beef Tripe, Cuttle Fish Ball,

el I i e R T
Seasonal Vegetable 5 F i 5
Assorted Noodle, Shanghai ‘gl/onton, Bean-curd

KIIE, ST, P

Daily Fresh Pasta Served with Your Favourite Sauce B ™ F{|§5 F 12158
(Available on 15 April; 23 April & 29 April)
W 4] 15237 29[ 1)

Spaghetti, Penne, Farfalle,
USRS, oS FIEopks, | Sk

Choice of your Ingredients and Condiments: | 1:Z [l

(Bottom Mushroom, Shredded Ham, Salami, Diced Tomato, Black Olives, Garlic, Smoked Salmon,
Onion, Capsicum, Parmesan Cheese, Bacon, Olive Oil, Tomato Concasse, French Cream, Pesto)

(F1AA f%?bifw\?ﬂ TR, B w2 2R :(}T@JF“ BT S,
RBIP), BE, B, VR, AU




Dim Sum %!r ‘“\
Steamed Beef Balls with Bean Curd Sheet FE T AR
Shrimp Dumpling in “Chiu Chow” Style VK3l

Delicious Chinese BBQ Pork Bun [| 174 < /&=

Steamed Chinese Bun [| 1= Z5E8HH
Steamed Spare Ribs with Fried Garlic and Soy Bean Paste ww 21 KU 3&}11[%’?}
Steamed Glutinous Rice with Chicken el Conpoy i {22 2K 5E
Steamed Siu Mai with Crab Coral k! %ﬁ‘ﬂ;ﬂ
Pan-fried Turnip Cake 7Ff<[ ﬁﬁi"éﬁﬁ{@
Deep-fried Wanton with Sweet and Sour Preserved Vegetable ﬁ”ﬁéf PS5 E B
Steamed Sugar Cane Cake |1 i NN i =
Deep-fried Vegetable Spring RollF'; = QFI Gl

Hot Dish 2%
(8 hot dishes and 2 special vegetarian dishes will be served daily)
AR A sH 2HERE)

Indian Chicken Curry with Roti || SEA | pPE flel PR IgH
Wok-fried Beef Tenderloin with Orange Sauce TN = A
Roast Spring Chicken with Herb Gravy Z 54 'FK £t
Thai Red Beef Curry with Basil 5 if‘ ORI A
Deep-fried Green Chilli with Soy Sauce X EHfIR - SHY
Lamb Stew with Young Vegetables§7= 2] f[‘:f Eiy
Oven-baked Salmon Fillet with Herbs Cream Sauce %= F LFK EARNC OF
Thai Red Duck Curry with Baby Eggplant and Cherry Tomato 5 ¥ AR FD[]P’“' fiEL
Braised Beef in Red Wine Saucex V&1 [A]
Tenderloin Sliced Beef with Chopped Chilli -} RHW T A
Braised OX Tail in Red Wine Sauces . E‘I* o !
Potato < Leak, Gratin (Veg) W Wl Fu 5w LY (Fk)
Braised Chicken Leg in Red Wine Sauce x {f V¢ @ K‘ﬁﬁp‘

EReLLE

Seasonal Vegetables in Supreme Soup 15} =
Carbolara with Butter Noodles "ZI[A| [ 11+ -f I
Fried Rice with Roasted Eel in Teﬂ'ya&i Sauce [ 17V E& FL* T8R
Steamed Rice [ 18




Wagon |5
(1 dish will be served daily =) ~FEFZ 1| ™ E 1 18])

Roasted Sirloin of Beef with Horseradish <L Mustard Sauce 5/ 117; T =l flﬁ:#{f{ T
Or iy
Roasted Rib-eye of Beef with Red Wine Sauce SERYN AP [l it
Orpiy
Roasted Bone Ham with Honey Sauce ’Z=' | Bl F P

Dessert 5= /;
Chocolate Fountain with Marsh R{ ow i [t ﬁﬁi WRARS
Home Made Sweetened @eancun{ ] rl[; JTL“

Red Bean Sweet Soup 7" f11')
Black Forest Cake P ARl Sk,
Grand Chocolate Cake £+ _Ff JJ Sk,
Green Tea Cream Cake 785 LlVH frfs
Fresh Cream CaRe FE Ll H S
Mocha Mousse in Glass [II[HEFR ?[ }j'l Ao
Tiramisu Cake B F 0 4 ks
Ginger Créme Brulee £1[F & P
Chocolate Roll T, 1
Fresh Fruit Salad FEHIY]; EH

Fresh Brewed Coffee or Tea [ %

&) b *$178 per person

(Veg) — Vegetarian

*Price is subject to 10% service charge b} 1~ g5




