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Walking with Dinosaurs - The Arena Spectacular
Christmas and Wew Year International Dinner Buffet
SRRl S R - RCEE BIRS A F I
Arena Kuc/ien on Level 1— 1} Arena Kjtchen

24,25,26,31 December 2010 &7 1 January 2011
(2010F 12%] 24252631 F' % 2011F 15| 1}1)

Seafood Station }5I fELE:
Prawn, NZ Mussel, Clam
—K[ﬁE}? I%J =+ [ I [LEU
Seafood Platter Per Person = * — 3 VI FEHAR
US Bald Eagle Oyster, Alaskan King Crab Leg, North Pole Sea Whelk,
B, D e, Vg

Salad Bar and Cold Platter)’); 3 B(ﬁﬁ%

Arugula, Frisee, Red Chicory, Butter Lettuce, Romaine Lettuce (Veg) F VR (145 (k)

Red and Yellow Cherry Tomato (* rVeg){ﬁ] I EI?JT[ )
Smoked Salmon with Condiments”Z = ¥ Fi{[iel & = el
Roasted Mixed Vegetables with Balsamic ‘Vmegar (Veg) " ;ﬁrﬁvf Fiel i B Eﬁﬁ'
Waldorf Salad with Dry Apricot and Walnut (* fVeg)fZ Pf‘j"i' ?]" AV E ()
Lobster Mousse FEIFHL i
Stuffed New Potato with Tuna Mousse i@ B Piel 5y 5% FUS
Christmas Smoked Turkey Breast with Mango Coulis “HF L SNl AU
Crab Stick and Cucumber Salad with Crab Roe #Ef+ E’%ﬁﬂ?‘ I S UAE:
Prawn and Pomelo Salad with Sliced Shallot and Dried Coconut = A1
Marinated Pumpkin with Crab Roe P+ ' 1) H!
Selection of Iced Soba with Assorted Toppings | 174 Yﬁ b
International Cheese Platter ZHSF) 4 R

Soup ZIR
Beef Consommé with Goose-livers Won Ton - JE B[l ZEH ?f"?‘f

Sashimi and Sushi Live Station 2 ﬂﬁj[] FLE W&

Sashimi (Salmon, Octopus, Red Tuna, Amberjack, e Kanpachi)

o B

HENERS RN e 68 FL T8, SRR
Sushi, Maki and Hand Roll | 'E“C%_F‘lj, HEPiw =&

(Salmon, Sea Snapper, Octopus, Q{e([ Tuna, Prawn, Inari and Tamago)
ERT T RO W S S R )

(To be continued &1 ~ F1)
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Wagon |31

Roasted Australian Prime Rib of Beef with Pommery Mustard Sauce
SERYUHE B 1
Christmas Tom Turkey with Traditional Stuffing TP F/STE | 5%

Plate Service =) * — %
Baked Lobster Thermidor (Half) with Australian Wagyu Beef 1K ZHJFE0E F 35 ) Fie Ry A 14

Hot Dish Z %
Pan-fried Fillet of Barramundi with Red Bell Pepper Sauce ;EK, ﬁu lg, IHFEIQ*:WH-

Skewer of Scallop and Prawn with Mango Salsa ﬁb:i " f [l HUF
Roasted Roulade of Chicken Filled with Chestnut Stuffing fu =" /&5%

Braised Whole Veal Shank with Jus Reduction 75 E1767-F L

Sautéed Prawns and Green Bean with Yunnan Ham 'Eh,f JHER

Sautéed Egg White on Green Asparagus (Veg) &%t 5F 1 ()
Fried Rice with Diced HokRaido Scallops 1*V&i fFlﬁ“Q sl

Dessert 5= il
Christmas Pudding ;F@Lf[ | FIJ
Christmas Stollen ZHFCH — %% &
Christmas Log Cake ZPFATPE sk
Christmas CooRies ZHfl [I—F-[‘J
Créme Brulee &£ 7))
Tiramisu B NF|[ DA ks
Black Forest Cake F! AT Sk,
Apple Cinnamon Tart 5t A|fEFE
Orange Poppy Seed Cake TEF Srfs
White Chocolate Macaroon Terrine i =V 1 —F{[ T IFT‘[ [~ 8t
Mango Passion Fruit Pudding (f J?“Fﬁf’y'\' -ﬁ Jﬂ
Blueberry Cheese Cake B ) 1 ks
Ice Cream Station with Condiments ?‘, SRR R iR

Live Cooking Station [|35H 55
Mango Strudel with Condiments (f & {ﬁ' F‘[ St iEV S

&) (b BB K $438* per person
(HK$268* each for children aged 3-11;3-11 55| B & i+ HWZGW)

(Veg) — Vegetarian Choices (3x)— Tk LLE
*@rice is subject to 10% service charge £ J[5[— YRS
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