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Walking with Dinosaurs - The Arena Spectacular
Christmas and New Year International Lunch Buffet

g’?ﬁgﬁ}fﬁj = F%??%'Fl - BFFEF BIES QIS &
Arena Kitchen on Level 1— ¥} Arena Kjtchen

25,26,31 December 2010 < 1 January 2011
(2010F 12%] 252631F' % 2011F 15| 1}1)

Seafood Station Y5IfELE:
Prawn, NZ Mussel, Clam on Ice with Cocktail Sauce 1§, ¥ FI%J?J Lt ﬂElEI?'PF“[ 13+

Salad Bar and Cold Platter)’}; B(ﬁﬁ&

Marinated Salmon with Dill and Mustard Dressing 7} 51 = ¥ [l
Smoked Turkey Breast with Mango Coulis 5| FE el ¢ HUF
Smoked Salmon with Condiments”8} = ¥ Fi|Jiel & [ibf]
Stuffed Tomato with Crab Meat Mayonnaise 3 ﬁ[{%ﬁﬂ’l} [EX
Parma Ham with Melon Wedge =1 |, ' A% & 1
Roasted Chicken and Pineapple Salad 255N J&) [

Italian Tuna Fish and Bell Pepper Salad T~ F|[Fy &% FI AR
Crab Stick and Cucumber Salad with Crab Roe E’%{Qf%ﬁﬂﬁ P
Seafood Salad with Apple and Celery YR FE=E T I ')

Thai Pork Neck Meat and Onion Salad zf =t fﬁ?ﬁ[%j{f RO E

Fresh French Lettuces with Condiments and Dressing (Veg) YF FER YL AN P ENT )

Japanese Station |13V £ % U%_F[J
Sushi and Sashimi ;%Fd K F:L;i
(Salmon, Red Tuna, Sea Snapper, Inari, Octopus and Tamago)
(& 2 ft, 2L SREL B, LR N )

Soup ZR
Oven Roasted Tomato Soup with Bay Shrimps “SH5I 5 g

Carving =R E2H
Roasted Christmas Turkey with Chestnut Stuffing " E2HFH - SEFER ~" 7
Roasted Australian Rib Eye of Beef with Red Wine Sauce “ERY A fieli 13+

Hot Dish Z R
Roasted Rack of Lamb with Herbs Sauce EF i—}Ef{E[F{, EAPRT
Pan-fried Fillet of Salmon [jj= ¥ [l
Seasonal Vegetable and Glazed Chestnut (Veg) *§ifa~" pE[E%ﬁ #* (%)
Roasted US Duck Breast with Orange Gravy FfS it S+
Poached Chicken with Home-made Sauce 4% ﬁl 15
Wok_fired Pork Spareribs with Mayonnaise i PP

(To be continued &1 ~ 1)
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Braised Seasonal Vegetable with Oyster Mushrooms (Veg) i FL}#‘[T’T E\JJ: % ()
Fried Vermicelli in Singapore Style F V"% K
Fried Rice with Abalone Sauce Wrapped in Lotus Leaf ﬁi@ﬁgﬁ’ W Ey

Dessert 7= fil
Christmas Pudding with Brandy Sauce ]| pUTelf 1 ET1
Christmas Mince Pie, Stollen and Cookies ZHFCTAES =" %8 & b gy
Selection of Christmas Cakes and Pastries K532 ZP L ks = FEg
Tropical Fruits Platter and Strawberry 1 2P Z FERI R
Vanilla Cranberry Bavarian /465 F1 £y 7
Apple Cinnamon Tart 5\l A|fE
Chocolate Cake -} _Ff[ IR
Mango Passion Fruit Pudding (f I Ef Jf?'\' ﬂ -
Sweetened Bean Curd with Brown Sugar [ 1[I JF;”“ L
Ice Cream Counter with Condiments F‘[ “UERL

& (b A 1K $198* per person
(HK$118* each for children aged 3-11; 3-11 B ’| B & & | T 118%)

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



