BM Lobster Dinner Buffet

July & August 2022

Cold Seafood

Cooked Prawns with Shell it
Cooked Blue Mussel HEZF [

Cooked Green Whelk Z532 12
Brown Crab J§ifZ
Half shell lobster )& FE1E;

Oyster 415

Appetizer / Salad HijSZ /b

Lobster terrine HEHF 55
Marinated lobster with mango salsa FEMNC 5 SR V5T 5HE
Lobster and cream cheese roll FEIf S5~ %
Lobster, crab and shrimp cocktail FEHNEE A B 15 155
Vietnamese Rice paper lobster roll #k g FEMN K4k &

Tomato and Mozzarella Cheese with Pesto i 7K4E = il & B

Cold Cut HZEA
Smoked Salmon & =

&

I

Chorizo salami % (A f5
Smoked turkey roll % K ZEi5

Marinated board bean FEEVIZETT
Shredded chicken and bean jelly sheets ZfE256/) K7
Marinated vermicelli and black fungus with garlic and vinegar JF#:EH 744

Kimchi gz

Marinated lobster with fennel salad FEHF =& /1R



Lobster with fruit salad FEELFENR /D
Thai Pomelo Salad with Lobster and Crab Z=={fh T-FeEHiF & A1)/ D1
Lobster and avocado salad FEHF4~)H 5/

Rocket K Fii3Z, Endive & £, Baby Spinach Jf73%, Butter Lettuce 4=H4E 3%
Asparagus & %j, Cucumber & J[\, Tomato Z7ifi, Pumpkin 5[, Kidney bean & &
Baby corn E>[K%], Mushroom JE#%, Beetroot 4] SEZ5E
Red Onion 4[ )£, , Capers i, Lemon wedges &5 4,

Croutons %7, Bacon JH ATk,

Italian dressing = A K HIfEE 1, Thousand Island T E;#Z, French dressing ;=0 ME+
Cheese Board
Goat cheese, ZFE457> 1+, Whole brie }£[ = 1=, English Cheddar BF] = -
Grapes HgT-, cracker 47, walnut, &#k, dried plum PEiEEZ, carrot stick, cucumber stick
Soup &

Lobster bisque Jf7 - THFE R 5

Double Boiled Chicken Soup with Fish Maw {E R e 2t

Japanese
Sashimi Station F}& 5] 5
Salmon = f&, Tuna &, Snapper i £l 5, imitation abalone {/5fifl
Octopus /\T\VE IS, Scallop %51+, Amaebi FHIEF,
Assorted eight kinds of Sushi {555 5]
Lobster Maki roll BEI 5 5]#5
Soba Noodles /5%

-

Edamame, Gobo, lotus root 17/ 7, 4-3%, %

Tempura KIgZE

Prawn tempura H[, Soft shell crab tempura #(E4%%, Lobster tempura FERF

Noodles station f7 55t




Ramen noodle, Udon noodle, bean sprout, wakame, vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,
Miso soup, Soy broth Tokyo style and Pork broth
AL, S5, TR, BT, FiER
H= 08, 1187, B 50K, iR E

M7, RSz, 5 %

Carving
Lamb leg with mustard gravy G751
Roasted Sirloin of Beef JE4-[A4

Roasted Prime rib of beef &£ B4 [A] (Fri, Sat)

Hot Food
Penne pasta with lobster and cream sauce FEff /& EER 815
Lobster Ravioli FElfZ AF|EL
Korean Lobster green onion pancake &= FE M A6
Grilled lamb chops with Balsamic Reduction FHI=EY i R EE+

AN

Sautéed green bean with bacon and onion & A EEV) T

Korean barbecue (beef, Pork, Chicken) (¥&=UEE4= A1, 5£9\, ZEA)
Served with garlic and Korean chili paste

Vietnamese sugarcane shrimp % g jEF iz
Lobster Themidor = 1)t \EHELE (Fri, Sat)

Pan-fried duck foie gras with caramelized apple T HIHENTFHCEEfESE S (Fri, Sat)

Chinese
Stir-fried Kai Lan salty fish and chili & & b7 Fé
Wok-fried Prawn with broccoli FERE kDR~

Steam egg with chicken broth and lobster FEliz & 7K &



Steamed Scallop with Glass Noodle and Garlic F72uk45 724 55 H

Wok-fried lobster Claw with Ginger and Spring Onion E &l

Salt Cod fried rice JAPT & /MR ER

Sucking pig F.5&

Indian
Fish Tandoori E[J=0 &
Indian vegetable curry (Veg) E[1JE SZjE
Lamb masala F[1JE ZEnfing
Parkora (Fritter with vegetable) E[JEEVEZESE,

Naan Bread E[JJEF&H], Papadum E[JFESHHG

Dessert

Portuguese Egg Tart &j#E

Apple Strudel #5534

e

Coconut Pineapple Cream 137 2& = B&

e

KoRElE $H

Tropical Fruit Soup w/ Puff Pastry Z0i5 /K Sk 57 75

Lychee and Rosewater Cake E¢Bi 7775 B HE

Dulcey Banana Cake 448 I HEERE

<

Crepes Durian F3H# T £
Tropical Fruit Tart 2025 /K 5%
Japanese Cheese Cake H= =+ EkE
Almond Passion Fruit Tart ZVE R A #E

Lemon Sable &5

Greek Yoghurt Cheese Cake 75 ALIR = - EFE

IS



Coconut Cream Cheese Cake fif 7=+ &t

White Chocolate Jelly w/ Figs [F 4% g fic i £ 52
Macanese Sawdust Pudding &j=C A KA )

Mango Lime Sago - SEEHEpE oK
Watermelon
Pineapple
Cantaloupe melon
Vanilla ice-cream
Chocolate ice-cream

Strawberry - ice-cream

The food menu items will be on rotation i B & 17 HpiiE




