OUTSIDE CATERING COFFEE BREAK MENU

Please select THREE items to create your own coffee break menu

Steamed Beef Dumpling
RS
Steamed Pork Dumpling
- FEARE
Steamed Shrimp Dumpling
- R
Steamed Pork Dumpling, Shanghai Style
- EES
Mini Vegetable Spring Roll
N RERREE
Sweet Purple Potato Tart
HREEE
Assorted Muffins and Cookies
BARBIRAT IR
Tomato and Cheese Open Faced Sandwich
EMZERE =R
Italian Salami with Pearl Onions Sandwich
BHFBIMEZTA
Amaretti Beetroot Tart with Pistachio
V4 BORECALNERE
Samosa
N7 MBS A
Deep-fried Sesame Ball with Red Bean
v TR
White and Black Sesame Egg Twist
v BEERREER
Macha Crystal Ball
v HEARE
Red Bean Crystal Ball
7 ALERBER

Served with Coffee or Tea WIBEEEZE

HK$60 nett per person
BB 60TIE

"V vegetarian £3Z; & with pork 2%; &) with nuts 28

Baked Barbecue Pork Puff

= 15 X BBk

Fata Cheese and Water Melon Mini Tart
RIRFEE 7T

Smoked Duck Breast with Apricot Sandwich
BHERR=308

Avocado and Mango Sandwich

7 PRRETEZ=0R

Croissant

=

Danish

FHEETHER

Escargot A La Vent

EXHEERE

Seafood Vol Au Vent

EREHETRE

Beetroot Bread with Shrimp and Dill
SRR R IRAT SR E

Seared Tuna with Wasabi Mayonnaise on Cucumber
FAREZHEEN

Vegetable Curry Puff

AV A LEE-S47

Mini Cone with Green Tea Mousse and Red Bean

v AR

French Carolines
SERBRMR

Double Crunchy Puff
peAIIES

Portuguese Serradura
R H

Fresh Fruits Platter

N R
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OUTSIDE CATERING BUFFET MENU |

Appetizer 25
Chilled Bean Curd with Mushroom and Scallion &£ X T @45
Marinated Chicken Wing with Chinese Yellow Wine Ef&R B2
Marinated Cucumber with Black Vinegar ZREs A E /I
"V Tomato Salad Tossed with Sweet Tangerine Sauce &AL AR
V Black Fungus Salad with Edamame and Sweet and Sour Wheat Gluten JRE¥BEEE# 2
Roasted Duck Salad with Chinese Celery and Potato, Scallion and Garlic X #8#4 3+ T #

Hot Chafing 48
& Braised Pork Ribs with Pomelo Sauce ¥ MFEEE
Beef Brisket Curry, Hainan Style /SR UIYE 4
Steamed Rice #H HER
Seafood Fried Rice, Fujian Style 822 BEf &R
"V Braised E-Fu Noodles with Straw Mushroom F & {R%E
V Braised Straw Mushroom and Broccoli #E I FARTE

Dessert & m

Herbal Tea Jelly and Almond Pudding with Mango Puree ##t= R & 2 H
Mango Cheese Cake TR 2 -8t

Fresh Fruits Platter 4 &%

Coffee, Tea or Chilled Orange Juice MIBE ~ ZRAE T

HK$160 nett per person
BIUBE160TIE

(Exclude transportation and labour charge E R WEE R RIEAEEH)
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W vegetarian £3%; & with pork 2%; &) with nuts S8 8 MANAGED BY LnoTEl




OUTSIDE CATERING BUFFET MENU I

Appetizer 25

Roasted Chicken Fillet, Tom Yum Style K R&JE%E

Salmon Carpaccio with Scallion Ginger Dip and Spicy Nori =X &E S HEE - B%E
"V Deep-fried Kimchee Nori Sushi Roll fiE &3z EXKRE

Deep-fried Bean Curd with Bonito Flakes B L {2 &

Thai Green Papaya Salad with Spicy Squid =B E AR E

Vietnamese Rice Paper Roll with Shrimp HFE K 4 %5

Hot Chafing 48

Braised Beef Rib with Turnip BEEFI &

Japanese Curry Chicken B =\ WIIZZE

Steamed Rice # & AR

Sautéed Cabbage with Garlic, Dried Shrimp and Chili BHZ1RFZ D3
V Wok Fried Seasonal Green Vegetables with Fungus EE /) ik
™ Fried Rice Vermicelli, Singapore Style MK

V Vegetable Fried Rice with Wild Mushroom, Carrot and Kale EF& + AL 2 H * FFEEZYER

Dessert & &

Rainbow Layered Cake S24I F B

Coconut Sago Pudding #a>K#8851 76 &

Fresh Fruits Platter 4 8%

Coffee, Tea or Chilled Orange Juice MIBE ~ ZRA T

HK$160 nett per person
BB160TIE

(Exclude transportation and labour charge &3 YWEH K REAEE M)

V vegetarian £3%; & with pork 2%; &) with nuts 88
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OUTSIDE CATERING BUFFET MENU lii

Appetizer 2%
Beef Tongue and Black Mushroom Terrine 4 & &R
& Marinated Pork Slice with Garlic Paste e Y

& Chinese Marinated Platter with Condiments BJ7k &
(Bean Curd, Pork Knuckle, Pork Sausage, Duckling 2 /& - &% - 485 - #8)

VY Greenhouse Tomato in Sweet Plum Sauce JAEZE i E

" Chinese Pickled Vegetables #1532
(Cucumber, Ginger, Turnip, Rakkyo, Bitter Melon /I + & » 25 » &% » 7/N)

Rainbow Vegetables Salad with Black Fungus and Smoked Duck Breast S£#i /< B /& B8 f i) 72

Soup &
Hot and Sour Soup B# 5

Hot Chafing 48
M Wok Fried Pork Ribs with Chili and Garlic 5k & Bi#IEE &
Braised Ling Fish and Mushroom in Cordyceps Flower SE {E &7 £ fE
Steamed Chicken with Supreme Soup and Conpoy ¥ & L &
Stir Fried Shrimps with Broccoli 78 B 7E 1=
Poached Baby Cabbage with Supreme Soup LB EER
"/ Vegetable Fried Rice with Mushroom and Preserved Vegetables 1322 &) 8)
V Braised E-Fu Noodles with Straw Mushroom T &R

Dessert & &

New York Cheese Cake ##E +FHE
Mango Pudding &t &

Crispy Sesame Ball X[

Sweetened Black Sesame Soup = i
Fresh Fruits Platter 4 SR

Coffee, Tea or Chilled Orange Juice BIBE + ZER &5+

HK$200 nett per person
SHEH 2005 E 2l |
]
(Exclude transportation and labour charge &3 E# R RHEAEE M) |:|
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OUTSIDE CATERING BUFFET MENU IV

Appetizer X5
Chilled Bean Curd with Mirin and Bonito Flakes R & EBELR MR 2 5
Japanese Sushi with Condiments BX\ZE A
(Salmon, Herring, Tuna =X £ ~ #5f » H2A)

N Cucumber Maki Rolls J/N&

V Crunchy Japanese Rice Ball with Mayonnaise ZE2 tRE# EZHE
Japanese Soba with Crab Sticks H =\ 81240

 Greenhouse Tomato in Sweet Plum Sauce ;EEZ D 1E
Broiled Tuna with Wasabi Mayonnaise A X BZRAEENREETE
Smoked Duck Breast with Pomelo Salad 17 & 8 i 7)1

Soup 5
Seafood Miso Soup H I EHAET S

Hot Chafing #45%
% Escalloped Pork Chop with Crab Roe Mayonnaise € {RIFFEIIHEN EEE
Pan Fried Fillet of Halibut with Japanese Soya Sauce ERIZ TLL B A
Teriyaki Chicken B T HRE2E
V/ Vegetable and Sweet Purple Potato in Dashi Bouillon 522 E R &5
N/ Stuffed Tofu Pockets {8 &Z&
V Vegetable Fried Rice with Mushroom & & & SR ER
¥/ Wok Fried Korean Grass Noodles with Vegetable and Mushroom & & 27 3252 Bl 13 #4

Dessert #ff

Tiramisu Cake B AR 8

Green Tea Red Bean Pudding 4L 2 #£ 5 f0 A
Chocolate Eclair k5 178%

Strawberry Cream Cake T Z UL
Fresh Fruits Platter 4 %

Coffee, Tea or Chilled Orange Juice MIBE + AT

HK$200 nett per person
SUB¥E200TE

(Exclude transportation and labour charge T B WEH R REASER)

"V vegetarian £3Z; & with pork 2%; &) with nuts 228
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OUTSIDE CATERING BUFFET MENU V

Appetizer X5
Norwegian Smoked Salmon with Capers and Horseradish 8 E & = X Bl AR T
Beef Pastrami with Gherkins Z#4 BB S /I
V lceberg Lettuce Green Salad B4 3
Smoked Duck Breast with Sundried Tomato Salad {28 fIFE higz D2
V Rice and Vegetable Salad Z A FIFEFKDE
' Wild Mushroom Salad EFED#E

Soup &
Roasted Pumpkin Potage 185 /IUES

Hot Chafing 8
& Pork Piccata, Tomato Basil Concassé B Niti5&#) « HEEE
Pan-fried Salmon Fillet, Tomato Coulis HERIBRI= &M ~ FHT
"/ Deep-fried Curry Pumpkin Cake MIVE R /I E 3 528
™ Frankfurter Sausage Fusilli, Wild Mushroom, Tomato Coulis ;A @B HEMIZ4AD - BE
Baked Seafood Rice with Mushroom White Wine Sauce and Mozzarella k4= £ B F8R
 Broccoli and Carrot in Bouillon 38 H FFEH1E

Dessert #{f

Tiramisu Cake EAFIZ L8}

Strawberry and Chocolate Tart E& 4K J11#
Apple Crumble 3R &8

Fresh Fruits Platter 4 R

Coffee, Tea or Chilled Orange Juice MIBE ~ ZX &5+

HK$200 nett per person
S B¥E2007TE

(Exclude transportation and labour charge & 3 WiB# R RISAEER)
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