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2020 Summer Seafood Dinner Buffet
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Friday - Sunday 6:30 - 10 PM | 2817 - H W - 6 BF 30 43 - i [ 10 BF

Seafood on Ice
Boston lobster, scallop, sea prawn, king crab and blue mussel
L HEAE > SR o RE S F X PrERAR

Cocktail sauce, hot sauce, chili-soy sauce
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International cheese platter

S. Miguel 24 Months, Brie, Nisa, Queijo da Serra Madre D’ Agua
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Green grapes, candied walnuts, raisins, almonds, dried figs, dried apricots
Tomato-onion chutney
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Water crackers, crostini’s, grissini
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Appetizers
Marinated mushrooms, edamame beans, tahini dressing
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Grilled eggplant, balsamic, fresh herbs
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Mediterranean codfish salad
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Marinated artichokes with rosemary
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Cold cuts
Salami, coppa, breasola, mortadella
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Portuguese duck and pistachio terrine
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Pickled vegetables, cornichons, semi-dried tomatoes, pearl onions, Dijon mustard
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Smoked salmon
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Sliced red onion, capers, lemon wedges, tangy horseradish sauce

Salad Bar

Butter lettuce, arugula, romaine lettuce, iceberg lettuce
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Sliced cucumber, cherry tomatoes, sweet corn, celery, carrot, red beans, okra, beetroot cubes
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Sliced boiled egg, Peruvian asparagus, edamame
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Thousand Island dressing, French dressing, Italian dressing,
Caesar dressing, balsamic vinaigrette
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Garlic croutons, grated parmesan cheese, roasted pine nuts, fine chopped onions, chopped
chives, dried cranberries, sultanas and sliced dried mango
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Soup
Caldo de lagosta
Portuguese lobster soup
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Duo of Dalian abalone (1 set per person)
Honey-soy glazed, Sake poached
Pickle Daikon, carrot, cucumber
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Carving Station
Salt baked sea bass, roasted vegetables, hollandaise sauce
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Chinese BBQ (Live station)
Roasted duck, crispy pork belly, honey glazed pork, soy-poached chicken
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Palm sauce, ginger-onion sauce, yellow mustard
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Szechuan style spicy beef shank,
Nkt R

Steamed pork belly, garlic sauce
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Marinated jelly fish, century egg spicy chili sauce
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Chinese Wok Main

Seafood tobiko fried rice
) R

Garlic-salt-chili fried deep sea prawn
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Seafood noodles, yellow chive, straw mushroom
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Wok-fried soft shell crab, salted egg yolk
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Western Mains
Iberico pork and blue mussels in spicy tomato sauce
EILRERE 2T

Ikan Bakar

Sambal baked stingray, okra, eggplant, tomato, lime, coriander

Roasted Idaho potato, pumpkin, bacon and fresh herb casserole
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Fusilli pasta, Sapak clam, pesto cream sauce
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Seafood-mushroom barley risotto, parmesan cheese
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Massada de Peixe e Marisco
Braised lobster, seafood, seabass, white bean, tomato, pasta
TR 4 B doil o

Dessert

Cookies & Sweets
Marshmallow pops, chocolate-coconut-meringue sticks, caramelized puff pastry twists
Assorted cookies, macaroons
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Fresh Tropical Fruit
Pineapple, watermelon, rock melon, kiwi fruit, honey melon, dragon fruit, orange,
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Seasonal Whole Fruit
Plums, mandarins, pink pears
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Pudding, Cake, Tart
Blueberry croissant bread & butter pudding
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Warm chocolate-pecan tart
F S O
Sachertorte

Vanilla creme brilée
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Serrdura
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Black forest cake
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Rice pudding
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B52 mousse cake
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Mini Desserts
Pandan chiffon cake
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Pineapple strudel

Almond cake
O
Yogurt cheese cake
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Haagen Daz Ice cream corner

Cookies & cream, Raspberry sherbet, Vanilla ice cream
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M&M'’s, chopped caramelized nuts, cookie crumbs, chocolate chips
Chocolate sauce, raspberry sauce, mango sauce
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Beverage

Including free flow of soft drink, beer or house wine
TR WAk PR PR E Y §R

MOP 298 per adult | & % & ;8 % 298
MOP 179 per child | /| & & = /£ % 179
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(Original price: MOP 398 + per adult & MOP 199 + per child)
(Bofp o5 foah A JRFP A 398+ | & o § R % 199+)

(The restaurant offers daily menu subject to the fresh ingredients available)
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