GRAND LAPA

Seafood dinner buffet May 2020

*

Seafood on Ice
Boston lobster, scallop, sea prawn, king crab and blue mussel
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Cocktail sauce, hot sauce, chili-soy sauce

S AR CRE L

Sashimi counter
Salmon, tuna, octopus, Hamachi, tai fillet
Z b B ER o NNA WY A B A

Wasabi, pickled ginger, soy sauce and lemon wedges
RS R LA

International cheese platter
S. Miguel 24 Months, Brie, Nisa, Queijo da Serra Madre D’ Agua
PRz 2R

Green grapes, candied walnuts, raisins, almonds, dried figs, dried apricots
Tomato-onion chutney
EL AR 6 5 LRI S AL B A o S TN T
CECHS NN
Water crackers, crostini’s, grissini
LI LR T

Appetizers
Marinated mushrooms, edamame beans, tahini dressing
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Grilled eggplant, balsamic, fresh herbs
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Pomelo salad with lobster and crab
HhF AT E =

Mediterranean codfish salad
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Marinated artichokes with rosemary
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Cold cuts
Salami, coppa, breasola, mortadella
ESJIERES BT kv A RRIEERE AN EY

Portuguese duck and pistachio terrine
TR

Pickled vegetables, cornichons, semi-dried tomatoes, pearl onions, Dijon mustard
EERE Lichie BREE RAT A

Smoked salmon
R A

Sliced red onion, capers, lemon wedges, tangy horseradish sauce
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Salad Bar
Butter lettuce, arugula, romaine lettuce, iceberg lettuce
AN F TR LFTAF

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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Hot appetizer
Bacalhau com catas
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Soup
Caldo de lagosta
Portuguese lobster soup
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Cataplana Station
Lobster cataplana, seabass, prawns, clams, mussels, tomato sauce
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Carving Station
U.S Prime beef wellington, roasted vegetables, red wine sauce

B, g - G A= 4 oo
BEMER BEFE > PP

Chinese Dim Sum
Lobster-shrimp har gau, truffle-black fungus pork dumpling, duck bun
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Chinese Wok Main
Lobster-seafood fried rice
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Lobster-seafood “Mapo” tofu,
Soft bean-curd, chili, spring onion, bean paste
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Lobster-seafood noodles, yellow chive, straw mushroom
I A FEER

Braised broccoli, baby Chinese cabbage, black mushroom, abalone sauce
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Western Mains
White wine glazed Sapak clam, coriander, lemon
B ET B
Iberico pork and blue mussels in spicy tomato sauce
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Pan-fried salmon
Sautéed green pea, lemon butter sauce
A=A, T E, BEELR D

Portuguese chicken stew, pancetta, morel mushrooms
RN A

Macanese lobster-crab curry
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Oven baked layer creamy potato casserole
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Lobster-mushroom barley risotto, parmesan cheese
BT FR L g A

Massada de Peixe e Marisco
Braised lobster, seafood, seabass, white bean, tomato, pasta
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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
TE24ge T

Warm chocolate-pecan tart
R

Sachertorte
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Vanilla creme br(lée
2 Emd F g

Serrdura
A A

Black forest cake
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Rice pudding
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B52 mousse cake
B52 I #7k-kx

Mini Desserts
Pandan chiffon cake

BT PR

Pineapple strudel
A

Almond cake
%= Bt

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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Weekend All-you-can-eat lobster Dinner Buffet (&3

« MOP 298 per adult | [z AL 5P T 298
e MOP 179 per child | /NEFALEFTEE 179

o Friday - Sunday 6:30 - 10 PM | £Hi7 - H ¥ F 6 BF 30 43 - B F 10 B

< Original price is MOP 398 per adult, MOP 199 per child with 10 % service charge
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