Bistro on the Mile Jan — Feb Dinner Buffet HB1 X E

Cold Seafood

4 countries - Oyster French, US, Ireland, Scotland

Cooked Yabbie R/ EEH
Cooked Prawns with Shell R4
Cooked Blue Mussel RE& QO

Japan Crab Leg B AR M

Cold Lobster HREER

Appetizer / Salad BIE/X &

Cold oyster with cucumber noodle and Wasabi mayonnaise HR¥&R & T # ¥ H AT K
Cold oyster with mango salsa and honey dew melon % JIURIRE &= R 5
Cold oyster with grilled asparagus and pesto sauce KRN BEBE 5E

Cold oyster with ratatouille and chervil 3% B3 Bl R 1%

Cold oyster with champagne jelly and tomato salsa R & 1& & 18 fig & h1 35 35
Cold oyster with sautéed leek and crispy bacon slice X Frbf{Z 7 & R %
Oyster bruschetta Rl %+
Oyster gazpacho shooters PR EB
Oyster with champagne jelly 7 & 15 By 1% 18
Oyster summer roll HMEENES
Oyster with crab salad ZEPED#E

Smoked oyster and potato salad (EIRZE(F D E



Oyster and octopus salad J\/R &P D&
Drunken pigeon 48
Chicken and jelly fish salad #5 & Z 44
Korean assorted Mushroom salad 323\ BB )2
Chicken galantine with mushroom and champagne jelly B # A EFE T
Tomato and Mozzarella Cheese with Pesto EHik4Z tEHEEE
Duck breast with figs and cranberry sauce &1t 5 & &g
Crab meat with avocado and mango SR 4 HF =R
Seared Scallop and Citrus Salad FRI% FE RANDE
Cold Cut R
Smoked Salmon &= £
Chorizo salami kP&
Smoked turkey roll {& X 2B

Marinated board bean EFE#UET

Marinated vermicelli and black fungus with garlic and vinegar SR E B ¥ #4
Kimchi #3833
Rocket A RI3E, Endive B &, Baby Spinach i€, Butter Lettuce 4h4E3
Asparagus &%, Cucumber &K, Tomato &, Pumpkin F/R

Kidney bean & &, Baby corn &K%, Mushroom E%E, Beetroot #L 358

Cheese board

Goat cheese, ¥32 1+, Whole brie J:B]:2 £, English Cheddar ]2 +
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

=Ry, e, etk B, HEK FIK



Italian dressing, Thousand Island, French dressing

BRFHET, THE EZXDET

Soup &

Western Soup B 5

Chinese Soup

Japanese Corner

Sashimi Station ¥ #l &

Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Sliced abalone,

ZXRARE., BERARE. FF. BARE., JUNAR & FHEF, G5,

Assorted eight kinds of Sushi #5125 7]
Soba noodles with crab meat 2R /5%

Japan appetizer B X BIE

Edamame, Gobo, lotus root 2, 42, Ei&

Tempura Station

Vegetable tempura ¥ X 13
Tempura Fitter Oyster YEiR K iR
Japanese egg roll omelet & £ F1&

Oyster maki roll & 7%

Noodles station ¥ #4%

Beef noodle (4 P3%) Braised pork with noodle (NE) Taiwan

Vietnam Pho soup Noodle - Board noodle with roasted chicken, beef slice, sausage



Western Hot Food

Oyster and bacon roll FRUZZER %
Oyster croquette YESPYE {72k
Oysters with Bacon and Spinach AR B X 5%
Baked oyster with cheese JAZ + AT 1F%
Breaded Oyster Finger ¥Fi&F 5
Veal Chops, Oysters, and Garlic-Parmesan Sauce J\VN B, AT
Penne with Clam and Tomato Sauce 18 K@%
Chicken Roll Stuffed with Spinach and Rosemary Sauce EXEB#H AR EE T

Baked broccoli with cheddar cheese Z T 15 E T

Asian/Chinese Hot Food

Braised Oysters in Port Wine #&H 5%
Baby oyster congee & {F34
Honey glazed oyster Z&5TRli%
Oyster stewed with BBQ pork and mushroom & &% K K&K
Baby oyster congee E{F34
Steamed Scallop with Glass Noodle and Garlic F& M #4 %R B
Sautéed vegetable with Sambal Belacan BH 21 53X
Deep fried Bombay duck fish with spicy salt #{&& fLit &
Fried chicken (Popcorn chicken) & FRk
Sautéed vegetable with Sambal Belacan BH 21 53X

Steamed Scallop with Glass Noodle and Garlic Fr &% #4 % B



Carving

Roasted chicken &4 %
Sirloin with thyme gravy &%

Chinese roasted suckling pig &%.5% Chinese BBQ &k B{&

Cooking station
Grilled Lamb Chop ¥#\

Grilled seafood — Fish fillet, King Prawn, Salmon, Squid and Mussel

Indian Hot Food

Fish Tandoori EN =& f&
Indian vegetable curry (Veg) ENE S HIUE
Lamb masala E B 3 B9 i &
Parkora (Fritter with vegetable) ENEEYERESE,

Naan Bread E1E &, Papadum ENE &



Dessert

Portuguese Egg Tart ZHE
Bread and Butter Pudding 4= i %2 7 ]
Peanut Butter Strawberry Cake &4 1 % 18 54
Yuzu White Chocolate Cake 1+ H & &5 8
Hazelnut Honey Cake #& 7+ Z¥EE
Sea Salt Caramel Cream Roll /2B £ &5
Dulcey Chocolate Ganache with Mascarpone Cheese ft#AR & DB EARZ L
Cookies and Cream Mousse i 7 1 B E ¥
Soft Chocolate Ganache Tart Bk &y o 5E
Pistachio Cherry Cake Bi/U R E B ¥ ##
Passion fruit Milk Chocolate Cake & R4 35k & H 8
American cheese Cake XX 2+t &
Mango Mousse Cake &= R RHI &
Herbal Jelly Milk il 5 £ 43 5
Dulce de leche Panna Cotta f&¥&4 3 835

Fruit and Wine Jelly [ 5554 R 118

Watermelon
Pineapple
Hami melon
Honey Melon
Vanilla ice cream
Chocolate ice cream
Strawberry ice cream

The food menu items will be on rotation FE&EHiE R




