Bistro on the Mile

Australia Wagyu Beef Dinner Buffet Menu 2022

Cooked Prawns with Shell i
Cooked Blue Mussel JHEE [
Cooked Green Whelk 53242

Brown crab
Fresh Oyster 41z

Cold Lobster ##g#y (Fri and Sat)

Salad b
Marinated prawn with mango salsa &5 == B I5hiE
Salt cod, chickpea and egg salad (Spanish) $F5 & % T #E &)/ D
Chicken and feta cheese salad #:= 1%
Tzatziki - cucumber and yoghurt salad (Greek) 7 =CALEEH /DR
Shrimp Chat E[IfE /b
Pasta salad with smoked salmon
Waldorf Salad #5575 /b1
Turkish Fattoush Salad [a[$i{{5 52 b
Korean assorted Mushroom salad &&= /b
Scallop with beetroot salad &7 141 SZ5E)/ D1
Rocket, Endive, Baby Spinach, Butter Lettuce

KRG, B, R, AlESE
ey

Asparagus %7, Cucumber & [\, Tomato i, Pumpkin 55\

Kidney bean 7, Baby corn £ f%j, Mushroom 4, Beetroot 415206
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KLAETE, RIS, BR N, M85, 2 B0 MR AR



Appetizer FisE
Smoked Ham &k fift
Smoked Salmon (& =7
Lyoner Sausage FIJZZ4f5

Grilled vegetable with balsamic

Cheese plater
Goat cheese, E#5= 1, Whole brie J%[E = -, English Cheddar HT= -,
Gouda cheese, Danish Bleu E£* -

Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT, Bz, Sk Ptz HER B NR

Sashimi Station f5EH|5
Salmon, Tuna, Snapper, Amaebi, Sliced abalone,
=g BEENE - SRS S, DR,
Assorted ten kinds of sushi +ZfEEE=5]
Seared sushi k3¢ Z5]-Cheese maki with deep fried prawn
Flame Tuna, scallop, salmon &H&Ef, 5+, =&

Soba Noodles ;5%

o o Ay

Soup %
Western Soup =%

Double Boiled Chicken Soup with Fish Maw and Longan Pulp fERE [E|[AEE %

Laksa Noodles station ¥;%EfE
Rice noodle, Oil noodle, Prawn, bean sprout, boiled egg, season vegetable
SRy, A, R, $REF, MRS, IFSE
Fried Bean curd, Fish dumpling slice, Chicken and Pork slice

YEEL b, SR BH, 2GR, FEANSR



Laksa soup and clear chicken broth

/D35 B e

Tempura Station

Vegetable tempura FESZ K4 28

Grilled Wagyu Steak =g}

Ribs, Sirloin, beef skirt, rib finger Fried beef cube with garlic # VNHEE, 2R, Pa424P\, HIFE4-H1
R AL

Pan- fried Duck Foie Gras with apple FHIIEHT (Fri- Sat)

Western Hot Food
Enoki Wagyu beef roll &:4E4- A%

Mince Wagyu Beef shepherd's pie )44 AZ %5
Wagyu beef and pork meat ball JF% a4~ A K FE AR
Wagyu beef Burger meat with caramelized onion 2 A1 62\ Fr A2k E
Wagyu Beef Cheek Bourguignon [ E &4 Al
Wagyu Beef taco
Braised Wagyu beef Short rib with port wine gravy & & 4-HEE
Wagyu Beef stroganoff {2124
Piri-piri roast chicken %j={/Z
Pan-fried sole fillet with lobster sauce FiFEF!| FFCHE RS T
Roasted potato with rosemary = -{E75RE(E
Baked broccoli with cheddar cheese 12 /i f544FEH]

Grilled Lamb Chop ZEH1{

Carving
Bone ham with honey gravy &k BEfiC 2k e 1

Roasted Prime rib of beef {22550 TEARL 4~ A



Chinese Hot Food
Wok-fried Prawn with broccoli and garlic 71 & PUREE{ LR
Abalone and chicken fried rice  fiffa Ztkin kb ek
Steam fish with ginger and onion
Bean curd stew with crab roe
Fried squid Wok-fried lobster claw in ginger and spring onion E & VhFE i1

Steamed Scallop with Glass Noodle and Garlic 77z 45255 B

Chinese BBQ &k Hf 7

Indian Hot Food
Mushroom Do Pyaza (Veg) [BE#E, S Fiup0E
Kerala Fish Curry e
Parkora (Fritter with vegetable) E[Jf& ERESE

Naan Bread E[I£)& 1, Papadum E[JfE5HHE

Dessert
Portuguess Egg Tart #&jfE
Earl Grey Cream w/ Taro Filling FUHHE R SBE
Cassis White Chocolate Cake HEinmTadkd IEkRE
Lemon Grass Milk Chocolate Truffle &3F4-45 5 J1EkE
Blackforset Cake HGMERE
Sacher Cake JhZEZEHE
Erdbeer-Kardinalschnitte LA
Marmorgugelhupf  FFEER
Cream Roll  {KMA4E
Mango Coconut Tart =5 1§E
Vanilla Cream Profiteroles Bl S EE 3
Marble Cheese Cake E = -t
Mango Mascarpone Cake — t“H&E AF[Z+HEkE

Pistachio Cake BH OV RERE



Strawberry Cream -2 IHFL S BE
Fruit and Wine Jelly [ 7K SR
Biscuit and Crumble Pudding AR T

Watermelon, Pineapple, Cantaloupe melon

Ice Cream - Vanilla, Chocolate, Strawberry

The food menu items will be on rotation, SEEE€=THHEM




