BM Christmas Afternoon Tea Buffet Menu 2023
EEUEC A

Cold Seafood B fE
Cooked Prawns with Shell J5i
Cooked Blue Mussel JHEEE [

Brown Crab %ii 1%

Cooked Green Whelk 352212

N3

Appetizer Hij3Z

Smoked Salmon & =

Turkey Pastrami SRk Zi
Salami /DEEERE
Cooked Ham >k fift

Pork Belly with Minced Garlic 532 FH A
Marinated vermicelli and black fungus with garlic and vinegar JEFEZEH 744
Mushroom and cheese focaccia sandwich EE4E =+ A =004

Salad /D
Smoked oyster and potato salad fEls = {1/ DE
Thai Green Mango Salad with mussel Z=ZEF T E/MEECE T
Crab meats with sweet corn and cucumber salad B35 )TV A/ DR
Crayfish and octopus salad /|NFEWE: /\JT /DR
Romaine salad, Rocket, Endive, Baby Spinach and mixed lettuce
FEFSAETE ~ KETE ~ A% ~ R RERAESE
Asparagus & &7, Cucumber 7 JI\, Tomato %1, Pumpkin E5 /I
Kidney bean [ 7, Baby corn £ >£%&j, Mushroom 4, Beetroot 4 5258
Italian dressing, Thousand Island, French dressing
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon

KL, RN, e, fetse s, JmELhL, AR Ak

Cheese plater
Goat cheese, =121+, Brie jAE{ = -1, English Cheddar HF] =+,

=

Soup %
Chinese seafood and conpoy soup P EfEFEFEEE

Sashimi Station {& 5}l &
Salmon, Tuna, Snapper, Sliced abalone, Amaebi,

EXERE - HEEHNE, BERE, R, ST,




Japanese Tempura
Vegetable tempura 52 K48, Prawn tempura KiE K G746

Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad
CIREA - BLEDE - BRI TOREMR
FRIGLA ~ T 4B ~ EE D

Noodle and station Ziif&
Egg Noodle Oil noodle, Udon, Rice noodle, Bean sprout, Fish ball, Beef ball
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, wonton
Three kinds Seasonal vegetable, Chicken broth
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion
A ~ JHAE ~ A ~ Ry ~ TEF >~ BE AL R Bl BRL > AR - B =K
RSB ~ #05

SERAE ¢ s R ~ S  HNSRAOH ~ 559

Congee
Crab congee &5

Yakitori and Satay
Chicken soft bone Zft#tE
Beef satay 4~ [AI/0Z
Chicken satay ZfE[A/)2E

Western Hot Food
Seafood pizza JEHEEHE T
Pan fried sole fillet with truffle cream sauce FHIFEA| A il R EH S HE T
Pan fried bean curd FHIJE &
Mac with cheese ** -[-ififs}
Meat ball with green pepper cream sauce B UL =E& T A AL
Roasted Turkey with cranberry sauce
Thai roasted pork neck HFF£5E5H Al
Deep-fried oyster with orange mayonnaise YEIEF FE R4
Thai fish cake Z= f fif




Chinese Hot Food
Braised broccoli with crab meat sauce % A9/ \ 5 RE AL
Thai Stir-fried Crab curry Z=8& =
Chicken wing and To Fu in soy sauce g7KZE2E T &
Sautéed straw mushroom with broccoli Bi4E gL
Braised beef brisket in Chinese style FP = ZE 2] k4 i
Shanghai Fried Noodles - 5kH V)4
Fried rice with Crab Meat and Seafood &A% A VDER

Dim Sum 24/0: Siu Mei EE

Teochew Dumplings 8 M 75 &

Indian
Butter Chicken F[JZ04- M %
Samosa Iz 4

Waffle Station #2781
With Condiments

Dessert
Lamington Cake #ABATE &%
Chocolate Fudge Cake $&i2 skt N ERE
Match Cake #& R E#%
Christmas Macarons Tower B85t & R BetE
Yule-Log ERF451BE = H%

Mango pomelo & sago soup 517 H &
Christmas Mince Pie BRFE 50 A
Christmas Stollen BBt R F5a S

Christmas Panettone EEFEE KF|FEE

White Peach Champagne Mousse [k EIBHLS

2

Jasmine tea & crystal pear milk chocolate cake 2454 1440 S FT L4 /K S AL
White chocolate melon cake H 4t 1 & JN&ERE
Mango Chestnut t= SR EELF-Ff
Black forest Crystal 2 ZZARER
Green Tea Panna Cotta w/white Chocolate Cream 4E 554 HC H 415 1 S5
Portuguese Egg Tart &j#iE

Christmas Cookies B2t gl &5



Watermelon
Pineapple
Hami melon
Fruit Salad
Coffee ice-cream
Chocolate ice-cream

Strawberry - ice-cream

Juice
Selected fruit juice FFiEE 1

The food menu items will be on rotation, 3% 85 &= T HAfEA



