BM Christmas Dinner buffet Menu 2023

Cold seafood
Cooked Mantis shrimp Jt R i
Cooked Prawns with Shell 51
Cooked Blue Mussel JEEFH 1
Brown Crab i
Half shell lobster JHFE#

Cooked Green Whelk 352212
Oyster 415
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Appetizer
Lobster terrine with pine nut seed

Oyster with mango salsa and rock melon
Duck foie gras and artichoke pate JEFT Y #7774tk
Devil egg with bacon, Salmon caviar = S FkF, JE A B R 2E
Galantine of chicken with wild mushroom JEZE 5 & 5
Salmon Tartar in cucumber cups with toasted sesame seeds and preserved lemon
Prawn with lemon tarragon aioli and herbs KU G H EOH
Smoked Salmon Y& =7 &
Chorizo salami ¥ AJf%
Ham and Melon

Lyonner Sausage K| Z-4 5

Pork Belly with Minced Garlic ) 4 A

Kimchi 58252

Salad
Scallop with beetroot salad 741 3258/
Caesar Salad g/ D
Wardolf Salad ZEER /D1
Tuna Nicoise Salad Z& )/ fE
Marinated lobster with fennel salad FEHN =&/
Thai Pomelo Salad with Shrimp and Crab Z==C il FHFEE A/ D

Rocket, Endive, Baby Spinach, Butter Lettuce Asparagus J& %j, Cucumber & [\,
Tomato # i, Pumpkin 5[\ Kidney bean 7, Baby corn %], Mushroom %t
Condiment and dressing
Italian dressing, Thousand Island, French dressing



BAAHES, TEE, AU T
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,
KLAER, RN, B &, A5, S, IR ot

Cheese board
Gruyere cheese, Emmentale cheese,
Swiss cheese with shaves

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

fe T, BtRz, etk PRz, HE R 5 IR

Japanese
Sashimi Station #f& e &

Salmon, Tuna, Snapper, Octopus, Sliced abalone, Amaebi
=XERE - AEAE - fERE - JUNERE - i), BHE
Assorted eight kinds of Sushi {57 H]

Soba Noodles /5%

Soba noodles with crab meat %2 [A],5 %0
Edamame, Gobo, lotus root 17 7, ZF-5% idifi

Japanese Tempura

Prawn Tempura
Deep-fried soft shell crab tempura with orange dressing
Roasted eel with mushroom rice and seaweed in Japanese style

Soup
Lobster Bisque

Double Boiled Chicken Soup with Fish Maw and Longan Pulp {EREIE| AN %

Hot dishes
Western
Braised Ox tail with Port Wine Sauce
Mint, lemon and garlic roasted lamb saddle
Chicken Kiev with dill butter
Thai Roasted Pork Neck Z& /& 5ESA A
Deep-fried oyster with orange mayonnaise YFISHCIE M EE
Thai fish cake Z== 1 fiff

Baked lobster with cheese (Fri-Sat dinner)



Japanese scallop savory pancake K[ )5
Roasted Pork Knuckle J@&5%F-
Baked oyster with spinach and cheese

Penne pasta with seafood and tomato sauce 3 i1 /&R 1815
Oyster Carbonara 1% A £ F B =

Spanish seafood paella PEHTL S 7GR
Roasted new potato with rosemary

Rosti — Swiss ¥ 2
Glazed Chestnut
Brussel sprout with bacon and onion

Braised red cabbage

Chinese

Steam fish with Ginger and Scallion &
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Bean curd with crab roe and seafood &) /g ffH \ 5

Braised lamb with mushrooms and bean curd 457 (E
Stir-fried Kai Lan salty fish and chili g & ¢
Steamed Scallop with Glass Noodle and Garlic

RS

AN
—kt‘“"}l{ﬁé,%?i}%g\
Wok-fried lobster claws in ginger and spring onion B D EE 7 $H
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Fried Rice with Chinese Preserved Meat in lotus leaf &R

Chinese BBQ JELEHF7;

Indian Food

Indian vegetable curry (Veg) E[1/E Sz
Dal Palak E[J=(3% 352

SHe S I
Chicken Tangri hariyali E[1={ 55 1 2
Punjabi Samosa E[1=Ij1E f4
Parkora (Fritter with vegetable) E[JfE VEESE,
Papadum E[J&#ifE

Noodles station ¥} 5E4E

Yellow noodle, Udon noodle, Rice noodle, Bean sprout, Fish ball, Beef ball
Sliced fish cakes, Mushroom, Cuttlefish ball, Fish skin dumpling, wonton
Three kinds Seasonal vegetable, Chicken broth
Congee: Baby Oysters, Chicken, minced pork meat, winter pickle vegetable
Condiment: Crispy Fish Skin, Oyster sauce, Teochew Chilli oil, Coriander, Scallion



Carving station

Roasted pineapple ham
Roasted Turkey
Roast prime rib of Beef
Sauce: Red wine gravy sauce 41 /5)EE; 1
mushroom sauce EE4EEE 1
Chinese
Peking duck — (Fri- Sat dinner)

Dessert

Blackcurrant and Maple Swiss Roll Bilf FHa# EEE
Apricot Pistachio Pie Bl R =gt
Lamington Cake #BAIEZE %

Chocolate Fudge Cake $iB k™ N EEE
Match Cake #% % E 5%

Raspberry Milk Chocolate Cake T Z&-F 4k th 8t
Special Design Christmas Cake BB i & &Y FE 4%
Christmas Macarons Tower E23it & R Rg1E
Yule-Log BB 43 SR SR AR
Winter Berries w/ Mint Sabayon & B2 S 24
Mango Pudding &= R 4]

Strawberry Short Cake + Z 1R 5L EEEFF
Christmas Mince Pie EEET 2 A4t

Christmas Stollen EEZE R F & A



Christmas Panettone E2 & K F| 582
Cherry Clafoutis B[ F$%
Japanese Cheese Tart HI{Z 12
Portuguese Tart &
Christmas Cookies BE it i &

Watermelon
Pineapple
Cantaloupe melon
Vanilla Ice-cream
Chocolate Ice-cream

Strawberry Ice-cream

Live cooking for the customer

Beef Wellington (24, 25 Dec individual serving)

Christmas pudding (24, 25 Dec individual serving)

The food menu items will be on rotation, 2 B8 & 5T H#H i




