BM Christmas Lunch Buffet Menu 2023

Cold seafood
Cooked Prawns with Shell /B4
Cooked Green Whelk 352212
Cooked Blue Mussel EE#& O
Cooked yabbies
Brown Crab & 2&
Appetizer
Lobster terrine with pine nut seed
Oyster with mango salsa and rock melon
Devil egg with bacon, Salmon caviar Z X ¥, EAE R E
Galantine of chicken with wild mushroom (& £8 %7 & /&
Smoked Salmon E=X £
Chorizo salami ¥£A1 5
Smoked duck breast (E g
Lyonner Sausage | Z 5
Pork Belly with Minced Garlic FxiE B A

Marinated vermicelli and black fungus with garlic and vinegar JR ¥+ EH ##k

Kimchi B8 =83

Salad

Scallop with beetroot salad #rF#I 358 1#
Caesar Salad Sl 1
Wardolf Salad FEE K L 1E
Tuna Nicoise Salad HE &)1

Marinated lobster with fennel salad BE4f =1 & /D12



Thai Pomelo Salad with Shrimp and Crab Rl F A E AV 12

Rocket, Endive, Baby Spinach, Butter Lettuce & =3 Asparagus [E %], Cucumber H I, Tomato &
i, Pumpkin B/, Kidney bean JE=, Baby corn E K &j, Mushroom EE#E

Condiment and dressing
Italian dressing, Thousand Island, French dressing
BEXRAMET, T5E, A ET
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

FLFE, FEN, BRE, 554, @oh, W

Cheese board
Gruyere cheese, Emmentale cheese,
Brie cheese, Swiss cheese

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

=¥, 85z, Ak, iR, AR FIE

Japanese

Sashimi Station ¥&1E % &

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

=EXARNE. FEEARS. AR, /\NAR S, f&F, FHiF
Assorted eight kinds of Sushi &&= 5]
Soba Noodles /5 %&
Edamame, Gobo, lotus root ¥ 2, 435, &8
Prawn Tempura

Vegetable tempura

Soup

Western soup

Chinese Soup



Hot dishes

Western
Braised Ox tail with Port Wine Sauce

Mint, lemon and garlic roasted lamb saddle
Chicken Kiev with dill butter
Paprika Chicken
Deep-fried oyster with orange mayonnaise YEIRECIE IR EE
Thai fish cake "= A 8
Penne pasta with seafood and tomato sauce % 7B & K & #
Spanish seafood paella 783 5F ;5 % 8
Roasted new potato with rosemary
Glazed Chestnut
Brussel sprout with bacon and onion
Braised red cabbage
Chinese
Sole fillet with chili and black bean sauce B%;18E F| Bk
Deep fried Lobster claws with spicy salt
Bean curd with crab roe and seafood Z£¥3 B8\ = &
Stir-fried Kai Lan salty fish and chili f§ & %7+
Fried rice with Chinese Preserved Meat Hf ik {4 8k
Dim Sum
Curry fish ball

Chinese BBQ /&K PR

Noodles station #3 54

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 sirloin

Roasted Turkey

Indian Food
Indian vegetable curry (Veg) E1EE S MIIE
Dal Palak EN= 3 3 = Ml
Chicken Tangri hariyali EN =X 5 MllE 2
Punjabi Samosa EN = MIIE £

Parkora (Fritter with vegetable) F[1JE MEt 3,

Papadum F1JEEHfs

Dessert

Blackcurrant and Maple Swiss Roll Bl FHA FEEE



Apricot Pistachio Pie B/l R =L
Lamington Cake #BATEZE£E
Chocolate Fudge Cake iRk H HERE
Match Cake %% & 8%

Raspberry Milk Chocolate Cake #IZ&F&4-ihikh S8
Special Design Christmas Cake B2 & &I F 4
Christmas Macarons Tower E25jt & R Ag 18
Yule-Log EEFE 151 BE E H%

Winter Berries w/ Mint Sabayon ¥ & Bt & =57 B.45
Mango Pudding =R i f)
Strawberry Short Cake T Z 1R FL EFE
Christmas Mince Pie EESiE 2 5t
Christmas Stollen EEFIR FH T
Christmas Panettone EEFEE KFIFE S
Cherry Clafoutis B[ F5%
Japanese Cheese Tart B2 +1%
Portuguese Tart &EjHE
Christmas CookiesEEZit i &1

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

Strawberry Ice-cream

The food menu items will be on rotation, ZE B & T HA#E#a




