Bistro on the Mile

South African Abalone and Foie Gras Dinner Buffet Menu

BEPERE

Cooked Prawns with Shell i
Cooked Blue Mussel JHEEF ]
Cooked Green Whelk Z53242

Brown crab
Fresh Oyster 41z

Cold Lobster J#jEfE (Fri and Sat)

Appetizer i3
Abalone and seafood salad with white wine jelly il fa &) DR [ EIEER (Menu 1)
Duck foie gras and artichoke terrine H&fF 5i#t,(Menu 1)
Chicken foie gras mousse with roasted peach ZEfT5:4% (Menu 1)
Abalone with red wine pear skewer fifl fa it 4 [JEZL S (Menu 2)
Foie gras pate on toast FEfT4%2%-F (Menu 2)
Chicken Galantine stuffed with foie gras and mushroom FERT 5 Ei#:&: (Menu 2)
Smoked Salmon J& =7 f
Smoked duck breast {EHERg
Pork Belly with Minced Garlic 3 5 1Al
Buffalo cheese ball and tomato with pine nut and balsamic (V)
Marinated vermicelli and black fungus with garlic and vinegar JF#:EF 4% (V)
Kimchi #g=0f3 (V)
Chorizo salami B A5
Lyoner Sausage FI|Z24iH5%

Parma Ham melon



Salad /b
Marinated prawn with mango salsa S o5 S5 I54E
Chicken salad with Fruit and pecan in curry mayonnaise il ¥ AFRCEEE &k D E:

German Potato salad

Spicy papaya with Crab Meat salad FEAJ\HCEE A DE
Roast beef salad, shitake mushrooms, asparagus J&4~ A/ MEAD H AN Z4E TS
Cheese and Sausage Salad = &5/
Abalone with bean sprouts salad fifl fa$52£ /bR
Abalone and Japanese mushroom salad in Yuzi sauce fifl f& &5/ D

Korean noodle salad with abalone and spring onion g =i £ 450 /D

Abalone, jelly fish and chicken salad fifg & HT /M

Rocket, Endive, Baby Spinach, Butter Lettuce
SKEIEE, e, BEE, bk

ke oA

Asparagus E%j, Cucumber &I\, Tomato i, Pumpkin E5/1\
Kidney bean fE 7, Baby corn £ (%), Mushroom %, Beetroot 41 5258
Italian dressing, Thousand Island, French dressing

Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KLEIE, PR, TR, Mets s, AmE R, A AT

Cheese plater
Goat cheese, 452 -, Whole brie ;£ ¥+, English Cheddar E] ¥ -,
Gouda cheese, Danish Bleu B2 +-
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT Btez, bk Pt HER AR

Sashimi Station FFEERIS
Salmon, Tuna, Scallop, Snapper, Octopus, Amaebi, Sliced abalone,
SENANE - BEENS T eSO S EHE, U5,
Assorted ten kinds of sushi %S 5]

Seared sushi k% =5]



Flamed Tuna, scallop, salmon &, #1, =X f
Soba Noodles 44

Edamame, Gobo, lotus root 7=, 452, j§#H

Soup &%
Western Soup 7505

Double Boiled Chicken Soup with Fish Maw and Longan Pulp fEREE|AECE 2

Noodles station F3EEFE
Rice noodle, Oil noodle, Prawn, bean sprout, boiled egg, season vegetable
Fried Bean curd, Fish dumpling slice, Chicken and Pork slice

Laksa soup and Clear chicken broth

Grilled Seafood and Station 4G jErEgEEE

Sea Bass, Mussel, King Prawn, Scallop

fiEfa ~ HO - Iy

BBQ Meat Station
Lamb Chop, Beef Ribs

Seared duck foie gras FHIIERT (Fri and Sat)

Western Hot Food
Yakitori Chicken with Ginger, Garlic H =07 & ZH\
Chicken ballotine with foie gras and ham TEFTFg k i #t:
Roasted veal Loin with mushroom and foie gras cream sauce JE&4-{FHC P FEIE R
Pasta with foie gras and truffle sauce TERF BB
Deep fried oyster with tartar dressing
Roasted potato with rosemary #RiEE %
Baked broccoli with cheddar cheese = +-}FPH#{G

Japanese egg custard with crab meat and foie gras H=(E% AfERT 285



Carving
Bone ham with honey gravy % k BRECEEEE -
Roasted Sirloin Y75 %

Roasted Prime Rib of Beef (Weekend) 25 & AR

Japanese Hot Food
Vegetable tempura ZESZ K 28

Prawn tempura

Chinese Hot Food
Wok-fried Prawn and Scallop with broccoli and garlic PHES{EH TR
Abalone, fish maw and sea cucumber with black mushroom /g (EE R 4k
Abalone and chicken fried rice  fif1fa ZE kb ek
Steam abalone with dried mandarin skin [ F7 /& 7& i1 (&
Steam fish with Ginger and Scallion B E7& &
Sautéed crab garlic and black bean #¥ VAR

Chinese BBQ duck &5 Suckling Pig f52.54

Indian Hot Food
Indian vegetable curry (Veg) E[1JE SZjmE
Chicken Tangri hariyali F[1=CEIlinE 2
Naan Bread E[If& 4], Papadum E[IFE ARG

Punjabi Samosa E[JZC e &

Two pieces of giveaway Deep Fried Abalone for each quest

The food menu items will be on rotation, EEEE&ZTHIER




