Bistro on the Mile Seafood Dinner Buffet Menu 2024

A E B

Cold Seafood
Cooked Mantis shrimp JiFR i
Cooked Prawns with Shell i
Cooked Blue Mussel JHEER [
Crab Leg EHilfE
Cooked Yabbies J§i/]\FE i
Half shell lobster i FE
Brown Crab % {05

Green Whelk 253212

Appetizer
Marinated lobster with mango salsa FERFAC T 5275754 - Mexican
Lobster with cream cheese and red bean roll FEff =3~ 1% - Mexican
Marinated Salmon with beet root on toast bread —J &= &% -1--French
Salmon Tartar = fafttft-French
Abalone and seafood salad with sake jelly fifl f GEE) MFE IHEETEFR-Japanese

Snow crab with wasabi dressing on papaya H AT K& AR A -Japanese

Salad
Smoked salmon with feta cheese rocket salad {28 = 7 -k 5552/ bfE-Italy
Crab meat with avocado and mango #& A2~ L5 5 -USA
Abalone, jelly fish and chicken salad fif /& /5 /D{# -Chinese
Scallop and Beet root salad #5741 5258 /D1# -French
Marinated lobster with fennel salad FE#iF 85/ {E-French

Prawn with bell pepper Balsamic Vinaigrette salad SNl GHAREE R /DE-1taly



Kidney bean 7, Baby corn (%7, Mushroom JE4E, Beetroot 4] 3258
Rocket, Endive, Baby Spinach, Butter Lettuce,
KHIZE, B, R, A
Asparagus J& &7, Cucumber & J[\, Tomato 3 7jfi, Pumpkin 55 [\
Condiment and dressing
Italian dressing, Thousand Island, French dressing
EARHER T, T&%, AU
Red Onion, Onions chop, Capers, Lemon wedges, Croutons, Bacon,

KL, RN, e, f8tse i, J kL, MR Ak

Cheese plater
Gruyere cheese #2{EH = 1+, Emmental cheese 122 =+,
Brie cheese A=+, Swiss cheese ¥+ 2+
Grapes, cracker, walnut, dried plum, carrot stick, cucumber stick

teT, Bt Gbk PRz, HE IR, F IR

Japanese Sashimi H AR &
Salmon =2/ f#, Tuna £FZ£ 4, Snapper AL f4, Squid fif fi

Octopus & ff, Sweet shrimp EHiE, Surf clam 113 H, Scallop 75T

Deep-fried Oyster sushi YFiZs= =]

Assorted 8 kinds of Sushi /\GE = E]

Tempura KIFZE
King Prawn tempura KR K i 48

Vegetable tempura FESZ KT 58



Japanese snack
Marinated octopus with sesame, squid salad, whelk salad, Wasabi Tako,
Spicy Clam, Seasonal scallop fringe, Chuka salad
ZIREER - eV - TBIRVE - FORERA
BRI ~ T T#EE ~ TPEEDEE

Edamame, Gobo, lotus root 17 7, -5, j

Soup &
Double boiled abalone with chicken soup fifl f& /2 Zit /5
Lobster Bisque HEI A5 (western)

Crab and Corn soup #&[AIZE>KZ2 (Chinese)

Western
Penne pasta with prawn and squid tomato sauce FEfifEis il & iF - Italy
Korean lobster and seafood pancake with chili and scallion #&=FE i F AT EL- Korean
Pan-fried sea bass with Lobster sauce Filf§ /&, JEME+-French
Baked Lobster Thermidor jAZ N FFEE-French
Pan-fried cod with teriyaki sauce Rl = fa iR 32 H AT K 1-Japanese
Baked oyster Kilpatrick Y& AN 4= 15

Crusted salmon fillet with champagne cream sauce {#ZEfk g =" Al EIE =BT -French

Chinese
Wok-fried scallop with broccoli and conpoy sauce 25 F-)b PG EE(EFFE T
Steam egg with chicken broth and lobster FElfz25 =
Wok-fried lobster Claw with Ginger and Spring Onion E EVDFE IR EH
Wok-fried oyster with abalone mushroom and XO sauce XO % ff1 45 Wi

Steamed Scallop with Glass Noodle and Garlic 3775f7457& 55 H - HK
Braised E Fu noodle with abalone and mushroom fif] & 55 45 & (4
Wok fried crab with fried garlic and black bean FEZEE HUEE- HK

Seafood fried rice with crab roe BE-/EENDER



Braised abalone and duck feet with peanut in casserole bowl fif] £ & 2 {F- Guangdong

Steam Fish with scallion and ginger )& 7% ffi- Guangdong

Indian Hot Food

Prawns masala EfJEZ AU
Achari Fish Tikka 5212
Mushroom Makai Matar & 4# {48 T &
Lasooni Dal 775 %%

Dum Pulao Rice FRHEEk
Naan Bread F[I=ti& ()

Dal Vada TZ0jIUE
Raita F[JJ& FLAS53E
Papadum E[IJE#HE

Mix Pickle figs5Z

Grilled / Boiled Seafood
Grilled: Scallop (Canada), Cod fish, Capelin, King Prawn
MEXTF, BR, 258, KR

Boiled: Clam, Shrimp, Mantis Shrimp

NUR, B8, %8 Fr 4R

Yakitori - Japanese Char-Grilled

Bacon and okra roll Y& ATk ZE %5

Salmon and Leek = & K5t
Prawns AHE;

Asparagus & &7

Ding Ding Ding (Rotation)
Spanish Seafood Paella P5HT S /EEEEN

Singapore curry crab with deep-fried mantou E 17 vDysAE



Grilled Eel with Sea Urchin Rice &8 /g HEEN

Pass around dishes (Rotation)
Prawn and avocado 25k
Deep-fried oyster ik J/FA4= s
Salt and pepper squid FHES LT
Baked Stuffed crab shell fFliE&E %
Soft crab tempura HUEEEE K4 58

Bird-nest egg tart JeE R fE

Carving
Salmon En Croute with dill cream sauce ¥t 7 =2 AR & S BE T
Roasted Prime Rib of Beef $54f i 4~ 4]
Sauce: Red wine gravy sauce 4171

mushroom sauce EE#4#)E 1
Dessert
Mango Napoleon 5B & ff 2
Strawberry Cream Roll -2 AL S B
Vanilla and Caramel Puff ZENg Sz HE i 25

Red Fruit Mascarpone Cheese Cake ZEE: = A K2 -

Mandarin Chocolate Cake ZHH &t J1 8

Oreo Cheese Cake H1ZT = +&EHE

Banana Chiffon Cake BEEAR T IR E ETE

White Chocolate Raspberry Cake 4[4 45 St

Green Apple Charlotte E#EEE kL

Mango Passion Fruit White Chocolate Cream =REWER AT N B



Strawberry Cream B & 25

Orange Chocolate Cream BB A =5

Portuguese Egg Tart &j#E

=

Soybean Pudding ZJ&1E

Assorted Macarons JET & -REERT

Mango Passion Fruit Cake ¢ S-2 5 S E 14
Chestnut Tart ZE1-#%
Milk Chocolate Mousse 2415515 544
Opera Cake &I E
Strawberry Cake -2 A LG

Chocolate Ganache Tart U 415 JJEE

French Apple Tart ;AT\ SE R #2

Watermelon
Pineapple

Hami melon

Honey melon
Coffee ice-cream

Chocolate ice-cream
Strawberry - ice-cream
Vanilla- ice-cream
Cookies and cream ice-cream

Mango Raspberry ice-cream

The food menu items will be on rotation, SZE &




