Bistro on the Mile
Jumbo Boat Seafood Dinner Buffet Menu HBIE3EE
Cooked Prawns with Shell i
Cooked Blue Mussel JHEE [
Cooked Green Whelk 53242

Cooked yabbies
Brown Crab

Cooked Lobster

Fresh oyster

Salad D&
Korean assorted Mushroom salad g&= g E /D
Korean chicken salad &&= % A1/ D

Kimchi Tofu and Sesame gz 52 55

Korean octopus salad ## & /\ T /D E

Korean Bean sprout salad &R 2 /D{E
Deep-fried bean curd with dried bonito +{#F &

Japanese Daikon & Carrot Salad H={ AAEH &7/

Roast beef salad, shitake mushrooms, asparagus JE&4f A1)/ DR H AL 4E 5
Jelly fish and chicken with wasabi mayonnaise salad J&2 % A1/ D
Chicken salad with Fruit and pecan in curry mayonnaise Wit 2 A A e S Sk D EE
Cheese and Sausage Salad = +-Ff& /b
German Potato salad
Spicy papaya with Crab Meat salad A4 A DR

Pasta salad with smoked salmon

Rocket, Endive, Baby Spinach, Butter Lettuce

KRR, &, HER, AHAER

Sk A

Asparagus [E%7, Cucumber & J[, Tomato ##ii, Pumpkin 5[\



Kidney bean ff# &, Baby corn F>{%j, Mushroom jEE%E, Beetroot 41 3255

Italian dressing, Thousand Island, French dressing

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

KLAERE, PRI, MR, R, A B, MR AR

Appetizer Fijg
Black forest ham with pickle vegetable
Smoked Salmon % =7 f4 and gravlax
Jelly fish and chicken with wasabi mayonnaise J&E Z A/ D
Grilled vegetable with balsamic
Milano salami
Japanese crab meat salad in glass
Cherry tomato and buffalo cheese with basil oil

s

Marinated prawn with mango salsa ffific = By

Cheese plater
Goat cheese, E#5= -+, Whole brie J%:[E =+, English Cheddar =+,
Gouda cheese,

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

teT, §fEz, Sk rateEs, HER BR

Soup %
Western Soup 755
Double Boiled Chicken Soup with Fish Maw fERE S 2k
Sashimi Station ¥R 5

Salmon, Tuna, Snapper, Amaebi, Sliced imitation abalone



EXENE - BEARE - RS - FHE, PR,
Assorted 8 kinds of sushi 8 Ff5#EsE ]
Soba Noodles /4%
Edamame, Gobo, lotus root 1§ &7, 432, j##H
Hot Food

Japanese egg custard with snow crab meat H=%% K745

Yakitori Chicken with Ginger, Garlic 528 H =i &

Grilled salted mackerel @i f
Japanese- curry Beef H =02 pAning
Kimchi Fried rice

Japanese grilled squid with teriyaki sauce &gk fa (5

Sautéed potato and zucchini with basil FEDE AFIF K

Mini Eel rice E{rfig ek
Deep-fried Seaweed Eel roll H = 25268 fa 4%

Korean Spicy grilled chicken
Seafood green onion pancake
Braised beef ribs Korean style

Japanese Pork Cutlet

Chinese Hot Food

Foie Gras fried rice with Chinese preserved sausage and vegetable FSHEERIDER
Kung Po Chicken dice with dried chili = {RZE T
Deep fried wonton YEER
Deep fried Bombay duck with Spicy Salt FUEE FLHT £
Deep-fried Squids and Spicy Salt FUEE it

Sweet and Sour Shrimp Ball with Pineapple Il Bk



Baked chicken in salt B {F%E
Sautéed crab with chili, preserved bean and fried garlic #EJE\E L PEE
Steam Fish with scallion and ginger 57
Wok fried Mantis Shrimp with spicy salt H{UEEFE R
Steamed scallop with glass noodle and garlic Freok) 457557 H

Wok-fried scallop with broccoli and conpoy sauce 75 PaRG{CEEA 1

Noodles station ¥y&afE

Ramen noodle, Udon noodle, bean sprout, wakame, vegetable
Pork belly, bamboo, spring onion, corn, boiled egg,

Miso soup, Soy broth Tokyo style and Pork broth
A, 4, TR, BT, R
H=SUE, 1187, B oK, iR E

G5, B, FE 5

Carving

Bone ham with honey gravy J& k B itz e+
Roasted Sirloin J&pg,%

Prime Rib (Fri- Sat)

Tempura Station

Vegetable tempura 52K I 4

Chinese Guangdong BBQ Station
Roast pigeon 585
Roasted duck fZHE
Bean curd and Chicken wing in soya sauce

Jellyfish and pork knuckle JgH5)E:



Kushiyaki (Japanese Skewer) station

Beef, Chicken, Shiitake, tomato, asparagus,

Indian Hot Food
Mushroom Do Pyaza (Veg) &%k, 2 Ainfiie
Kerala Fish Curry i
Parkora (Fritter with vegetable) E[If& VEFESZ

Naan Bread E[I[£)& a1, Papadum E[JfE5HHE

Dessert
Portuguese Egg Tart #jfE
Chinese Dessert Soup
White Chocolate Mousse Cake 2k Jj5e4ERE
Hazelnut Caramel Cake fEffEfET-HEfE
Greek Yoghurt Cheese Cake FEANS S HHEfE
Mango Coconut Tart = 54572
Japanese Cheese Cake H = +Ef:
Matcha Chiffon Cake %% 55HE &KL
Japanese Cheese Tart H =2 +-#%
Tiramisu Matcha &k 553 AR - Bk
Green Tea Cream Brulee 4552 =07&E
Crunchy Praline Terrine 25 FIHGEHGERE
Passion Fruit Chocolate Cake 2% 54 th T8

TN



Apple Jelly w/ Agar Jelly 75 @58 S e
Mango Pudding t= A 4]
Blueberry Panna Cotta BTy 5
Watermelon
Pineapple
Cantaloupe melon
Vanilla ice-cream
Chocolate ice-cream
Strawberry ice-cream

===
5

The food menu items will be on rotation, ZEE &z THHEH




