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Dinner le Buffet — Menu Valentine’s Day

pass around canape

RHI/DE

Seared scallop, elderflower gel, Hokkaido Sea urchin, gold leaf
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Cheese board =+t

Coeur du berry (heart shaped goat cheese)

Ry AT S Al

Salads & Appetizers YD1, BEZL

Beetroot, wasabi, and pomelo cured salmon
LI ARNE =3
Beetroot, wasabi and pomelo vinaigrette, Citrus flavored sour cream, Lemon wedges
ALREH. JPARMTE, BERSHR, SERm

Creamed goats’ cheese and beef heart tomato salad
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Live stations FrffIRis

Beetroot risotto with confit lobster , shaved black truffle
Arborio rice, beetroot, onion, wine, thyme, grated parmesan, butter, lemon, fresh parsley
T S AR e PR ok 3 T T R (N e R s
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Carving Station R

Salmon Wellington (puff pastry salmon) with Creamy Dijon dill sauce
= E B IS BT AR F

Valentines Dessert Buffet i 5 B Bh&
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Assorted French Pastries

Strawberry Swiss roll BizgF 14
Chocolate Dome Cake k7 /1 EkE
Cheese cake =Kk
Hazelnut finger 21 Ffaf#
Choux rose lychee raspberry 230 5 Bic BB 7 B AT A
Peach and Jasmin treat 7K Z&#k K K FI £
Heart mini cake /0 BR/REEAE
French Macaron tower 72305 K HE 5
Live stations:
Egg tarts
i hE
Waffles with condiments, Chocolate sauce, Raspberry sauce, Almond flakes, Maple syrup. # -k
WLy w08, MR, &1, MIERESE
Chocolate fondant or Mango souffle 4kt /7l SR sl 0 a7 2 8

Ice cream station = kEkE
Mango passion fruit sorbet, Strawberry sorbet, Caramel ice cream, Vanilla ice cream ™R 5 #&
REE, BETE, SRS, FEEk
Condiments- Marshmallows, Dark and white chocolate pearls, Hazelnut crumble.
Bokl: tRfekE, BawIBER, BT
Carousel Treats:

Thai tea grey pot de creme, Fruit baba, Strawberry panacotta, Créme caramel, Peach floating
island, Serradura.
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Local Favorites s 4
Mango and red bean cake
HTALGAE
Honey tangerine cake

e Bl

Individual Servings 7 I-:
Orange cake & 1 &k
Apple and yuzu #8 1 B kS
Rose flower tart BBt 4
Strawberry fruit F &g /K B4
lemon tart & HE
Créme brulee A4

Chocolate Station %£15 /7
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Assorted chocolate mendiants, Assorted Pralines,

R G, BB Ju R, AR ) 2 R, AR,
Chocolate Fountain %1 77I& % —

Fresh Fruit Skewers, Raspberry financier, Madeleine, Pistachio financier, Marshmallows
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