Event: Christmas Brunch

Date & time: 25™ December 2018
Location: Le Buffet
Price: Set Brunch- MOP 388+10% per person

AR 388 S5/l 10% e

No. of Guest:

Charcuterie gij3

Bayonne Ham, Milano salami
Beef Bresaola

JEEZ KR - B O R Z
EXEAFA

Cheese board Z+:
Morbier, Brie, cheddar, blue veined cheese cake with assorted berries and nut.
Crackers, lavosh, Apricot, honey, grissini, grapes, raisins, Sunflower seeds, Almonds
SERELLESZ &, A 1 > BT 4, AR LA R R,
BFFZ, SHIE, AR, A ELNR, 1T, R TR, AU, B

Jars P
Mozzarella cheese, Sundried tomatoes, mix pickled vegetables, artichokes, mixed olives, jalapeno
peppers,
IKA=Z Az, FhhEzZ, R, GE ST, SEOKAE, 5K, 75 SR

Salads & Appetizers ¥, BIBEX
Smoked Salmon
S0 T = f
Lemon wedges, sour cream, capers, horseradish sauce, sliced onion, chopped dill sauce
A, RSB AT, BRE, b, iR
Antipasti (Zucchini, Capsicum, Eggplant, Asparagus, Sundried tomato) (V
EORFIF IR, S K, AT, S23% 0k
Octopus salad with bell peppers onion and coriander vinaigrette

& T b

Crabmeat Gateaux with Avocado, Garden Cress & Caviar

BN R TS
Country pate style terrine with a dried fruit and nut compote

FE R AT AR AL
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Event: Christmas Brunch

Garden greens HEW#
Lettuce selection (romaine lettuce, iceberg lettuce, mesclun greens, baby spinach,
Cherry tomato, cucumber, red onion, carrots, corn kernels, chickpeas

RS (ARG AR, VUAESE, AHEmib s, ey, B E, HIN, ALV, H, SRRk, #EE, i)
Condiments Eft
Croutons, parmesan shavings, bacon crisps,

a2 R, MRk,

Dressings YM{RiE
Balsamic, Caesar, thousand island, French, orange mustard dressing
BEET, PUCT, FEEAXFRIRE
Oils and vinegars JHAIES

Basil Oil, Garlic oil, chili oil, Muscatel vinegar, Balsamic vinegar,
Cider vinegar
SR, Kai, BB, AR AIE, PR - SRS

Sashimi & sushi bar §[5&&E5] (3 kind)
Salmon, ooctopus, Hamachi and Amaebi
=O0fA, TV, e, HIE
Assorted Sushi, 3 Types Maki Roll, 3 Nigiri Sushi Pickled Ginger, Wasabi and shoyu
NGER, TARFE M, AR
Miso soup with clams (Seaweed, Spring Onion, Tofu, Bonito Flakes)
UL N

Seafood bar ygff
Prawns, Canadian snow crab legs, sea snail, Conch, Crayfish (cocktail sauce, chili sauce, chili soy sauce,
lemon wedges, Remoulade sauce, Tabasco)

KU, MISEATRER, #I2R,/NHESR
CEEEFERT, BOEE, B, B, IS, DR )

Live stations BRiB#{E

Teppanyaki Udon noodle with Seafood
BRARD H b 5 2R TH)

Pasta Station HiZE&E AFIH

Selection of pasta cooked with your choice of Bolognaise, Carbonara or Seafood Sauce
Chili Flakes and Parmesan Cheese,

H B AFIMIRC A5 i A, Z L 0 B EEE, B R

Fresh boiled Oyster congee

2|Page 2-07-2017 Menu prepared by Chef Ahmed&Chef Gully



Event: Christmas Brunch
Winter vegetable, pickle vegetable, ginger, spring onion, coriander, fried shallot

K, MR, %, BE, o, A
Bl R

BBQ Pork belly, Soya poached chicken, BBQ Duck
Dijon Mustard, Hoisin sauce
AR, A, R
R, i

Chinese noodle station F 3 8%
Choice of noodles: fat noodle, rice noodle, egg noodle
EEE B Ty, SRk, 2R
Choice of Sauce: Sichuan dan dan, braised beef brisket,
B Rl PO THERE, A
Soup: pork stock, Laksa Soup
FEE 5, WIIV5
Choice of vegetable: Choi sum, shitake mushroom, water spinach, Cabbage white, Chinese lettuce
Red chili oil, spring onion, peanut, fried garlic
HERE 0 B B0 BH o A3 MG o EAK, BECH - B TEE 0 7R
Slice Abalone, Beef ball, Taiwan pork ball, Wonton shrimp, Dumpling Leeks& pork

Bita R, FAR - GERAN > GHRES - FEAKE

Carving Station ¥R

Carving Station K

Australian prime Rib roasted on the bone RHERH\
Whole grain mustard jus / Black pepper sauce,
Wild mushroom sauce, Dijon mustard)

TERE, B, B, BEARCT

Slow roasted Butterball turkey &k 3
Bacon, chestnuts, leek and bread stuffing
Giblet gravy, cranberry sauce and cranberry relish
MR, ST, RAImEE
wOoRARRE T, H R

Soup &
Seafood chowder soup
ZEEEIRG
Crab meat congee
B PR S
Cordyceps flower soup

REAEXG )
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Event: Christmas Brunch

French Style Pizza #&f
Pizza "LE BUFFET" with Sour Cream, Onions and Bacon
"LE BUFFET "[®22 A\ SHijt

Hot Western items PR, F3E

Roasted Brussel sprouts with bacon, chestnuts and cranberry brown butter
KRR BOEE PR SR
Oven roasted Cajun King Prawns with Lemon & garlic
BN 22 N B R B FT BB IR
Mashed potato, black truffle
B R B
Grilled Mediterranean Cod fish with roasted bell peppers ragout and fried capers
Hiy AR £
Honey Roasted ham with Apple sauce

BT ROK R ECAE RS

Chinese items 3, F 3¢
Fujian fried rice
R
Steamed Seabass with soya sauce, ginger and spring onion
LREO I AR

Braised broccoli with Chinese mushroom combo Crabmeat
fifl £ 41 P 22 AE P\ EE A
Sweet and sour chicken with pineapple
il I 3
Pork spare rib Shanghai Style

AR
Wok fried beef tenderloin with XO sauce Chinese leeks and Sugar snap peas
HA XO A
Seasonal vegetable
FRAF A

Selection of Dim Sum
(Siew mai, Shrimp dumpling, glutonus rice chicken, custard bun)

SZENRL[D
Bx, MR, WK%, Rva
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Event: Christmas Brunch
Indian E[IZ g

Palak Ki kofta (cottage cheese & spinach dumpling in yoghurt sauce) (v)
EN);- e ) I
Hyderabad lamb biriyani (v)
B[R & Bt
Pickle, pappad, raita, chutneys
Bl R s IO R
Paratha
B[R AT
Dal makhni

RGeS W

Dessert Buffet #f & HBI&

Entremets and Whole Cakes #ff B5flEkE
Fruit mince Pies
KRG BF
Buche de noel
Festive Brownies
A B e
Christmas Fruit Cake
BRK R ERE
Assorted Christmas Cookies and pralines
185 B it A A0 A

Gingerbread men

Mango and Coconut Cake
R
Chocolate Raspberry Cake
KT AR
TiramiSu Roulade
AR &R 16
Double Chocolate Roulade

EEINRIT 7 L6

Le Eiffel Tower Treats IRIEREIZ

Almond Raspberry Financiers, Classic Parisian Opera Cake, Profiteroles, Chocolate Eclairs
AAZALSE T/INERE | A8 BRI RS, 3, ARk 2 ERE
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Event: Christmas Brunch

Hot Dishes
Panettone and Butter pudding
A AAT T
Christmas pudding with Vanilla Sauce
A BB R S AT T

Local Favorites Zs#b4r

Coconut layer cake
Red Bean Cake

Osmanthus Jelly
Portugese Egg tarts
A\ E R

Individual Servings &4

Forest Berry Tartlets

Chocolate Profiteroles
Y NEWANIES
Mousse Au Chocolat
Al JIR A
Portuguese Sweet potato and mango
GIEWIESaF
Creme Caramel

WA T

Chocolate Fountain & B R

White Christmas, Fresh Fruit Skewers, French Macarons, Cookies, Brownies, Sable, Wafer Sticks,
Marshmallows

HrEACR 8 RIS R, B2, IS, BRGHZIR MOk
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