Event: New Year Eve 18

Date & time: 31 December 18
Location: Le Buffet
Price: Set Dinner- MOP498 +10% per person

No. of Guest:

Charcuterie gij3g

Bayonne Ham, Milano salami
Beef Bresaola

8 Bz K R, B S R B
YR A

Cheese board

“Blue-veined Cheese cake”
Gorgonzola, cream cheese cake with fig jam and nut and assorted berries
ZRa IR IR E AR
T ALmE, CACRACWERE, WAE, 4%
Morbier, Brie cheese,
Crackers, lavosh, Apricot chutney, honey, grissini, grapes, raisins, Sunflower seeds, Almonds,
chutney

FEHUR, BEZ b, RS
ez, e, EE, AL 12T iR T, Bk, BT

Jars PE MR

Saffron and cumin daikon pickle, Sundried tomatoes, mix pickled vegetables, artichokes, mixed olives,

jalapeno peppers, AL A M A Y N, 5z, BEEH, 555007, oK, BRI, S275ars

Salads & Appetizers ¥, B E3¥%

In- House Specialty salmon “Gravlax”
Lemon wedges, sour cream, capers, horseradish sauce, sliced onion, chopped dill sauce
JE=SCRASIES, RRTAE AN, BRE, wFh, iSRS
Wood Ear Mushrooms and Lychee Salad with Yuzu (Veg)
BAH A
Itahan Caprese
Heirloom tomato, duo of Mozzarella, basil pesto, Arugula

CERRALE N, ZEKEZLE, LEEE, Kk

Alaskan Crab, Grapefruit and orange Salad with Caviar
O ST A el i b e P R R
Country pate style terrine with a dried fruit and nut compote

R RGO Pt
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Grilled green asparagus with truffles and herbs vinaigrette
BIBEEREES

Garden greens HEW#

Lettuce selection (romaine lettuce, iceberg lettuce, mesclun greens, baby spinach,
Cherry tomato, cucumber, red onion, carrots, corn kernels, chickpeas
FEEE VRS SR IGAESE, PHARSE, HHERVVERSE, I3, VR, BN, DR, HH, BHEORR, B, hufs)

Condiments Eoit
Croutons, parmesan shavings, bacon crisps,
R, EEEZ A, ek,
Dressings Yb{E#E
Balsamic, Caesar, thousand island, French, orange mustard dressing
BEE, SUot, TEE, [ EAFEBITRE
Oils and vinegars JHFIES

Basil Oil, Garlic oil, chili oil, Muscatel vinegar, Balsamic vinegar,
Cider vinegar

SR, Komsih, ARG, AN, SR > SR

Sashimi & sushi bar }| B &=
Salmon, tako-octopus, Ama Ebi, and Hamachi
=00 \ICERRIIE, i AR
Assorted Sushi, 4 Types Maki Roll, 4 Nigiri Sushi Pickled Ginger, Wasabi and shoyu
NEFER, FRER 2, TR,
Miso soup with wakame and enoki mushroom
H AUk g5 (s, it 1)

Seafood bar JEf#

Court bouillon boiled prawns, Canadian snow crab legs, Mussel & clam (cocktail sauce, chili sauce,
chili soy sauce, lemon wedges, Remoulade sauce, Tabasco)

FERIE, SRS, . Hil
CRFZERE T, BUGE, MM, MM, E0E, BRI BRE)

Live stations ¥ &
Pan-fried Duck Liver Foie Gras, Apple-thyme sauce and Brioche

HRRHEEREREN AR

< ROTATION >

Boston Lobster Thermidor Station

BRAZHIER L EER
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Pasta Station Hi®& K%

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

HEERANEERCEF A, Z a0t B, BRI EBEZ £

Pan seared Blue Fin Tuna loin with Avocado, Fine cress, Ponzu dressing, lkura

FUEPF AN, PR, i1 =3CakF

Fresh poached drunken prawn with herbal infused soup

DLABRAF

Live “Ke Wei” Prawn. Duo of Chinese wine. Herbal soup

EEEL, XUGEE, A

Chinese noodle station P R¥ 5
Choice of noodles: fat noodle, rice noodle, egg noodle
R ST, ks, B
Choice of Sauce: Sichuan dan dan, braised beef brisket,

EECkE: U0 THERE, ot

Soup: pork stock, Laksa Soup
FEEZ, W05
Choice of vegetable: Choi sum, shitake mushroom, water spinach, Cabbage white, Chinese lettuce
Red chili oil, spring onion, peanut, fried garlic
BRI 0 - B/Ah - ZB0R 0 55 B3 8 0 AR, B - T 184 0w
Slice Abalone, Beef ball, Taiwan pork ball, Wonton shrimp, Dumpling Leeks& pork

ita )y, PR GERAN > SHRES  FEAKEL

Carving Station ¥%H

Australian prime Rib roasted on the bone PJERH\
Whole grain mustard jus / Black pepper sauce,
Wild mushroom sauce, Dijon mustard, Roasted Festive vegetables Mudley.

FERE, Hetot, BT, REAUT

Slow roasted Butterball turkey %>k &
Bacon, chestnuts, leek and bread stuffing Yorkshire pudding
Giblet gravy and cranberry sauce
AR > SR JE3E, WA, AT RIALEE

Soup %
Classic Cognac Enhanced Lobster Bisque
HEMR
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Cordyceps flower soup
RIS
Dry scallop& crabmeat congee with condiments

HEAL B A

French Style Pizza &t
Pizza "LE BUFFET" with Sour Cream, Onions and Bacon
"LE BUFFET "% A\ s

Hot Western items P, F 3}
Grilled Chicken with lentils ragout and chorizo
1 1425 R 58 o
Grilled Lamb rack with juniper berries and red cabbage
AR LR
Potato Gratin with Truffles and Parmesan Cheese (Veq)
ZhEingE L E
Fisherman stew “bouillabaisse style “with Rouille and crouton
122 R 1)
Grilled Mediterranean Cod fish with roasted bell peppers ragout and fried capers
ULy Gl )
Baked Oysters (Rockefeller)
yGlastd

Baked to order Cheese Raclette Station with condiments

Bl)E g Bk A Bo 3K

Chinese items X, F 3
Dry scallop duck fried rice
REFERG 22 Kb
Steam Scallop with garlic rice noodle and coriander
R 2275 f
Steamed red garoupa with soya sauce, ginger and spring onion
LR EM EE A A DA

Braised broccoli with Chinese mushroom combo baby abalone
fify 8 AP 2= A6\ 4
Soya chicken
P
Pork spare rib Shanghai Style
I HEE
Black Pepper Beef Rib
BB
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Rotisserie
Slow roasted whole BBQ Duck with orange Sauce

S

Indian E[JfEnmeg
Palak Ki kofta (cottage cheese & spinach dumpling in yoghurt sauce) (v)
1) ) 1
Hyderabad lamb biriyani (v)
EEE A 8
Pickle, pappad, raita, chutneys
EIVRE (i A R
Paratha
EI1RE R
Dal makhni

Fegi ks WV

Dessert Buffet &k HBHE&

Entremets and Whole Cakes &t B f15kE
New Year’s Chocolate “Naked” cake

Red Velvet Cake
Buche Blanc

Christmas Fruit Cake
B K R R
Assorted Festive Cookies and pralines
-5 B2 RIE 7 AR A

Gingerbread men

Eclipse Countdown Cake
RIS AL
Chocolate Raspberry Cake
KT AT ERE
TiramiSu Roulade
AR &R 6
Double Chocolate Roulade

EEEIRIT R IG5
Le Eiffel Tower Treats R3ERHIL

Almond Raspberry Financiers, Classic Parisian Opera Cake, Profiteroles, Black sesame Cheesecake
MAALR T/ |, A BB AR, 3, AR Z L ERRE
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Hot Dishes
Panettone and Butter pudding
ECHIRI KRN
Black Cherry Clafoutis

Local Favorites ZxHiie e

Red Bean Cake Slices

Coconut layer cake

Osmanthus Jelly
Portugese Egg tarts
TR R

Individual Servings 47
Eggnog Creameux with winter berries
HINASE SRR

Mango Eclairs

Mousse Au Chocolat
KT DI
Portuguese Sweet potato and mango
AR
Creme Caramel

BT

White Chocolate Fountain & /1"E 5

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

AR &, R AUSRIEE, fhET, e, BReEZk
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