Le Buffet Easter Dinner Buffet menu
MOP 458 +10 %
19-22th April 2019

Charcuterie gij3
Bayonne Ham with honey dew melon
ESFE KRR B I
Beef pastrami, Le saucisson sec (French salami)

b B RNYd o v Sy 7

Cheese board =+

“Blue-veined Cheese cake”
Gorgonzola, cream cheese cake with fig jam and nut and assorted berries
,/ji = E?L@%/—Eﬁ
TRRE AN, TAERI R, B, 4%
Brie cheese, Cheddar Cheese
Crackers, lavosh, Apricot chutney, honey, grissini, grapes, raisins, Sunflower seeds, Almonds, chutney

EX 4, MEEE L B2,
Bz, e, TH, BN AR 12T, e T, B0k, BT

Jars PEMEE

Sundried tomatoes, mix pickled vegetables artichokes, mixed olives, jalapeno peppers,

EH0RZ, BEEHIR, 5o, BOKIE, B7KIE, 275 aFERN

Salads & Appetizers ¥, BB

Smoked Scottish salmon with Lemon wedges, sour cream, capers, horseradish sauce

PE= OIS, TRSAR, AT,

Salada de Bacalhau e feijao frado (Bacalhau & black eyed bean)

B RR D

Soba Noodle salad with salmon and sesame dressing

=X ARERH R

Prawn & asparagus salad with orange vinaigrette

R 8] DR A R

Buffalo mozzarella with heirloom tomatoes and basil

IR Z L

Grilled zucchini and roasted bell pepper with dried chili

ARG REN, AR A

Quiches lorraine

%A E At
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Garden greens H Byt

Lettuce selection (romaine lettuce, mesclun greens
Cherry tomato, cucumber, red onion, carrots, corn kernels, chickpeas
FE B VRS BRIG AR, (T80 VA, I3, BRI, BN, 40, Ha, BHEDRT, 2 5)

Condiments B}
Croutons, parmesan shavings, bacon crisps,
AR, DR, B AL

Dressings YD{Eig
Balsamic, Caesar, thousand island

BEST, T, TRE,

Oils and vinegars JHFIEE

Basil Oil, Garlic oil, chili oil, Muscatel vinegar, Balsamic vinegar,
Cider vinegar
BRI, KmA, BRBGh, A R S, SR, AT

Sashimi & sushi bar §| B &=ET]
Salmon, tako-octopus, Ama Ebi, and Hamachi
=CH A, v,
Assorted Sushi, 4 Types Maki Roll, 4 Nigiri Sushi
ST, FEET
Pickled Ginger, Wasabi and shoyu
[ N 2
Miso soup (Seaweed, Spring Onion, Tofu, Bonito Flakes)

H BRIGIS

Seafood bar JgfFf

Court bouillon boiled prawns, Canadian snow crab legs, New Zealand mussel, White Clam (cocktail
sauce, chili soy sauce, lemon wedges, Remoulade sauce, Tabasco)

SRR - SRR, AR 0, A
CBEFFERT - BRICE - BRIECH - i > = IEEATRERINES)

2 2 01 9 Menu prepared by Chef Ahmed &Chef Gully



Le Buffet Easter Dinner Buffet menu
MOP 458 +10 %
19-22th April 2019

Live stations FrifEs
ROTATION

Foie Gras Poele #&#F
Cooked to order Foie Gras with Truffle sauce and brioche

D P 3RS P S T 6 R 7% 9 4,
< ROTATION >
Boston Lobster Thermidor Station
BRI

Pasta Station HiZE&E AF|

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

EEERRAERC 53 n A s, 2 £ B B, IR S B

Fresh made Truffle and mushroom Risotto toss in Parmesan Wheel

DLACFLBRAR B B 1t KR

Teppanyaki Prime Rib cube with seasonal vegetable

LIS 4 SR BC A

Chinese noodle station = 4%
Choice of noodles: fat noodle, rice noodle, egg noodle
EIEERYH: Ja, SRy, S
Choice of Sauce: Pickle vegetable shredded pork, braised beef brisket,
HECRHESRIN 2L, f4FfR
Soup: pork stock, Laksa Soup
5E 5, W05
Choice of vegetable: Choi sum, shitake mushroom, water spinach, Cabbage white, Chinese lettuce
Red chili oll, spring onion, peanut, fried garlic
G S0 B > 2203 0 55 a5 8 - FASE, BRCH - B 184 wild
Beef ball, Taiwan pork ball, Wonton shrimp

PR BEBFNA, HIRES
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Carving Station &R
Australian prime Rib roasted on the bone
WHRH
Black pepper sauce, Shallot red wine sauce

Pommery mustard, Dijon mustard, Tomato mustard, Tarragon mustard, Honey& balsamic mustard
MO, LT, JTRTE, EHOTR, WAITR, HEITR, EPERETTR

Roasted Herbed Leg of Lamb J&=£RR
Tomato salsa, Mint sauce
Roasted mix root vegetables with thyme and honey

Fodhis, e RS B

Soup &
New world coconut infused pumpkin

FA 7%

Conpoy soup with crab meat and egg white

BAEAEESE

Seafood congee
K

French Style Pizza ##}#
Pizza "LE BUFFET" with Sour Cream, Onions and Bacon
"LE BUFFET "[32 A\ Hif)t

Hot Western items FER F 3

Tangerine-Glazed Easter Ham with Baby Carrots

TG ENE G K BRAC/ N

Roasted chicken with porcini mushroom and Riesling sauce

6 HERC A BT B T

Gratin dauphinois (potato gratin)
BRIRELS

Home Made Pasta Spatzle and sauerkraut “Alsace style”
H ik R S =0k

Baked cod fillet with clams & spicy chourico

B AK S F 1

Baked to order Cheese Raclette Station with
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Condiments

BliE giBk A BC 3R

Chinese items FHF3E

Poached Chicken served with Ginger and Spring Onion Oil
T

Stir Fried Beef with Pioppini Mushroom in Black Pepper Sauce
TR AR s 10 A M

Wok Fried honey bean with Shrimp
TR % S

Fried Garlic Spare Ribs
R

Steamed Fish Fillets with Hot Chili sauce
IS fa Bk

Brocollo with braised abalone and seawhelk meat
fife £ 02y P\ P 2= 18

Arroz frito com bacalhau
Bacalhau fried rice

A ARIG IR

Rotisserie
Slow roasted whole BBQ Duck with orange Sauce

PEAENS
BBQ Pigeon
$E A 85

Indian B mnrg

MURGH MAKHANI ( BUTTER CHICKEN IN TANGY TOMATO SAUCE)
EFRHHG
Hyderabad lamb biriyani
EP=UE e AIIEEFHR
CHINGRI MALAI CURRY ( PRAWNS IN COCONUT MILK CURRY)
EFHEREIELR
PIRRAPU VADA CURRY ( FRIED SPLIT PEAS FRITTERS DRY CURRY)
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B RS HECE B MIE
MYSORE RASAM ( south indian peppered soup with spices and grated coconut)
ENNERMERLLR7

Deep fried crispy vegetable samosa with condiments
BRELTSIR
Mango pickle, Mint chutney , raitha, Tamarind chutney, green chilli pickle

TRE | BE  EHRDE  REEHE | TS

Dessert Buffet &5 H &

Entremets and Whole Cakes #& &5 ZkE
Mango Coconut Cake
TR T HE
Chocolate strawberry Cake
K LB RELERE
Chocolate strawberry Roll
A L ZRELG
Green tea and Mango Roulade
S N S e
Easter “Nest” Cake
REE S S ERE
Spring Cheesecake
Z ks
Chocolate and Dark Cherry Cake
AR I ERE
Apple Cinnamon Crumble
S EERM

Bunnies Garden -"White Chocolate raspberry cake”

HARS D4 RERE

HOT DESSERTS

Hot Cross Buns
At

Clafoutis aux Cerise

FRBkAT A RS

Live station
Macanese Waffles with peanut butter and condensed milk

U RO A B SR Yy
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Or
Easter “Floss™- every childs dream of cotton candy spun before your eyes

RSEIRICHE - EE/ N RHVS RO & E B IRIR AT

Le Eiffel Tower Treats EAE L EH 2L

Almond Raspberry Financiers, Classic Parisian Opera Cake, Double Chocolate Brownies
, Green tea Cheesecake
IAZALZR TS | M BB Bk, R IR, AR R R

Local Favorites A}t
Jujube Cake
Osmanthus Jelly
Coconut layer cake
BTk
Serradura

KA )

Individual Servings f7_E
Lemon Tarts
s
Profiteroles
NIES
Mousse Au Chocolat

R IR HEAR B RS

Chocolate Station 45 /JiE 5

Fresh Fruit Skewers, French Macarons ,Choc noir, Milk Chocolate Bark, marshmallows, cookies

SRIT TS INEIE, AT v IR, ARFCHE, dhar Bt ACR B, iRSUS R HE
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