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2016 Western Wedding Buffet Dinner Menu C
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Superior Seafood on Ice

PR VEE AR BRI, 2R T AR T AU R
Boston Lobster, French Fine de Clair Oysters, Alaskan Crab Leg, Irish Razor Clams,
Scallops in the Shell and King Prawns

PPl g TR T

Lemon Wedges, Cocktail Sauce, Mignonette and Remoulade

HA 47T H]

Premium Sushi and Sashimi

BEERIY) . pLPHIR . FEAL ) UNEL ST il H
Freshly sliced to order Salmon, Botan Shrimp, Tuna, Octopus,
Scallops and Yellowtail fish sashimi

e AT, BT, TR, FIEAT . b0 7 R AER

Arctic Clam, Unagi, Ikura, Tuna, Salmon and egg sushi

MRALLE . FFal B MM ERIRZE . BT H A S0
Assorted Rainbow Maki, Traditional Maki Rolls and California Rolls
with Pickled Ginger, Wasabi and Soya sauce

AT KRR DT IS

Pata Negra Ham Carving

v S SR e TET ) N0 AT TR % SN 71779 NN &
24 months cured Portuguese Pata Negra ham sliced to order

Served with crusty Portuguese rolls, grissini sticks, pickles, tomato relish
and olive tapenade

BT

French Foie Gras

A BRGS0 T B % K

Pan seared French Foie Gras with Warm Brioche and Arugula

IR B RETT . ERTTE . L2 MR BB RS vE T e
Apple-Almond Compote, Port Wine Truffle Jus, Peach Chutney,
Strawberry-Balsamic Coulis and Green Tea-Celery Chutney
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Cold Appetizers
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Tuna Tartar with Oscietra Caviar, Avocado, Wasabi Cream, Spring onion
and Sesame Seeds

RS T ARG

Szechuan Style Razor Clam and Green Pepper Salad

PR A AP T 1 2 S A i

Prime Beef Carpaccio with Marinated Mushrooms, Parmesan Cheese
and Garlic Olive Oil

T A 5B T G AT RS PN 2

Poached Chicken Galantine with Black Truffle, Foie Gras and Pistachios

T L2 AP Z L TR0 R KRBT

Tomato and Strawberry Salad with Goats Cheese, Pistachio, Basil and Balsamic Coulis

R ACRE RN BN, MRS, B & RO
Antipasto Tray with Roasted Eggplant, Zucchini, Marinated Squid,
Bell Peppers and Olives

BRI
Freshly Tossed Cobb Salad

iepe g e AR P

Selection of Garden Fresh Mesclun Lettuce Tossed in Red Wine Vinaigrette

Bokl: MBREXG . MM AR, 2. NG E
Slow Roasted Chicken, Crisp Bacon, Avocado, Roquefort Blue Cheese,
Cherry Tomatoes and Boiled Egg

7]
Soup

R RN 2 f e K

Lobster Bisque with Roasted Corn

VARG o2 it 38
Braised Fish Maw Soup with Chicken and Bamboo Pith

e A

Served with Selection of Mini Dinner Rolls with Butter and Margarine
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Shanxi Noodles

EE SIS EAIRES ANt Sy &)
Homemade Lan Zhou Ramen Noodles
Served with Clear Pork Stock and a Choice of Sauces

BRIR AL Joe 4= A
Beef Rump Braised in Chinese Herbs and Chili

IEPIEEE EhiiiE

Dan Dan Noodle Soup with Minced Pork, Peanuts and Sesame

A X
Braised Tomato and Egg

R ALY |

Roasted Beef Carving Station

RIS 5% A=

Peppercorn and Sesame Roasted Prime US Beef Tenderloin

BORZHEE AT BT AR

Bordeaux Wine Beef Jus, Béarnaise Sauce and Horseradish Sauce

MRk -

Roasted Potato Parmentier with Smoked Duck Fat and Caramelized Shallots

IR
Suckling Pig Carving Station

e IS
Macanese Style Roasted Suckling Pig

it Nk TR

Hoisin Sauce and French Mustards

AR S LA T
Buttered Baby Carrots and Artichokes
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Hot Entrees

LN w SR O

Lobster Thermidore Baked with Cognac and Mushroom Sauce

S A AT TR SR 5 TR A = ok [
Braised Veal Cheek with Black Truffle and Potato Gnocchi

TS A A AR BT B b

Duck Confit with Szechuan Pepper-Orange Sauce and Braised Turnips

BEEY\HE A R B T
Roasted Lamb Cutlets with Wild Mushrooms and Thyme Jus

BRI AR R

Steamed Red Garoupa with Soya Sauce and Spring Onion

0FE 2 60 1 PF K IR BEAL
Braised Abalone with Hokkaido Conpoy in Marrow Squash

GBS S
Braised Baby Cabbage with Chinese Chestnuts

BEAT AL 1 -
Fried Rice with Dried Scallops and Roasted Duck Wrapped in Lotus Leaf

EAG R

Le Macaroon Glace

HIPS AR W ATWEE R et

Freshly Baked Macaroons filled with Conrad Homemade Ice cream

ZWEMERR LM T TR IR, AR M S A T

Vanilla Ice Cream, Chocolate Ice Cream, Strawberry Ice Cream, Mango Sherbet

I =
Baked Crepes

B3 3 B 25 o o S Bkt

Cooked to Order Crepes served with a Selection of Sauce and Toppings

T35SI R

Chocolate Fountain

FIRTT VIR FEACR R L RAERE S th 73 D

Dark Chocolate Fountain with Fruit Skewers, Marshmallows and Shortbread Cookies
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Sweet Memories

558 )1 Bk
Whole Chocolate Truffle Cake

g SR

Whole Exotic Fruit Mousse

PRZ L ERE
Baked Cheese Cake

BRI T ERE

Walnuts Brownies

PP TS
Tiramisu

LR e
Strawberry Mousse

ficg SR Ak

Fruits Tartlets

AL PR R

Mango and Coconut Soup with Sago

wmeE Sz 7%

Freshly Brewed and Decaffeinated Coffee with a Selection of Herbal Tea

BT 1,588 T, RLWTI—ELL (HNET 1,328 7T)

Each person MOP 1, 5 88, minimum 100 pax

FICE 73 2 A RS #

The price is subject to 10% service charge
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