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Salad Leaves WEERFE
e U.S. Lettuce iE4 ¥
e Endive Leaf =
e Frisée Lettuce VD
e Butter Lettuce 3
e Lolla Rosso Hydro R
e Mache Epic Root EQEA-
e Romaine Lettuce A
e Red Chicory et 4 ¥
e Radicchio Lettuce Wk g
e Mizuna PAEF
e Bean Leaves AEEW
e Cucumber A
e Shredded Carrot +H ¥
e Cherry Tomato 3 Ja i
e Sweet Corn EAY S
¢ Red Kidney Beans e, 54

Dressings
e French Dressing
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e Thousand Island Dressing + 57

e Caesar Dressing it

e Balsamic IR R

e Extra Virgin Oil F B
Condiments fie sl

e Fried Shallot R

e Onion SN

e Capers KA e

e Sundried Tomato i

e Croutons S RES R

e Bacon R

e Parmesan Cheese = 3834
Smoked Fish Platter FE A

e Sands Smoked Salmon pAVFE © 4

e Smoked Trout FRL L
Condiments el

e Onion SN

e Capers ok A e

e Lemon ¥
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Selection of Cold Cut
e Parma Ham
e Air-dried Beef
e Salami
o Black Pepper Pastrami
e Smoked Turkey Breast

Vegetables
e Grilled Zucchini with Fried Thyme
o Roasted Bell Pepper and Garlic
e Curry and Saffron Flavored Cauliflower
e Wood Ear Mushrooms with Chinese Black Vinegar

Salads
e Smoked Mackerel Nigoise
e Chorizo with Broccoli Salad
e Thai Beef Salad
e Shredded Chicken and Pumpkin Salad
e Tomato and Balsamic Vinaigrette Salad
¢ Roasted Salmon Salad with potato, Mustard Vinaigrette and Bacon
e Baby Octopus Salad with Garden Vegetable
e Mixed Bean Salad with Mushroom
e Dried Tofu Salad with Sea Whelk

Daily Roasted Station
e Roasted Rib Eye Beef with Beef Jus and Mustard
o Crispy Pork Belly

Soup
e Cream of Zucchini
o Double-boiled Beef Shin and Red Date Soup

Hot Dishes
e Pan-fried Lamb Saltimbocca with Apricot
o Deep-fried Pork Cutlets
e Chicken A La King
o Roasted New Potato with Garlic and Rosemary
o Steamed Whole Grouper with Bean Paste
e Sautéed Chicken with Salty Fish
o Wok-fried Beef with Leek
o Seafood with Seasonal Vegetables
o Fried Rice with Seafood and XO Paste
e Wok-fried Noodles with Pork
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Chinese Hot Pot Counter ¥R
e U.S. Marbled Beef i Ew
e Pork Ball

e Beef Ball

e Octopus Ball

e Lobster Ball

e Mini Sausage

e Fresh Prawn

e Sliced Fresh Fish
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o Beef Tripe Fi R

e Enoki i

e Shiitake 3

e Japanese Crab Stick 7 fapr

e Fried Minced Fish Stick FE A

e Fried Bean Puff & 32

e Turnip 6oy

e Chick Leg Mushroom Ay By

e Minced Squid -

e Minced Fish Patties #ed

e Sweet Corn EN S

e Japanese QQ Tofu T+ EBR

e Winter Melon S

e Long Cabbage Pl

e Fried Beancurd Stick N

e Bamboo Pith “E

e Taro Vermicell =
Assorted Noodles ,Z]L#. ®

e Egg Noodles F-0

e Flat Rice Noodles P

e Glass Noodles ¥

e Oil Noodles o m

e Vermicelli P
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Chilled Seafood Counter FaE

e New Zealand Mussels Fra g

e U.S. Oyster FE A

e Fresh Prawn BELT

o Alaskan Crab Legs e d drde 7

e Clear Water Prawn P AT

e SeaWhelk A

e French Crab % E#
Sauces 3+

e Cocktail Sauce bt

e Mignonette EI C3LN R

e Remoulade =l ;K

e Wasabi Dressing TR

e Paprika Dressing Gl S
Condiments el

e Lemon bk
Sushi and Sashimi Counter FkAapEd 4 2 P2 4%
Sashimi i 4

e Salmon =<4

e Tuna 5 E£4

e Sword Fish kA

e Octopus N E

e Snapper Rl

e Yellow-tail Tuna AL
Sushi N

e Salmon =

e Tuna 5 £ 4

e Wagyu Beef o2

e Shrimp N

e Bean Curd KA

e Snhapper bl
Maki mis

e Cucumber NN

e Seaweed
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e Radish
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Chilled Japanese Soba Counter

Green Tea Soba

White Noodle

Wheat Soba

Seaweed Salad

Mango and Crab Roe Salad
Salmon Salad

Condiments

Green Onion
Seaweed
Radish
Ginger
Soba Sauce
Sesame Ol
Soya Sauce
Wasabi

Desserts

Carrot Cake

Chocolate Mousse with Strawberry

Raspberry Egg White Cake
Sliced Mango Mousse
Chocolate Créme Brulee
Coconut Tart

White Wine Terrine
Devilled Yogurt

Angel Cub

Gateaux

Strawberry Mousse
Blueberry Cheese Cake
Sacher Cake

Champagne Pandan Cake
Mango Mille-feuilles
Apple Crumble

Chocolate Tart

Tiramisu

888 Gourmet Place Dinner Buffet Menu 2013

2013 & 888 p AR & MW

L
O SIS
= N

T ol

Ry
T

|=
\\
-~

[

PR+ R
R
B R it
R

5P oA
EERRC
(G S A
R N L B
-
3

¢ e

~
<
<

oA B KR
A-omle g i
guoE e

b a
a:d

=g,

%
He 7y —

S
Z



[ ] LR
[ Tl X .

° ® ° 888 Gourmet Place Dinner Buffet Menu 2013
‘.. 0¢o® 2013 % 888 p A E R M
EENES
888 BUFFET

Sweet Cold ik

e Mango Mousse =ER”

e Lavender Panna Cotta B2 3k

e Serrdura Pudding *EF G

e Red Fruit Sabayon adh SRS

e Caramel Custard B B
Sweet Hot e

¢ Red Bean Soup Z B VK
Chinese Petit Fours ¢ N AR

e Sweet Sponge 0 R

e Coconut Cookies 1 s

e Sesame Roll BN

e Pumpkin Pudding IR S

e Lycium Chin Osmanthus Pudding Btk + AR

e Sesame Cracker Ball RS
Candy %

e Cadbury VOO A

e Rainbow Candy Marshmallow o4 -

e Red Heart Candy Marshmallow RN

e Bear Candy Marshmallow F24 judp T

e Coffee Cookies eheetd

e Coconut Cookies L

e Rose Cookies TR B

e Sugar Cone Bl F
Haggen Dazs Ice-cream Counter R SRR i < S

e Vanilla Y

e Chocolate G4+ 4

e Strawberry 1 54

e Cookies Cream -
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Condiments el

e Passion Fruit Sauce Fo xS

e Berry Sauce zr 4

e Caramel Sauce |8 e

e Cherry Sauce 3R+

e Orange Sauce e

e Vanilla Sauce F 57

e Strawberry Sauce ¥ES

e Mango Sauce =%

e Chocolate Sauce - 47

e Snack Candy Bi

e Chocolate Flakes + 4%

e Hazelnut Flake B3

e Oreo Flake B R

¢ Sliced Almond Az

e Marshmallow fﬁi 3

e Rose Chocolate e AE S

e Chocolate Crispy *7 4 ER

e Rice Krispies R
Selection of Fresh Seasonal Fruit Bar 2 NS

e Watermelon a R

e Honey Dew Melon g A

e Hami Melon A

e Pineapple EY

e Dragon Fruit RGE:E
Cheese Platter 1 F

¢ Emmental Cheese w4

e Brie Cheese ZEZL

e Blue Cheese IR

e Goat Cheese X 4w

e Cream Cracker B4 2

e Red Grape a2

e Pecan Nuts &

e Dried Apricots B

MOP268 per adult / MOP238 per child + 10% service charge
F$AK R F 5268/ [ A F R A $238 F 4o 10%FR 4 F



