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VIP Room Graduation Package Lunch Buffet Menu 

 

Seafood on Ice 冰鎮海鮮 

Clam 白蜆 

Prawn 海蝦 

New Zealand Mussel 紐西蘭青口 

 

Appetizers 頭盤 

Assorted Sashimi (Salmon,Snapper,Herring) 雜錦刺身(三文魚,鯛魚,希靈魚) 

Assorted Sushi and Rice Roll 雜錦壽司及飯卷 

German Cold Cut Platter 德國凍肉碟 

Japanese Snacks Platter (Chuka Tsubu Gai, Chuka Salada, Sesame Octopus) 

日式小食拼盤 (味付螺肉, 中華沙律, 芝麻八爪魚) 

 

Salads 沙律 

Waldorf Salad with Chicken 華都夫雞肉沙律 

Seafood Salad with Mango and Pineapple 香芒菠蘿海鮮沙律 

Pumpkin Beetroot Salad with Quinoa and Nuts 紅菜頭南瓜果仁藜麥沙律 

Crab Roe Beancurd Salad 蟹籽豆腐沙律 

Twin Apple Yogurt Salad 雙色蘋果乳酪沙律 

 

Soup 湯 

Fish Chowder Soup 周打魚湯 

Served with bread roll and butter 各式麵包及牛油 
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Carving 燒烤肉車 

New Zealand Roasted Ribeye Steak served with Black Pepper Sauce and Gravy 

燒紐西蘭肉眼扒配黑椒汁及燒汁 

 

Hot Entrees 熱盤 

Deep-fried Spicy Salmon Head and Belly 椒鹽三文魚頭腩 

Baked Mussel with Bacon in Tomato Sauce 番茄汁煙肉焗青口 

American Roasted Spare Ribs 美式燒排骨 

Baked Sole Fillet in Orange Sauce 香橙焗龍利柳 

Stir-fried Sweet Bean with Cuttlefish 甜豆炒花枝片 

Chicken Karaage 日式唐揚雞 

Braised Seasonal Vegetables with Shredded Abalone and Crab Meat 蟹肉鮑魚絲扒時蔬 

Baked Potato with Cream Sauce 忌廉焗薯仔 

Yeung Chow Fried Rice 楊州炒飯 

Penne Carbonara 卡邦尼長通粉 

 

Desserts 甜品 

Tiramisu with Mango 芒果意大利芝士蛋糕 

Blueberry Cheesecake 藍莓芝士蛋糕 

Rum Raisin Cheesecake 冧酒提子芝士蛋糕 

Black Forest Cake with Berries 雜莓朱古力黑森林蛋糕 

Mini Swiss Roll 迷你瑞士卷 

Strawberry Mille-feuille 士多啤梨拿破崙 

Mini Fresh Fruits Tart 迷你雜果撻 

Mango Berries Panna Cotta 芒果雜莓奶凍 

Serradura Pudding 木糠布甸 

Home-made Chinese Beancurd Pudding 自製豆腐花 

Ice Cream 雪糕 

Fresh Fruit Platter 鮮果碟 

 

Beverages 飲品 

Coffee and Tea 咖啡及茶 


