CAFE BELA VISTA
SEAFOOD DELIGHTS WEEKEND DINNER BUFFET
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Seasonal Oysters (live action)
Freshly shucked French oysters

Lemon wedges / Mignonette / Tabasco / soy-ginger sauce

Fresh Poached Seafood on Ice
Boston lobster
Sea prawns / scallops / flower sea snails

Cocktail sauce / hot sauce / chili-soy sauce

Sashimi / Maki Sushi Station

Sashimi (Sliced upon Request)
Norwegian salmon / Australian yellow tail king fish
Indo-pacific tuna / Taiwan Tai fish

Maki Sushi Rolls
Norimaki - Cucumber and salmon maki roll
Uramaki - Californian maki roll
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EVERY FRIDAY, SATURDAY & SUNDAY| 6:30 PM - 10 PM
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Hosomaki rolls -  Cucumber wm¥ -5 A

- Oshinko (pickled radish) SR

- tuna 5 £ 4

- salmon X 2|
Condiments
Daikon / Ohba leafs / Kyuri sliced WEG/EEIP AT A
Wasabi / pickled ginger / soy sauce A g s
Cobb Salad Station (live action) 3 10y (RIFR)
Fresh romaine lettuce FTHEE 2 F
Hard-boiled egg / cucumber / cherry tomato / red onion sliced G S U I T GRS Ny
Crispy bacon bits / garlic croutons / red radishes / quinoas RN N B R N R
Mustard-garlic-lemon-anchovies dressing Ak AE-R kA



Appetizer
Butternut squash-feta-walnuts-cranberries-onion salad

Shau Xing wine poached pigeon, wolfberries

Yum Woon Sen
Thai mixed seafood salad, glass noodles, chili-lime

Salada de Orelha de Porco

Portuguese marinated pork ear salad, coriander, trio of pepper
Quinoa-edamame-kale-blueberries-raisin-walnut-orange dressing

Cajun shrimps-mango-avocado, mango-coriander dressing

Charcuterie
Pork cheek terrine / Chicken-vegetable terrine
Rabbit Pate / Pate en Croute

Salami, Pepperoni, pastrami

Pickled
Mixed vegetables / cornichons / semi-dried tomatoes

Olives
Black Kalamata / large Queen / garlic-herb marinated

Condiments
Dijon mustard / pommery mustard / honey-mustard

Cheese Section
Selection of international seasonal hard and soft cheese

Condiments

Dried apricots / dried figs / green grapes
Almonds / pecan

Yuzu-orange marmalade

water crackers / grissini sticks
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Fresh Abalone Station (cooked to order)
Pan-roasted Dalian abalone (served Individually)
Sake wine, ginger-soy glazed, braised daiko

Spaghetti alle Vongole (made to order)
Fresh Saba clams, garlic, chili, white wine, fresh basil,
parmesan cheese

Carving (live station)
Salmon Wellington
Spinach-cream cheese, white wine-dill-butter sauce, hollandaise

Soup
Kimchi-Guk
Korean shrimps-kimchi-tofu broth

Bread Station
Freshly baked Portuguese country bread
French butter / balsamic / EVO

Hot Dishes
Pla Neung Manao
Steamed Thai style seabass fillet, cabbage, chili-lime-garlic sauce

Seafood Cioppino
Mussels, shrimps, salmon, clams, tomato-wine broth

Steamed scallop, glass noodles, garlic sauce

Malaysia lamb korma, roti canai

Pan-seared beef fillet mignon, creamy mushroom sauce
Macanese chili-garlic prawns

Kor Moo Yang
Thai grilled pork neck, tamarind-chili-coriander dip

Pan-roasted sea bream, Provencal sauce
Orange butter glazed brocollini, toasted almond

Roasted pepper-chicken, country style
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Shrimp paste, dried shrimp wok-fried rice @

Dessert Buffet

Whole Cake
Fresh baked basque cheesecake

Valrhona raspberry chocolate mousse cake
Caramelized banana brownie trifle
Coffee roll cake

AGL Signature Serradura pudding

Individual
Mini lemon coconut tart

Matcha red bean Eclairs
Pistachio panna cotta with red berry confit

Cupcake Tower
Red velvet cup cakes

Assorted macarons

Baked Desserts

Apple-rhubarb-blackberry crumble, vanilla bean custard
Tart & Pie

Apricot mascarpone cheese tart

Portuguese egg tart

Cookies

Assorted homemade butter cookies

Waffle Station
Vanilla / Chocolate / Pandan

Banana-cinnamon compote / Maple syrup / salted caramel
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Movenpick Ice Cream Corner AL Qo =4

Vanilla/ chocolate / strawberry / salted caramel / mango Ze gk AL 5 A B 5
Condiments fesfd

M&M'S / chopped caramelized nuts / cookie crumbs M&M | E %% [ &iicda ¢ 4
chocolate chips / chocolate sauce / raspberry sauce / mango sauce % + # 3 # /4w 4 %%/?;a;g + %?/iﬁ’% %?
dried apricots / marshmallow, coconut meringue / brownie cubes z O TS o PRF PRI PR
Fresh Tropical Fruit

Pineapple / watermelon / cantaloupe / honeydew KR AN BA

Seasonal Whole Fruit

Mandarins / rose apple / plum / Chinese pear FHMBE = HET

Buffet includes free flow of soft drink, coffee and tea

BB EAER BB HUTA - MITERIZ

Promotional price ¥ EE

AdultBi A 47 2 P9 ¥MOP 398+
Child/NE B P94 MOP 198+

* offers daily menu subject to the fresh ingredients available
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*Kids between 0-5 years old enjoy complimentary entrance when accompanied by one paying adult
(maximum 1 Kid per 1 adult), additional kid will be charged based on Child price (MOP 198+)
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