Cafe 103
Lunch Buffet Menu

Seafood Bar ( Any 3 kinds)

Snow crab leg, pink prawn, mussel, clam, mantis shrimp
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Condiments
Cocktail sauce, lemon wedge, shallot vinegar, chili bean sauce
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Mixed Salad Bar
Roasted beef and chick pea salad
S A B D
Chicken and roasted pumpkin walnut salad
HERE LBk 1
Beetroot with citrus spinach salad
AL SETRM AR S D1
Herbed seafood with pasta salad
FENE S Wil Pl
Tomatoes and mozzarella salad
=SEEHRKEE L
Tuna Nicoise Salad
S e EHIT
Marinated beef shin and jelly fish
HEA S
Thai style spicy chicken feet
ZEIHET

Garden green counter

Romaine lettuce, Mesclun Mix lettuce
L ~ (PR



Side garnish (Any 6 kinds)
Slow-cooked chicken dice / Ham dice
FERIL/ K BRI
Sweet corn
LEEEN
Red kidney bean
4T
French beans
EH
Herb roasted Portobello
HEIEREZE4E
Roasted mushroom
JE R G
Artichoke
A
Fennel
[EIES
Cucumber
HIR
Grilled assorted vegetables
FE(=R
Roasted pumpkin
JT=2)lIN
Asparagus

[

Dressing
Caesar dressing, thousand island dressing, apple vinegar dressing, balsamic dressing, french

dressing
IR~ TRET - BEREE T - BEET AU EET
Condiments
Flax seed, sun flower seed, pumpkin seed, crouton, crispy bacon, anchovies, parmesan flakes
balsamic, olive oil, pepper mill
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Bowl Salad
Sakura soba noodle
ACE R
Green tea soba noodle
Japanese crabmeat cucumber salad with avruga
a1 B AR AF U E
Japanese tofu with sea urchin

H A e

Sashimi counter (Any 3 kinds)

Salmon, tuna, octopus, amai ebi, scallop,
=X e - B SR BE

Condiments

Wasabi, pickled ginger, Japanese soy sauce, nori, bonito flakes, soba dressing
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Charcuterie
Smoked Salmon, smoked tuna, salami, chicken aspic, foie gras terrine, smoked chicken,
smoked turkey,
rosemary ham, gammon ham, chorizo, cold cut, duck rillettes
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Condiments

Sundried tomato, capers, gherkins, pickled pearl onion, black olives, rainbow olives, pickled

shallot
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Slicing Machine
Prosciutto Parma Ham

BEARFK R



A
& 4

O N,
e 70.3

&7’

Cheese Selection

Camembert, Emmentaler, Edmar, Gouda, Bresse bleu, Cheddar, Cambozola, Bleu des neiges
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Condiments

Grapes, walnut, dried date, dried apricot, crackers, soda biscuit, fruitjam
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Western Soup (1 kind per day)

Green asparagus cream soup
ISy 9
Roasted Italian tomato soup, basil oil
EEAMEF IS,
White mushroom cream soup
Summer vegetables seafood soup

Assorted steamed Dim Sum

B,

Carving (1 kind per day)

Herbed roasted organic pork shoulder, thyme gravy
FEEAIEEN, BEFRT
Roasted lamb leg, garlic and herbs, green peppercorn sauce
G, FEROT
Roasted beef sirloin, black garlic jus

BATER, BT
Roasted suckling pig ,Thai sweet and chili sauce
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Western Hot(4 items per day)

Teriyaki spring chicken

H IR EERES
Saikyo cod fillet
PE AR Sl
White wine poached salmon, vine cherry tomato sauce
EB =&, HEE
Herbed roasted lamb rack, rosemary jus

HEFFEHE KiEET

Rogan josh, papadum

EN=CE e, Bl Wi

Grilled beef tongue skewer
B
Braised wagyu beef cheek in red wine sauce

W) g C ]

Honey roasted pumpkin

Roasted mixed vegetables

e

B
Gratin potato
ZHEERE

Lyonnaise potato
EREREM S E

Home-made Italian Ravioli
BXHERESR

Arrabiata sauce
BREBE ST
Mornay sauce
FRZLTEOT
Pesto sauce
BANEEE
Sun-dried tomato, olive oil ,garlic sauce
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Chinese Hot(3 items per day)
Wok-fried prawn in XO sauce
X0 ERER
Wok-fried garoupa fillet in black bean sauce
I E
Sautéed prawns skewed with thai asparagus
O B EAThE
Wok-fried wagyu beef cube, wild mushroom and black pepper sauce
7 B SRR AL
Steamed chicken in ginger and spring onion sauce
Pist e e aE EAUST
Poached baby cabbage, superior chicken soup, crispy conpoy
B G

Starch(1 kind per day)
Seafood fried rice with Kam Wah preserved ham
BEHEFREIVER
Fried rice with crab roe
HEVE TR
Braised E-fu noodle with enoki mushroom and conpoy

A AR

Snack(1l kind per day)
Fried Thai fish cake

ZA At

Fried shrimp mousse with sugar cane

EGalid
Vegetable net spring roll
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Bread Selection
Mini baguette
b ANEE
Soft milk roll
A5E A
Multi grain
L2 4D)

Rye sour dough
BEZ
Ciabatta
BAFAEE
Black and green olive loaf
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Sweets For The Bookshelf
Sour cream cheese cake
ST S miiis
Chestnut confit cake
Banana cocoa gateaux
Opera bar
I/ NS
Pistachio pave
B RA T TR
Pear Caramel bar
fetER AL e
Coconut custard tart
AT 4y7H = et
Green tea financier, raspberry cremeux
Petit Ivory coffee cup
SLIEEA
Chocolate almond nut
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Assorted deluxe chocolate praline
FEsoAR T
Berries, cream, compote
e
Assorted Ritz macaroon
HESRA (st
Seasonal fresh fruit platter
FERPHE

Individual Verrine in Pastry Show Case
Mango Pudding, mango Salsa, bird’s nest
TS Co IR AT )

Raspberry panna cotta, honey lime strawberry, lime gelee, flower
I AR

Pot de creme

E NEWAKi|
Peach Vanilla Verrine
EEGTEE P78
Mini berries short cake
RIREF RS
Classic tiramisu
BAHZ LER
Pineapple lemongrass compote, white chocolate cremeux, lime foam
SRR LSRR
Passion fruit and chocolate cream, gelee, coulis, crumble chocolate

ABERARE IR

Ice Cream Station =¥t

Selection of ice cream/sorbet with various condiments (4 kinds per day)
TR A 5
Condiments
Chocolate sauce, chocolate crunchy pearl, caramelized pecan nut, chocolate crumble crust,
forest berries, mango coulis, rum raisin

R AL~ R TIMERR - FEESSEIRZPE ARG TIRE s TR - OB T






