BUFFET MENU

COLD FOOD

Smoked Salmon with Condiment
Jellyfish Cold Plate and Duck’s Egg
Special Hors D’ oeuvre

Assorted Seafood and Vegetables with Sweet and Sour Sauce

Shrimp Cocktail
Oven Roasted Chicken Breast with Orange Balsamic Sauce
Cold Cuts with Mustard Sauce

SALAD

Special Salad

Lettuce Salad

Spanish Seafood Salad

Grilled Mushroom Salad

Smoked Salmon Salad

Caesar Salad

DRESSING (Thousand Island, Italian)

CONTINENTAL

Grilled Sea Bream with Teriyaki Sauce

Skewered Beef with Teriyaki Sauce or Chop Steak
Sautéed Chicken with Black Beans Sauce

[talian Style Seafood Gratin

Grilled Duck Breast with Port Wine Sauce

Pasta with Garlic, Olive and Shrimp

Sichuan Style Fried Rice

Mushroom Cream Soup

FROM THE CARVING TABLE
Roast Beef Sirloin

KOREAN FOOD

Braised Beef Ribs

Rice Cake and Baby Octopus Simmered in Spicy Sauce
Korean Beef Tartare

Potato Noodles Stir—fried with Beef and Vegetables
Beef Salad with Mustard Sauce

Pan—fried Shrimp and Zucchini

Stuffed Cucumber Kimchi

Seasoned Vegetable

Kimchi

Sweet Pumpkin Porridge

JAPANESE FOOD

Assorted Sashimi

Rice Rolled in Laver

Fried Bean Curd Stuffed with Rice
California Roll

Assorted Sushi

Buckwheat Noodles

CHINESE FOOD
Fried Shrimp with Chili Sauce
Stir—fried Seafood and Vegetables

DESSERT

Fruit Puff Pastry

Chocolate Cake

Non-alcohol Champagne Mousse
Blueberry Cheese Cake

Assorted Pie

Homemade Cookie and Chocolate
Assorted Special Pastry

Seasonal Fresh Fruits

Assorted Korean Cake

Rice Punch

Bread and Butter

Coffee or Tea
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COLD FOOD

Smoked Salmon with Condiment
Tuna Tataki with Lemon Mustard Sauce
Seafood Terrine

Special Hors D’oeuvre

Sliced Steamed Beef with Five Flavors
Shrimp Cocktail

Scallop and Young Pumpkin Salad
Cheese Platter

SALAD

Special Salad

Lettuce Salad

Seasonal Fresh Fruit Salad

ltalian Style Tuna and Beans Salad
Grilled Mushroom Salad

Smoked Salmon Salad

DRESSING (3 Kinds of Dressing)
CONTINENTAL

Skewered Beef with Teriyaki Sauce
Broiled Fresh Water Eel

Korean Traditional Sliced Beef
Grilled Lamb Chop

Seafood Pasta with Basil Sauce
French Style Snail Pie

Sichuan Style Fried Rice

3 Kinds of Pan—fried Foods

Sweet Corn Soup

FROM THE CARVING TABLE

Roast Beef Sirloin

Sashimi on Ice Carving

KOREAN FOOD

Seasoned and Broiled Fish

Korean Beef Tartare

Potato Noodles Stir—fried with Beef and Vegetables

Steamed Sweet Pumpkin

Stuffed Cucumber Kimchi
Seasoned Vegetable

Kimchi

JAPANESE FOOD

Assorted Sashimi

Rice Rolled in Laver

Fried Bean Curd Stuffed with Rice
California Roll

Assorted Sushi

Buckwheat Noodles

CHINESE FOOD

Fried Blue Lobster with Chili Sauce
Sautéed Seafood and Vegetables
Braised Pine Mushroom and Asparagus
Crab Meat Soup with Corn
DESSERT

Fruit Puff Pastry

Chocolate Cake

Non-alcohol Champagne Mousse
Blueberry Cheese Cake

Assorted Pie

Homemade Cookie and Chocolate
Assorted Special Pastry

Seasonal Fresh Fruits

Assorted Korean Cake

Rice Punch

Bread and Butter

Coffee or Tea
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BUFFET MENU

COLD FOOD

King Crab with Brandy Cocktail Sauce and Shrimp Cocktail
Smoked Salmon with Condiment

Special Hors D’oeuvre

Tomato and Mozzarella Cheese with Basil Pesto
Parboiled Octopus

Assorted Cheese and Canape

Sliced Steamed Beef with Five Flavors

SALAD

Special Salad

Lettuce Salad

Tomatoes and Broccoli Salad

Grilled Vegetable Salad

Seafood Salad

Green Vegetable Salad with Parmesan Cheese
DRESSING (3 Kinds of Dressing)

CONTINENTAL

Grilled Lamb Chop

Baked Prawn with Feta Cheese

Skewered Chicken and Seafood with Teriyaki Sauce
Seafood Pasta with Basil Sauce

Grilled Sea Bream with Teriyaki Sauce

Grilled Duck Breast with Port Wine Sauce

Sichuan Style Fried Rice

Bulgogi

Sautéed Assorted Seafood

Pan—fried Vegetables, Mushrooms and Fish
Mushroom Cream Soup

FROM THE CARVING TABLE

Roast Beef Sirloin

Sashimi on Ice Carving

Korean Noodles or Pasta

KOREAN FOOD

Korean Beef Tartare

Raw Top Shell

Seafood Cold Plate with Mustard Sauce

Potato Noodles Stir—fried with Beef and Vegetables
Beef and Vegetables Wrapped in Wheat Pancakes
Stuffed Cucumber Kimchi

Seasoned Vegetable

Kimchi

JAPANESE FOOD

Assorted Sashimi

Rice Rolled in Laver

Fried Bean Curd Stuffed with Rice

California Roll

Assorted Sushi

Buckwheat Noodles

CHINESE FOOD

Sautéed Scallop with pine Mushrooms and Asparagus

Assorted Seafood and Vegetables with Sweet and Sour Sauce

Steamed Sea—cucumber

Jellyfish Cold Plate and Duck’s Eggs
Crab Meat Soup with Corn
DESSERT

Fruit Puff Pastry

Chocolate Cake

Non-alcohol Champagne Mousse
Blueberry Cheese Cake

Assorted Pie

Homemade Cookie and Chocolate
Assorted Special Pastry

Seasonal Fresh Fruits

Assorted Korean Cake

Rice Punch

Bread and Butter

Coffee or Tea
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BUFFET MENU

COLD FOOD

Grilled Vegetable with Tuna Carpaccio
Lobster Terrine

King Crab with Brandy Cocktail Sauce and Shrimp Cocktail
Smoked Salmon with Condiment

Cold Cuts with Mustard Sauce
Special Hors D’oeuvre

Assorted Cheese and Fruits

Broiled Slice Beef

SALAD

Special Salad

Lettuce Salad

Snail and Green Bean Salad

Grilled Garlic and Mushroom salad
Tomatoes and Broccoli Salad
Mediterranean Style Salad

Cauliflower and Crab Meat Salad
DRESSING (3 Kinds of Dressing)
CONTINENTAL

Seasonal Hot Vegetable

Skewered Tenderloin, Garlic and Paprika with Teriyaki Sauce
Grilled Lamb Chop

Broiled Fresh Water Eel

Grilled Beef Ribs

Sichuan Style Fried Rice

Assorted Pan—fried Foods

Baked Prawn with Chili Butter
Marinated Pork Belly with Ginseng and Black Garlic
Seafood Pasta with Basil Sauce
FROM THE CARVING TABLE

Roast Beef Sirloin

Sashimi on Ice Carving

Sushi on Ice Carving

Korean Noodles or Pasta

KOREAN FOOD

Korean Beef Tartare with Ginseng
Grilled Deodeok Root

Chestnut and Walnut Braised with Soy Sauce
Potato Noodles Stir—fried with Beef and Vegetables
Jujube Porridge

Raw Skate

Seasoned Vegetable

Stuffed Cucumber Kimchi

Kimchi

JAPANESE FOOD

Assorted Sashimi

Rice Rolled in Laver

Fried Bean Curd Stuffed with Rice
California Roll

Assorted Sushi

Buckwheat Noodles

CHINESE FOOD

Dim Sum

Sautéed Abalone with Pine Mushrooms
Stir—fried Seafood and Vegetables
Shark’s Fin and Crab meat Soup
DESSERT

Fruit Puff Pastry

Chocolate Cake

Non-alcohol Champagne Mousse
Blueberry Cheese Cake

Assorted Pie

Homemade Cookie and Chocolate
Assorted Special Pastry

Seasonal Fresh Fruits

Assorted Korean Cake

Rice Punch

Bread and Butter

Coffee or Tea
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BUFFET MENU

COLD FOOD

Abalone Braised with Soy Sauce
Lobster Terrine

King Crab with Brandy Cocktail Sauce and Shrimp Cocktail
Spring Roll

Special Hors D’oeuvre

Cheese Platter

Seafood Cold Dish

Jellyfish Cold Plate Duck’s Eggs
Endive Stuffed with Crab Meat
SALAD

Special Salad

Lettuce Salad

Broccoli and Mushroom Salad
Lentils with Black Rice

Caesar Salad

Tomato Salad with Feta Cheese
DRESSING (3 Kinds of Dressing)
CONTINENTAL

Seasonal Hot Vegetable

Braised Short Ribs

Sautéed Prawn with Garlic Sauce
Broiled Cabrilla with Chili Butter
Grilled Lamb Chop

Grilled Sea Bream Belly with Teriyaki Sauce
Chinese Cabbage Wraps with Pork
Braised Beef Ribs

Sichuan Style Fried Rice

Assorted Pan—fried Foods
Seafood Pasta with Basil Sauce
FROM THE CARVING TABLE

Roast Beef Sirloin

Sashimi on Ice Carving

Sushi on Ice Carving

Korean Noodles or Pasta

Sautéed Blue Lobster

KOREAN FOOD

Korean Beef Tartare with Ginseng
Mung Bean Jelly Mixed with Vegetables and Beef
Skewered Beef and Vegetable
Potato Noodles Stir—fried with Beef and Vegetables
Raw Skate

Seasoned Vegetable

Stuffed Cucumber Kimchi

Kimchi

JAPANESE FOOD

Assorted Sashimi

Rice Rolled in Laver

Fried Bean Curd Stuffed with Rice
California Roll

Assorted Sushi

Buckwheat Noodles

CHINESE FOOD

Dim Sum

Sautéed Sea Cucumber and Abalone with Pine Mushrooms
Rice Porridge with Abalone
DESSERT

Fruit Puff Pastry

Chocolate Cake

Non-alcohol Champagne Mousse
Blueberry Cheese Cake

Assorted Pie

Homemade Cookie and Chocolate
Assorted Special Pastry

Today’s Special Dessert

Seasonal Fresh Fruits

Assorted Korean Cake

Rice Punch

Bread and Butter

Coffee or Tea
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