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GRAND STANFORD HONG KONG
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International Buffet ERI& HBHE

Appetizer B
Norwegian Smoked Salmon with Condiments
fE =20k
Caesar Salad
RO

Tomatoes Salad with Sesame Dressing

e b EEZ T
Thai Pomelo Salad

M

Thai Beef Salad
BRIV

Chicken & Pineapple Salad
R EENE D
Japanese Seafood Salad
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Seafood on Ice #rfetigft
Canadian Snow Crab Leg
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Cooked Shrimp
i



Crayfish
/NEEYER

Served with Lemon Wedge, Cocktail Sauce, Thai Cilantro Chili Sauce and Red Wine
Vinegar

Boteets ~ ngugif ~ JAEOT - A0S

Japanese Sushi & Sashimi Counter HXZ5] & Hl.E

Sashimi: Salmon, Tuna, Snapper
R =3 BERA - A
Maki Roll and Assorted Sushi
FEREH
Served with Pickle Ginger, Wasabi and Soy Sauce
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Soup &%
Western Soup
& HEES
Chinese Soup

EHFES

Hot Chinese Entrée th={ A%

Roasted Lamb Rack with Provencal Herbs
EEREFEI
Pan Fried Salmon Fillet with Braised Leek
BT = S B IE Roer
Chicken A La King
SHRE
Baked Cod Fish in Saikyo Style
PE g FE
Sweet & Sour Pork
I A



Indian Lamb Curry with Basmati Rice
ENZ SR Kz ENFE AR
Seasonal Vegetables with Straw Mushroom
A\
Fried Rice with Assorted Seafood
THEERDER
Singapore Stir-fried Noodles

DK

French Fries

FEZ R

Carving Station ¥R

Roasted Beef
e
with Black Pepper Sauce, Gravy and Dijon Mustard
RO~ BB TR

Noodle Station ¥

Japanese Tonkotsu Ramen / Laksa
EE=wATE eIz T
Served with Beef, Prawn, Crab Stick, Mussel and Sweet Corn
FAR A R B FDK
Tonkotsu Soup, Ramen and Udon
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Dessert FHin

Cheese Cake
Z 6
Apple Cake
BEREERE



Mango Tart
AR EE
Madeleine
HE e RS
Litchi Osmanthus Jelly
FEIDRE
Seasonal Fruits Platter
5 A SR
Chocolate Moelleux Cake
ENEWAE (s
Fruit Crumble
WS
Chinese Sweet Soup
rEURE K
Fruit Mousse
Palmier
IR
Macaron
e
Assorted Candies
BIER
Ice Cream
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