
 
 

2021-08-19 

Academy / Opera Room International Buffet 
 

 
 

Appetizer 前菜 

Norwegian Smoked Salmon with Condiments 

煙三文魚 

Caesar Salad 

凱撒沙律 

Tomatoes Salad with Sesame Dressing 

鮮茄沙律芝麻汁 

Thai Pomelo Salad  

泰式柚子沙律 

Thai Beef Salad 

泰式牛肉沙律 

Chicken & Pineapple Salad 

菠蘿烤雞沙律 

Parma Ham & Melon 

巴瑪火腿及蜜瓜 

 

Seafood on Ice 海鮮 

Freshly Shucked Oysters 

即開新鮮生蠔 

Lobster 

龍蝦 

 Jade Whelk  

翡翠螺 

Cooked Shrimp  

熟蝦 

Crayfish 

Each guest is entitled to a  

Baked Scallop with Crab Roe and Cream Sauce 

每位客人可獲和風蛋黃蟹籽醬焗扇貝一份。 

Available until 31 October 2021  

供應至 2021 年 10 月 31 日 
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小龍蝦 

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

檸檬、 咯嗲汁、 泰式辣汁、 紅酒醋 

 

Japanese Sashimi & Sushi Counter 日式刺身及夀司 

Sashimi:  Salmon, Snapper, Escolar 

魚生：三文魚、鯛魚、白肉豚 

Maki Roll and Assorted Sushi 

手卷及壽司 

Served with Pickle Ginger, Wasabi and Soy Sauce 

醃薑、青芥茉、醬油 

 

Soup 餐湯 

Western Soup  

精選西式湯 

Chinese Soup 

精選中式湯 

 

Main Dishes 主菜 

Roasted Lamb Rack with Provencal Herbs 

香草烤羊扒 

Pan Fried Salmon Fillet with Braised Leek   

香煎三文魚配燴大蒜 

Roasted Pork Belly 

燒腩仔 

Roasted Pork Loin with Champagne Apple Sauce   

燒豬排配香檳蘋果汁 

Baked Fish in Saikyo Style 

西京燒魚柳 

Sweet & Sour Chicken  

咕嚕雞球 

Butter Chicken with Basmati Rice 

印式牛油雞配印度飯 
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Seasonal Vegetables with Straw Mushroom 

草菇扒時蔬  

Fried Rice with Egg White & Conpoy  

瑤柱蛋白炒飯 

Singapore Noodle  

星洲炒米 

Gratinated Potato   

忌廉芝士焗薯 

 

Carving Station 精選肉類 

Roasted Beef  

燒牛肉 

with Black Pepper Sauce & Gravy & Dijon Mustard 

黑椒汁、燒汁、芥茉 

 

Noodle / Pasta Station 精選粉麵 

Japanese Tonkotsu Ramen  

日式拉麵 

Served with Beef, Prawn, Crab Stick, Mussel and Sweet Corn 

牛肉片、蝦肉、蟹棒、青口、粟米 

Tonkotsu Soup, Ramen and Udon 

豬骨湯、拉麵、烏冬 

Or 或 

Italian Seafood Pasta with Choice of Penne or Tagliatelle 
with Shrimps, Squid, Fish and Clams 

楕選意大利式海鲜意粉:  長通粉及寬條麵 

配鮮蝦、 魷魚、魚肉及蜆肉 

 

Dessert 甜點 

Blueberry New York Cheese Cake 

藍莓紐約芝士餅 

Green Tea & Red Bean Swiss Roll 

紅豆綠茶瑞士巻 

Lemon Tart with Italian Meringue 
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意式蛋白檸檬撻 

Passion Fruit, Mango and Toasted Coconut Layer Cake 

椰香香芒熱情果千層餅 

Lychee Osmanthus Jelly 

荔枝桂花糕 

Red Fruit Charlotte Cake 

紅莓夏洛特餅 

Chocolate Brownie with Pecan Nuts and Cranberry 

核桃小紅莓布朗尼 

Cherry Clafoutis Served with Vanilla Sauce 

法式櫻桃布甸蛋糕配雲呢拿汁 

Chinese Sweet Soup 

中式糖水 

Palmier 

蝴蝶酥 

Macaron 

馬卡龍 

Häagen-Dazs Ice Cream 

Häagen-Dazs 雪糕 

 


