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Café On M “Foie Gras and Oysters” Dinner Buffet - Highlighted Items
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Every adult guest will be gifted a portion of Baked Oyster with Cheese.
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Pan-fried Foie Gras Sushi
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Pan-fried Foie Gras
é "pt.‘} &9 Aflju‘g’gﬂq‘—

Fresh Shucked Oysters: French Fine de Claire, Scottish Cumbrae Rock, Irish Premium
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Stir-fried Oyster with Ginger and Spring Onion
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Deep-fried Oyster served with Tartar Sauce
PR

Egg Omelet served with Oyster Bean Sprout, Coriander and onion
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Duck Liver Mousse Salad with Pomegranate Seeds and Cranberries Dressing
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Seafood, Asparagus and Duck Liver Fried Rice
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Stir-fried Lobster Claw in Spicy Sauce
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Roasted D-Rump, Black Pepper Sauce or Gravy
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Roasted Suckling Pig
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Home-made Indian Beef, Mutton or Fish Curry served with Naan and Basmati Rice
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