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“ALA CARTE” BUFFET LUNCHEON

Lol QYoSt o)

Beginning Bowls
(Choice of three of the following)

(I REFE LR = b hir)

Asparagus, Tomatoes and Buffalo Mozzarella with Balsamic Drizzle
F 58 Rt R 9 TR KR A

Fire Roasted Corn with Edamame and Peppers
SR N
Purple Potato Salad Splashed with Cilantro Pepper Dressing
R ASRLE A VrsE Ayt Ch
Spiced Asian Cabbage Slaw
DIV E NS
Pasta with Artichoke and Prosciutto
T 5C 3 ] 0 R 2 K R

Thai Pomelo and Beef Salad

ZAAh T F Wb

~N~NNY

Salad of Continental Cucumber, Sprouts and Honey Citrus Vinaigrette
BN, 52 B T s b
Baby Romaine Salad with Shaved Parmesan, Herb Crisp and Creamy Black Pepper Dressing
B LSRG T S ARG, A R BRI AR T
Yellow Tomato, Buffalo Mozzarella, Basil, Nigoise Olives and Balsamic Reduction
TR, W, 2, MR R TR
Classic “"Summer” Chopped Salad with Teardrop Tomatoes, Cucumber and Radish,
B RSP RGN A, BTN E |

~nNrNNNY NN

Appetizing Platters

(Choice of three of the following)

(I PE LU R =TT B 3K

Chilled Salmon, Asparagus, Lemon-Dill Couscous
Mo = A, A R RRIR B T AR N K

Greek Style Shrimp Salad, Feta Cheese, Olives, Onions, Peppers
A ME UM VR, OBy, MO, v 20,

~NNNY

Our Chefs will be delighted to assist with any dietary requirement
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Provincial Roasted Vegetable Display, Marinated Olives, Red Pepper Dressing
R I i, AN, 20 AR T
Miso-Glazed Salmon, Crisp Vegetables, Shiitake Mushrooms, Soba Noodles,
Sesame Ginger Dressing
IR I e — S M I, 7 2, 522 TR 2 R ZE T
Lacquered Hoisin Duck Breast, Glass Noodles, Crisp Baby Bok Choy, Carrot-Ginger Dressing
WS A i H 22, NE /N itisie, 98 b3t
Mandarin Chicken Salad, Crisp Lettuce, Cashew Nut, Asian Sprouts, Celery,
Crisp Flat Noodle, Miso-Peanut Vinaigrette
MG VbR, A5 R, 5228, T T
JEMG T, WRmg e RS
Crisp Tofu, Snow Peas, Peppers and Sprouts with Soy Noodles and Ginger
JE LGS A 22 52 R RURN &7 2 S v 22 T

Tuna Tataki with Soy and Sesame Emulsion
A M A T 2 RRY T

~nNrNNAN NN

Boutique Composition of Crisp Greens

Assorted Nuts, Dried Fruits and Pickled Vegetables
Asian Vinaigrette, Creamy French and Sweet Mustard Emulsion
BRI AR A I 3R
Y VLG T AT

NN NN

Luscious Soups

(Choice of one of the following)
(FEFELLUN —Fg)

Miso Soup with Tofu, Wakame and Scallions
H B IC S8 S 5 2
Cream of Home Style Chicken and Vegetables
WS A B3

Authentic Thai Seafood Soup with Lemongrass, Ginger, Lime and Coconut Milk
IR AT B, 280 T, AT AR
Indian Spiced Carrot and Cardamom Soup
ENEEEIE NGk
Lobster-Saffron Bouillabaisse with Garlic Crostini
S ZT A AT 7 B FE THI A
Peking Duck Consommé with Tiny Mushrooms and Baby Leeks
A 3 R ¥ M i R /N 2

Our Chefs will be delighted to assist with any dietary requirement
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Classical Potato, Leek and Bacon Soup
KA T GEAM G
Szechuan Hot and Sour Seafood Soup
VU )11 S 1 K
Essence of Chicken and Herbal Soup
A N
Chinois Style Sweet Corn Soup with Egg Drops
TAKEND

~nNNNN NN

Hearty Bread of Flavors

Selection of Soft and Hard Rolls
it 32 SR 1]
Accompanied with French Butter, Sunflower Margarine
P, M B

~nNrNNAN NN

Main Entrees of Asian Woks and European Pans
VAR S £
Reds ~ Meat
(Choice of one of the following)
(FIERELLUT M)

Wok-Fried Sliced Beef Fillet
Oyster Glaze and Wolfberries
WE AT AT 2 A
Simmered Beef Flank and Potatoes
Slow Braised with Miso and Kombu
T R P de 2 I A - 5
Oven Braised Flank Steak with Asian Spices
Maui Onion Relish
RIS RY S|
Hoisin Glazed Duck Breast
Sesame Seeds and Sautéed Green Onions
B T S Rl
ZIRRIRD RV A
Macadamia Crusted Rack of Lamb
Ratatouille Vegetables
IS HE
oI R
Wok-Fried Tender Beef Dice
with Black Pepper, Spring Onions and Hang Jiao Chili

Our Chefs will be delighted to assist with any dietary requirement
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KO A RE
SRR, T NI
Tea Smoked Crispy Duck Breast
Orange Lemongrass Sauce
F B fig
N
Stir-Fried Lamb Slices with Spring Onions
Soy Sauce and Szechuan Pepper
VEREE
R Y e
Wok-Fried White Pepper Beef
Ginger and Spring Onions
H IR A
LA
Wok-Fried Venison Fillet
Fermented Black Bean
TSP EA

~nNrNNAN NN

Whites ~Meat
(Choice of two of the following)
(LR LT )

Oven-Roasted Thigh of Free Lance Chicken
Grilled Portobello Mushrooms, Shallot Thyme Jus
J5 0
PUBE G, 2 AT
Roasted Baby Chicken with Lemon, Sage and Brown Butter

Rested on Buttered Zucchini
FEFR R E AT, Bl R s A S

TP E
Chinese Style Spare Ribs

Leeks, Spring Onions and Sesame Seeds
T AR
K& R Z R
Sweet Soy-Ginger Glazed Free Range Chicken Breast
Sautéed Udon Noodles and Onions
BT
b 5 TR 2
Stir Fried Chicken “"Kung Poh”
Snow Peas and Cashew nuts
ERNG T
fif 2= SRR

~NNNY
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Chicken Breast Stuffed with Wild Mushrooms and Pine Nuts
Saffron Spinach and Roasted Tomato Coulis
XS L S R LA A
TRAR SR S RS
Double Cut Pork Chop with Red Onion Jam
Roasted Garlic Sauce

UTaEE HWARE 4
#asit

~N~NN

Roasted Pork Tenderloin
Gingered Sweet Potatoes
JERE
(i E-N N
Honey Glazed Orange Chicken
Pearled Couscous, Nigoise Olives, Raisins and Pine
I TR
RN K BONG,  TRAAT

~nNrNNAN NN

Healthy Vegetables
(Choice of one of the following)
(LR LU —Fh g B 5%

Steamed Broccoli with Seafood
Egg white “"Nest”
IR 7500 = 4k
Hong Kong Baby Kailan
Home Made Special '*XO' Sauce
Rl XO E b7+ =
Braised Cabbage with Sweet Beancurd Sticks
Dried Shrimp and Carrots
et Lo S 2
KR & b
Asparagus with Roes of “"Gold”
Sauvignon Buerre Blanc
P AL R
F1 81 2 Y B
Oven Baked Mushrooms of the Forest
Truffle Olio Drizzle
98 1 1k T R AR i
Ragout of Spring Vegetables
Cepes Mushroom Jus
SR B
A JHF R g

~NNNY
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Composition of Beans and Lentils
White Truffle Aioli
IR
1 R e o 0
“Bouillabaisse” of Spring Vegetables
Saffron Perfume and Garlic
SRR
AR
Tua Yao Pad Prik Pow
Stir-Fried Long Beans with Roasted Chili Sauce and Thai Basil
YOPINGAL e S I ]
Pad Pak Prik
Fresh Vegetables Stir Fried with Garlic and Chili with Soya Sauce
i E AU I B

~nNrNNAN NN

Starchy Works
(Choice of one of the following)
(HEFELLUT —F)

Oven-Roasted Red Skin Potato with Rosemary and Olive Qil
5% SRRk A AR il
Buttermilk Mashed Russet Potato
Wy - S
Steamed Jasmine Rice with Lemon Grass
EARFIA A CAT AR BT
Classical Pilaf Rice with Butter and Vegetables
T B PR S TR B AR SR
Vegetarian Yang Chow Fried Rice with Crisp Shallots
YN GO RN

Vegetable Cannelloni with Roasted Fennel and Basil Sauce
LR A A O 1l A A0 2 it
Vegetable and Tofu Pad Thai, Lime and Peanuts
A AR S, ke
Grilled Tofu and Portobello Mushroom
IS AT 1

Sausage Pilaf Rice with Fresh Herbs and Peppers
T 1 PR SRR VI A A SR

~n NN

Braised Ee Fu Noodles with Enorki and Leeks
SN Wi

Our Chefs will be delighted to assist with any dietary requirement
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On the Fishing Lines
(Choice of one of the following)
(i IEFELLT —Fh )

Pan-fried Fillet of Malabar Snapper
Tomato Fondue and Saffron Cream Sauce
BN+ g
Wy A AR LAYy
Lemongrass Steamed Snapper
rested on bed of Chinese Mushrooms
7 B 4t 2 I+
Seared Salmon Filet with Asian Spices
Spicy Eggplant Puree
R\ R N <
BT
Baked Mandarin Fish with Olive Compote
Roasted Artichoke and Veal Jus
Pe k£ RO
PG EERTUSF N
Crispy Seared Snapper garnished with Arugula
Shaved Fennel and Citrus Vinaigrette
R It £ P 2R
T A AT
Fillet of Seabass with Crispy Nut Crust
Carrot Curry Emulsion
Rty £,

UILETID 2 e
Seared Red Snapper on Pearled Saffron Couscous
Mediterranean Vegetables
RN 5 AR O TRRZL A AR /N KON Fh IR i
Seared Swordfish Steak with Grilled Pineapple
Passionfruit Vinaigrette
RO AR RO\ 9 2
s S
Orange Glazed Black Grouper
Stir Fried Baby Bok Choy
RSB
IR B2
Baked Fillet of Seabass
Buttered Zucchini and Glazed Carrots
J% tyi 11 A

Our Chefs will be delighted to assist with any dietary requirement
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In the Seafood Haul
(Choice of one of the following)
(HIERE LU —Fhifg )

Crispy Breaded Prawns
Deep Fried Curry Leaves
THTEL TR e R -

Stir Fried Clams with “"XO Sauce”
Chinese Broccoli
XO# Kb uis
Red Thai Curry with Seafood
Thai Sweet Basil Leaves and Coconut Milk
Z 22 W b Y ficf e 25 8y 1 RS 47
Chinese Herbal Mussels
Aged Hua Teow
A B Mg T
Broccoli Phad Plamuek
Sautéed Broccoli with Squid in Oyster Sauce
U YH B U 24 AR RN B8 £
Seafood Bouillabaisse with Saffron
Baby Potatoes and Dill
SR LLAC KR e /N - R A B
Steamed Blue Mussels
with Chablis Wine and Herbs
NN v 1
Cereal Coated Scallops
Wok Fried Sugar Peas
E ki 451N
Wok-Fried Squid with Lime Leaf
Spring Onion Bulbs and Ginger
SOOI AT AGE I~ /N RN 22
Steamed Butterfly Prawns
with Minced Garlic and Cilantro
i H 0 2 25 M T

~nNrNNNY NN

From the Pastry Shop
(Choice of six of the following)

(IR LA R /NP L)

Coconut Tart with Cream
Our Chefs will be delighted to assist with any dietary requirement




@
Hilton

LR REEE

i Al -7-4k
Mango Mille Feuille
TR TR
Toasted Strawberry Panna Cotta
E R i AUk
Manjari Chocolate Torte
TR
Ginger Creme Br{lée, Cinnamon Twist
FLRAEREAT T
Raspberry Napoleon, Milk Chocolate Anglaise
e YT 5 I R S
Key Lime Pie with Hazelnut Tuile
Fr IR FORR S

~nN~NN

Creamy Passion Fruit and Pineapple Tart with Mascarpone Cream
Wb R SR I IC S 307 A e s

~nN~NN

Black and White Mousse with Toasted Pecan Crust and Raspberry Caramel
0758w T L A BRI R A
Caramelized Apple Almond Tartlet with Candied Pine Nuts
FEE S A B T 2 A T
Strawberry and Ivory Chocolate Charlotte, Passion Fruit Jam
BB e ) K R AT A A
Bread and Butter Pudding with Lemongrass Scented Vanilla Cream
BT AT ] AT B
Salted Caramel Chocolate Tart
FERE IS e )4k
Coconut Cream Pie and Mango Glazed Bananas
e A R B SRR A
Pineapple Cheese Cake with Candied Macadamia Nuts
% B I ORE I AR IR
Refreshing Tropical and Seasonal Fruits
BRIy 7K SR

~nNrNNNY NN

Freshly Brewed Coffee, Decaffeinated Coffee
Hilton Fine Selection of Teas

RMB 260 + 15% surcharge per guest

Our Chefs will be delighted to assist with any dietary requirement




