=17 $498 per person
NEF $268 per child (aged 3-11)

Starter and Dessert Buffet Bar + Soup + 1 Main Course + 1 Drink + Coffee or Tea
BEEERERERAME+ S+ 1 EX + 1 8RE + mgk R

Enjoy free-flow drink at an additional #198 per person
S $198 A REERFRER
Enjoy free-flow G.H.Mumm Cordon Rouge Brut N.V. at an additional $298 per person
SINEM $298 AMERRFIABBAFTEEER

South China Sea Prawn, Cooked Clam, Sea Snail and Blue Mussel

BIR, B, BR EFD

Garden Green Salad Bar
BB E W EE

Salami, Bresaola and Saucisson
D#xE BEFAREERERE
Duck Liver Pate with Cracker

SEEB AT
Parma Ham with Seasonal Melon

BARF X BRI

Crab Meat Salad with Diced Avocado
KEZTERERDE

Tuna Tartare with Wasabi Soy Dressing
ERREEANE B XN RT

Scotland Smoked Salmon with Lemon &
Sour Cream

HREE=XA

French Cheese Platter

EXZ L8

Deep-fried Shrimp Wonton with Sweet and
Sour Sauce

EIRE R EHERT
Buffalo Chicken Wing

KEBRE

Fruits Salad Bowl with Seasonal Berries
MRERDE

Sour Cream Bake Cheese Cake [D]
STERK

Strawberry Champagne Macaroon [D][N]
TZERERE

Bird's Net Mango & Passion Fruit Panna
Cotta [D]

REBTABRIR

Bird’s Net Strawberry Konyaku Jelly
REERWEWEIE

Mini Strawberry Chocolate Dipped [D] [N]
66% Kt h+Z 5

Mother’'s Day Heart Shape Sable Cookie
with Red Fruit Marmalade [D][N]

BHRHAB O T

Roasted Hazelnut Chocolate Tart [D] [N]
BFRENEE

Flower Mille Feuille with Vanilla Custard
[D]IN]

EREHERE T EER

Molten Strawberry Cup Cake with
Homemade Vanilla Custard [D]

BRHUEREE RO SERFFER



Crab Meat Green Pea Cream Soup EREFER=ES

Chicago Grilled Argentinian Rib Eye Grain-fed Steak with Seasonal Vegetable
and Red Wine Sauce [B]

R IEF AR EER A N AR I\ BCATE ST R B (200 g)

k 3k %k sk %k k
Convert to AUS M5 Wagyu Beef Rib Eye Steak (Additional $80)
EHREM M5 M 4R (5 1n$80)

Chicago Grilled Mongolia Lamb Rack with Seasonal Vegetable and Rosemary
Sauce

RERLFERBHRAETETRER (2009)

%k %k %k %k %k %

Convert to Australian Rack of Lamb (additional $68) BB M ¥ (B hNses)

ICONIC Argentinian Grain-fed Beef Burger PR ERAIFREL (2009)

Grass-fed Beef, Bacon, Cheddar Cheese
sk sk sk sk ko

Convert to AUS M5 Wagyu Beef Sirloin Steak Burger (Additional $68)
RN M5 M4 E/RYUEE (5 n$68)

Pan-fried Norway Salmon with Seasonal Vegetable and Lime Dill Cream
Sauce

BFERMRE =X EERIETRER (1609)

%k 3k %k %k k k
Convert to Herbs King Prawn (Additional $68)
BREZ R (3 N$68)

Mediterranean Seafood Linguine with Crab Roe and Basil Cream Sauce

B RARANE FRESDSRT

Add-on 2Bk F#&

Pan-fried Foie Gras (1pc) (Additional $78)
ERUERT (5 10$78) (—1)

Sparkling Wine, Red Wine, White Wine, Beer, Juice, Soft Drink
BBAISERE, DB, BB, BHE, £+, "X

Stewed Bird’s Nest with White Fungus and Coconut Milk
Tk Bk S



