BUFFET BREAKFAST MENU

MOP/HKD180 PER PERSON

FROM THE HEALTH CORNER:
Fruit juices
Selection of sliced fruits
Poached fruits in syrup
Cereal bar with milk
Fruit and plain yoghurt
Homemade Muesli
Cheese selection
O

FROM THE SALAD CORNER:
Assorted salads
(Frisee, Lolarossa, Red oak leaf, Endives,
Radicchio, Romaine, Iceberg)
Dressings: Thousand Island, French, Italian,
vinaigrette, blue cheese
Garnishes: Crodtons, roasted bacon,
Parmesan cheese, onion rings,
chopped anchovies, eggs...
Cold cut platter
Cheese platter
O

FROM THE BAKERY:
Croissants
Muffins
Danish pastries
Chocolate rolls
Assorted breads
Selection of jams, marmalade, honey and
butter
O

FAVOURITES:
Roasted ham
Hash brown potatoes
Breakfast pork sausages
Breakfast veal sausages
Pancakes with maple syrup
Grilled tomatoes
Red beans stew
Fried yellow noodles with marinated chicken
O

CONGEE:

Congee station: Dried shrimps, beef, chicken, pork,

spring onion, preserved eggs, and crispy rice flour
O

stick “Yao Cha Kwai”

ACTIVE EGG COOKING STATION:

With cheese, tomatoes, onions, mixed bell peppers,

mushrooms, smoked ham

CARVING STATION:
Roasted smoked Virginian ham

BEVERAGE:

Brewed coffee, tea or hot chocolate

All prices are subject to 10% service charge and prevailing government tax
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ASIAN BUFFET BREAKFAST MENU

MOP/HKD180 PER PERSON

THE HEALTH CORNER:
Fruit juices
Selection of sliced fruits
Poached fruits in syrup
Assorted dried fruits and nuts
Fruit and plain yoghurt
O

FROM THE BAKERY:
Croissants
Muffins

Danish pastries

Chocolate rolls

Assorted breads

Selection of jam, marmalade, honey and butter
O

FROM THE SALAD CORNER:
Assorted salads
(Frisee, Lolarossa, Red oak leaf, Endives, Radicchi o, Romaine, Iceberg)
Dressings: Thousand Island, French, Italian, vinaig  rette, blue cheese
Garnishes: Croutons, roasted bacon, Parmesan cheese , onion rings,
chopped anchovies, eggs...
Cold cut platter
O
ASIAN FAVOURITES:
Chinese doughnuts "Sa Yung":
Braised chicken claws Chinese style
Barbecued pork bun “Char Siu Pao” steamed basket
Steamed glutinous rice in lotus leaves
O
ORIENTAL FRIED NOODLES:
Rice rolls “Chu Cheung Fun” served with sweet sauce and sesame sauce
“Yeung Chow” fried rice
Broiled mini salmon “Japanese style”

CONGEE:
Congee station: Dried shrimps, beef, chicken, pork,
spring onion and crispy rice flour stick “Yao Cha K wai”

ACTIVE NOODLES SOUP COOKING STATION:
O
BEVERAGE:
Chinese tea, brewed coffee, tea or hot chocolate
O

All prices are subject to 10% service charge and prevailing government tax
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