
 

Cocktail “Sapphire”Cocktail “Sapphire”Cocktail “Sapphire”Cocktail “Sapphire”    
    

Sapphire MenuSapphire MenuSapphire MenuSapphire Menu    IIII    
 
 

Cold Canapés 
Roast beef with shaped Parmesan cheese  ��������	�
����������� 
Grilled squid tartlet shell �������������� 
Salami with pickle ��������	��	���� 
Spicy minced chicken salad on cucumber ����� 
Goat cheese and green olives skewer �������
��	�� ������ 
 
Finger Sandwiches 
Cucumber and shrimp on white toast �!��"��	��#�����"%� 
Smoked raw ham with melon �&���'"	��	��!��'�!�� � 
Mushroom sausage with whole wheat toast (�������)��	�*����,&�"�� 
 
Nibbles and Dips 
Cheese stick *�������� 
Assorted bread stick *����*��� 
Vegetable crudités with French dressing �	���!��    
Nachos with cheese dip ��,���	�������� 
 
Carving Station 
Roast leg of lamb *������ 
Rosemary Sauce, Worcestershire sauce, 
Tabasco, tomato ketchup, English mustard 
 
Hot Selection 
Tandoori chicken wings �������� �% 
Deep-fried stuffed minced pork in bean curd parcel /#���� 
Grilled beef skewer glazed with BBQ sauce �����'%"����� 
Vegetable spring rolls ����2����  
Chicken curry puff 
�2�� 
English sausage roll *�������(�(����� 
Deep-fried Mozzarella cheese wonton  ����2"������(����� 
 
Dessert 
Fruit skewer with honey and chocolate sauce  �������2������',���!�����3����� 
Assortment of French pastries  *���'�4�	���5�!��6 
Seasonal fruit cocktail  '����������"� 
Selection of Thai sweet  *����2�"� 



 

Cocktail “Sapphire”Cocktail “Sapphire”Cocktail “Sapphire”Cocktail “Sapphire”    
    

Sapphire Menu IISapphire Menu IISapphire Menu IISapphire Menu II    
 
 
Cold Canapés 
Grilled tiger prawns with sweet horseradish sauce �#�2�����"����% 
Marinated salmon with quail egg and caviar ����������	��*���'���"�2 
Coppa ham pickle '�����&��	��	���� 
Beef pastrami rolled with cream cheese �����
���������	�'������� 
Grilled vegetable with pesto �	�2��!��6�	��
�,!��� 
 
Finger Sandwiches 
Tuna sandwich ���� ������"%� 
Ham and cheese �&������������"%� 
Egg and tomatoes �*�	����*����5����"%� 
 
Nibbles and Dips 
Cheese stick *�������� 
Assorted bread stick �����*��� 
Vegetable crudités with French dressing �	���!�� 
Chips and nuts �	�������/	�"��� 
 
Carving Station 
Honey Glazed Ham, with pan gravy *��&�����3����� 
Worcestershire sauce 
Tabasco, tomato ketchup, English mustard 
 
Hot Selection 
Quiche lorraine '��������� 
Mushroom Vol au vent 
�2(���)��"� 
Deep fried spicy fish cake ����	���� 
Assorted satay with condiments ���!��"� 
Baked mussel with garlic butter ��2����9 ��������2� 
Chicken tikka ��2���%'�� 
 
Dessert 
Tropical mixed fruit balls �����"� 
Assortment of French pastries *���'�4�	���5�!��6 
Mango with sticky rice *�"����2"���"� 
Selection of Thai sweet *����2�"� 



 

Thai Buffet “Tulip”Thai Buffet “Tulip”Thai Buffet “Tulip”Thai Buffet “Tulip”    
    

TulipTulipTulipTulip    MMMMenu Ienu Ienu Ienu I    
 
 
Appetizer and Salad 
Spicy minced pork salad northern style �����  
Crispy cat fish salad �������#� 
Southern seafood salad 23����� 
Spicy beef salad with young eggplants 23���������*����� 
Spicy pomelo salad with shrimps 23���,���3�
�%�����#� 
Fried chili paste with condiments ��3�
�%������� 
Assortment of Chaingmai lettuce �	���	�!��6:�����2�(�� 
Selection of homemade dressing ��3���	�!��6 
 
Soup 
Hot and sour chicken soup with herbs !�,'������� 
 
Main Course 
Green chicken curry ����*�2"�"���� �*�')� 
Deep-fried chicken in pandan leave ����(��!2 
Steamed fish cake in mussel shell �������2����9  
Steamed whole sea bass with spicy lime and garlic sauce ������
�*�"��������" 
Stir fried beef in oyster sauce ������	���3��	���2 
Fried rice noodle Thai style �	���2 
Stir-fried mixed vegetables with oyster sauce �	��	��"���3��	���2 
Fried rice with pineapple *�"�	��	����� 
 
Dessert 
Tropical fruits �����"� 
Assortment of French pastries �'�!��6 
Selection of Thai dessert *����2!��6 
Mango with sticky rice *�"����2"���"� 
Banana in sweet coconut soup ��"2�"��� 
Coconut pancake *��'�� 



 

Thai Buffet “Tulip”Thai Buffet “Tulip”Thai Buffet “Tulip”Thai Buffet “Tulip”    
    

Tulip Menu IITulip Menu IITulip Menu IITulip Menu II    
 
 
Appetizer and Salad 
Shredded chicken salad with chili paste 23���2����3�
�%���� 
Spicy seafood salad  23����� 
Spicy glass noodle with shrimps  23�"#�����#� 
Fresh Vietnamese spring roll  ����2����"�2!��� 
Spicy duck salad  ������ 
Deep fried morning glory with spicy dip  23��	��#���� 
Assortment of Chiangmai lettuce  �	���	�!��6:�����2�(�� 
Selection of homemade dressing  ��3���	�!��6 
 
Soup  
Hot and sour seafood soup  !�23����� 
 
Main Course 
Barbecued duck curry with lychee  �����)����2�� 
Stir – fried sliced beef with chili, garlic and hot basil leaves �	����������
������ 
Stir fried seafood with wild inger and chili  �	�<����� 
Steamed sea bass fillet with spicy lime sauce  ������
�*�"��������" 
Steamed fish cake  �������� 
Fried pork spare ribs with garlic and coriander  ���,'���� ���������2� 
Stir- fried mixed vegetables with oyster sauce  �	��	��"���3��	���2 
Steamed rice  *�"�"2 
 
Dessert 
Tropical fruits  �����"� 
Assortment of French pastries  �'�!��6 
Selection of Thai dessert  *����2!��6 
Water chestnut dumpling in coconut milk  �	��%����� 
Coconut ice cream  ��5'������% 
Jackfruit filled with sticky rice  *�#����(�*�"����2" 



 

International Buffet “Silver”International Buffet “Silver”International Buffet “Silver”International Buffet “Silver”    
    

SilverSilverSilverSilver    Menu IMenu IMenu IMenu I    
 
 
Appetizer and Salad 
Assorted sushi and maki rolls  *�"�������2 ���� �%���!��6 
Smoked salmon with condiments  �����������'"	� 
Tuna carpaccio with citrus dressing ���� ��'�����%,� 
Poaced chicken in Szechuan sauce  ��	��������<"� 
Potato salad with frying shrimps roe  ��	��	�����*�#� 
Spicy pork neck salad with herbs sauce  23�'���  
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Tom Yum Kung  !�23��#���
��"��� 
 
Main Course 
Lamb stewed with baby vegetables  ��������!#�������� 
Seafood cannelloni  
��!����(���������� 
Pork piccata Milanaise  �� 
%''��� 
Green bbq duck curry  ����*�2"�"�����2�� 
Deep-fried fish fillet with tammarind sauce  �����������*�� 
Fried rock lobster with garlic  �	�����������2�
�%���2  
Stir fried vegetable with oyster sauce  �	��	��"���3��	���2 
Fried rice with crab meat  *�"�	��  
 
Carving Station 
Roast Beef Sirloin  ������	������ 
Bearnaise sauce, pan gravy, baked potatoes with condiments  
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Black forest torte  ���)'>������'� 
Apple tart  ������
�2 
Linzer tart  �%�������� 
Brownie  ���,���!�'� 
Bread and butter pudding  
#��%��*�����	�� ���!#�� 
Mango with sticky rice  *�"����2"���"� 



 

IIIInternational Buffet “Silver”nternational Buffet “Silver”nternational Buffet “Silver”nternational Buffet “Silver”    
    

Silver Menu IISilver Menu IISilver Menu IISilver Menu II    
 
 
Appetizer and Salad 
Vietnamese fresh spring rolls  ����2����"�2!����#� 
Poached salmon fillet with mustard sauce  �������������	�!��� 
Seafood cocktail with thousand Island dressing  ��> ���	�'����� 
Seared scallops salad with asparagus  ��	���2��������4�	�� 
Grilled spicy beef salad with chaplu leaves  
�������2��(���
�  
Spicy pomelo salad with chicken  23���,��� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Wild mushroom cream soup with garlic croutons  �#�'�����)� 
 
Main Course 
Roast beef tenderloin with peppercorn sauce  ������	�(������
�%���2 
Sauteed pork tenderloin in mushroom cream sauce  �� �	�(������)� 
Seafood lasagne  �����A����� 
Massaman curry with chicken  ����	��	���� 
Steamed seabass in spicy lime sauce  ������
���������" 
Steamed fish cake in cocotte  �������� 
Fried rice with seafood  *�"�	����� 
Stir fried Hong Kong kale  '���&���� 
 
Carving Station 
Honey glazed ham  *��&�����3����� 
Apple sauce, pan gravy and condiments  
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Bale fruit cake  �'���! � 
Apple strudel with brandy sauce  
�2���(������� 
Passion fruit mousse  � �� ����"�� 
Chocolate and orange torte  ��',���!�'����(��2��� 
Chocolate and vanilla Ice cream  ��5'�����,���!���"�%�� 
Assortment of miniature Thai dessert  *����2�"� 



 

Chinese “Jasmine”Chinese “Jasmine”Chinese “Jasmine”Chinese “Jasmine”    
 
 

Menu I Menu II 

Chinese Appetizers 
*��"��!��6 

***** 
Deluxe barbecued combination of hot 

and cold hors d’oeuvre 
�����'%"�����%>:����� ����2)� 

***** 
Deep fried shrimp ball 

with bread crumb garnished 
with deep fried egg yolk creamy ball 

� ��%���#���� 
***** 

Stir fried scallop and sliced cuttlefish 
with seasonal vegetable 

������� �����2�����	��	��"� 
***** 

Assorted seafood soup  
with crab roe and seaweed 

�#�*��"��%!������2�������2��� 
***** 

Braised sea cucumber 
with Chinese mushroom 
��%�������)������3���� 

***** 
Steamed sea bass with soya bean 

and preserved salted lemon 
������
������!��������"��� 

***** 
Fried rice Yang-chow style 

with barbecued, pork and shrimps 
*�"�	�2���:� 

***** 
Gingko nuts in sweet water chestnut soup 

����"2��"����� 

Chinese Appetizers 
*��"��!��6 

***** 
Deep fried spring rolls stuffed 

with shrimp mousse 
shredded chicken and ham 

��������2	����#����&� 
***** 

Braised crab meat with mushroom 
��)���������������  

***** 
Braised assorted seafood 
with bamboo pith soup 

�#�*���> ��2����� 
***** 

Stir fried beef fillet 
with spring onion and ginger 

������	�(��	�*%�!���� 
***** 

Pan fried chicken with orange sauce 
���:�C2���:�� 

***** 
Deep fried whole garoupa 

with soya sauce 
���������������%�" 

***** 
Fried rice with salted fish 

*�"�	�����')� 
***** 

Fresh assorted fruits 
�����"� 

 
 



 

Cocktail “Emerald”Cocktail “Emerald”Cocktail “Emerald”Cocktail “Emerald”    
    

Emerald Emerald Emerald Emerald Menu IMenu IMenu IMenu I    
 
 
Cold Canapés 
Tuna tartar with shrimp roe  ���� ������ 
Poached shrimps with mango salsa  �#�������"� 
Parma ham with Parmesan cheese  
�����&� 
Roast beef tataki  ������������% 
French brie cheese with pesto  ��������	��
�,!���  
Grilled squid and artichoke salad  �������2���	����%,�'��	� 
 
Finger Sandwiches 
Salmon and cream cheese  �����������'"	��	�'�����������"%� 
Roast turkey breast with pineapple  ���"����	���������"%� 
Salami and egg  ��������	��*����"%� 
 
Nibbles and Dips 
Cheese stick  *�������� 
Assorted bread stick  *����*��� 
Vegetable crudités with cheese dip  �	���!�� 
Cashew nut, peanut  ��)����"��%�
�� �	�/	�"�%����� 
Marinated Kalamata black and green olives  ������3��	��*�2" 
 
Carving Station 
Roast beef sirloin ������	������ 
Red wine sauce, spicy Thai dip, Worcestershire sauce, 
Tabasco, tomato ketchup, English mustard 
 
Hot Selection 
Grilled pork and chaplu leave salad �� 2��(���
�  
Barbecued pork spring rolls  ����2�(��� ��� 
Deep fried shrimp cake  ����	��#� 
Chicken yakitori  ��2��%���% 
Chicken liver wrapped with bacon  ��'��
	�!	��� 
Sheek kebab  ���''��	� 
 
Dessert 
Tropical mixed fruit balls  �����"� 
Assortment of French pastries  *���'�4�	���5�!��6 
Fruit sushi  *�"����2"������� 
Selection of Thai sweet  *����2�"� 



 

CocktailCocktailCocktailCocktail    “Emerald”“Emerald”“Emerald”“Emerald”    
    

Emerald Menu IIEmerald Menu IIEmerald Menu IIEmerald Menu II    
 
 
Cold Canapés 
Smoked salmon tartar �����������'"	� 
Assortment of sushi with condiments  *�"�����!��6 
Seared scallops with ponzu sauce and grated ginger  ��2�������*%� 
Marinated grilled rock lobster salad  ��	��	�������� 
Fresh crab meat and mango salad in tartlet shell  ��	������� �	����"� 
Turnip and carrot rolls with crab stick and Ebiko  � �	�,��  
 
Finger Sandwiches 
Mini pita bread filled with spicy chicken salad  *����
%!������ 
Parma ham and melon  
�����&��	��!��'�!�� �����"%� 
Shrimp salad with cucumber  ��	��#�����"%� 
 
Nibbles and Dips 
Cheese stick  *�������� 
Assorted bread stick  *����*��� 
Vegetable crudités with cocktail dip  �	���!�� 
Grilled pappadam  *�"����2��%����2 
Marinated Kalamata black and green olives  ������3��	��*�2" 
 
Carving Station 
Barbecued roast duck  ���2�� 
Sweet plum sauce, Cucumber, leek, steamed pan cake 
 
Hot Selection 
Shrimp on a lemongrass with spicy dip  �#�
	�!��'�  
Seafood Vol au Vent  
�2��> � 
Assorted dim sum  *��:���"� 
Beef skewer teriyaki  �����2������%2��% 
Cheese sausage  (������������ 
Shrimp wrapped in wonton skin  �#������� 
 
Dessert 
Tropical mixed fruit balls  �����"� 
Assortment of French pastries  *���'�4�	���5�!��6 
Assortment of cookies  '#�����"� 
Raspberry sago with cream cheese  ��' ���������� 



 

Thai Buffet “Freesia”Thai Buffet “Freesia”Thai Buffet “Freesia”Thai Buffet “Freesia”    
    

FreesiaFreesiaFreesiaFreesia    Menu IMenu IMenu IMenu I    
 
 
Appetizer and Salad 
Grilled pork neck salad  23�'���  
Pomelo Salad with Sliced Chicken  23���,� 
Spicy minced chicken salad  ����� 
Spicy Vietnamese pork sausage salad  23��� 2�  
Spicy tuna salad  23����� �� 
Grilled beef salad  �������3�!� 
Crispy rice cracker with shrimp sauce  *�"!	����!	�� 
Golden cup filled with chicken  �������� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3� ��	�!��6 
 
Soup  
Hot and sour chicken soup with tamarind leaves  !�23������(���*����� 
 
Main Course 
Massaman curry with chicken  ����	��	���� 
Stir fried crispy pork with red curry paste  �� �����	�
�%���� 
Deep fried fish cake  ����	���� 
Fried fish fillet in chili sauce  ������
�%� 
Stir fried pork in sweet and sour sauce  �� �	������2"�"�� 
Sautéed chicken with young chili  ���	�
�%��2"� 
Stir- fried mixed vegetables with oyster sauce  �	��	��"���3��	���2 
Steamed rice  *�"�"2 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Assorted Thai Sweet  *����2�"� 
Apple tart  ������
�2 
Bread and butter pudding  
#��%��*�����	�� ���!#�� 
Rice flour dumpling in sweet coconut broth  �	"��2 



 

Thai Buffet “Freesia”Thai Buffet “Freesia”Thai Buffet “Freesia”Thai Buffet “Freesia”    
    

Freesia Menu IIFreesia Menu IIFreesia Menu IIFreesia Menu II    
 
 
Appetizer and Salad 
Grilled pork neck salad  23�'���  
Pomelo salad with sliced chicken  23���,� 
Spicy minced chicken salad  ����� 
Spicy Vietnamese pork sausage salad  23��� 2�  
Spicy tuna salad  23����� �� 
Grilled beef salad  �������3�!� 
Crispy rice cracker with shrimp sauce  *�"!	����!	�� 
Golden cup filled with chicken  �������� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup  
Hot and sour prawns soup  !�23��#� 
 
Main Course 
Massaman curry with chicken  ����	��	���� 
Stir fried crispy pork with red curry paste  �� �����	�
�%���� 
Deep fried fish cake  ����	���� 
Fried fish fillet in chili sauce  ������
�%� 
Stir fried pork in sweet and sour sauce  �� �	������2"�"�� 
Sautéed chicken with young chili  ���	�
�%��2"� 
Stir- fried mixed vegetables with oyster sauce  �	��	��"���3��	���2 
Steamed rice  *�"�"2 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Assorted Thai Sweet  *����2�"� 
Apple tart  ������
�2 
Bread and butter pudding  
#��%��*�����	�� ���!#�� 
Rice flour dumpling in sweet coconut broth  �	"��2 



 

International Buffet “Gold”International Buffet “Gold”International Buffet “Gold”International Buffet “Gold”    
    

GoldGoldGoldGold    Menu IMenu IMenu IMenu I    
 
 
Appetizer and Salad 
Poached river prawns with garlic mayonnaise  �#�����3����������2� 
Smoked salmon with condiments  �����������'"	� 
Marinated yellow tail in extra virgin olive oil  ��	�������������  
Chinese barbecued combination  ���2���� ��������%�" 
Jelly fish salad  23�������
�#������ 
Spicy tuna tataki salad  23����,������% 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Lobster bisque  �#��#��	��� 
 
Main Course 
Grilled lamb chops with thyme sauce  ��������2�������� 
Grilled pork tendenderloin with prune sauce  �� �	�(����� �
�#� 
Braised veal shank in marsara sauce  ��������"	"!#���������� 
Dried red curry ith stuffd chicken wings  �
������2	�(� 
Steamed fish fillet with soya sauce  ����������%�" 
Stir fried crab in black peppercon sauce  � �	�
�%���2�3� 
Sauteed broccoli with shrimp  �	����','����#� 
Fried rice with barbecued duck  *�"�	����2�� 
 
Carving Station 
Chicken Shorwamar  ��2���"��� 
Served with pitta bread and condiments  
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Tiramisu  �%���%�#�'� 
Dark cherry tart  ����������� 
White chocolate mousse cake  � ���',���!*�" 
Carrot cake  �'����'� 
Lemon grass scented crème brulee  '����� ��!��'� 
Mango with sticky rice  *�"����2"���"� 



 

International Buffet “Gold”International Buffet “Gold”International Buffet “Gold”International Buffet “Gold”    
    

Gold Menu IIGold Menu IIGold Menu IIGold Menu II    
 
 
Appetizer and Salad 
Homemade pate and terrine  
�������������!��6 
Smoked salmon with condiments  �����������'"	� 
Fresh mozzarella cheese and tomato salad  ����������*����5��	� 
Chinese barbecued combination  ���2���� ���� 
Marinated grilled seafood salad with artichoke  ��> �������%,�'��	�  
Grilled spicy river prawns salad  
���#���� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Lobster bisque  �#��#��	��� 
 
Main Course 
Beef teriyaki  �����2������%2��% 
Poached slamon fillet in dill cream sauce  �������������	�����" 
Braised pork in wild mushroom cream sauce  �� !#������)� 
Indian lamb curry  ������������%����2 
Deep fried garoupa fillet with chilli sauce  ����������� 
Wok fried chicken fillet in black bean sauce  ���	��!���� 
Fried ice berg lettuce with straw mushroom sauce  �	������"�:�C2���)�>�� 
Fried egg noodle with ham and black mushroom  �	������	�"�#� 
 
Cooking Station 
Italian pasta  �%!!�����2�
��!� 
With tomatoes sauce, cream sauce, 
pesto sauce and condiments 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry *���')�4�	���5�!��6 
Baked cheese cake  �����'� 
Raspberry mousse cake  �'����������� 
Emperor peach tart  ����� �
�� 
White chocolate mousse cake  � ���',���!*�" 
Blueberry bread and butter pudding  �� �������
#��%�� 
Assortment of miniature Thai dessert  *����2�"� 



 

Chinese “Orchid”Chinese “Orchid”Chinese “Orchid”Chinese “Orchid”    
 
 

Menu I Menu II 

Chinese Appetizers 
*��"��!��6 

***** 
Barbecued meat platter 

Wood fire roast duck, crispy pork, 
barbecued pork and soya chicken 
���2��. �� ���. �� ���� ��������%�" 

***** 
Crispy seafood balls 

with crab cream spring rolls 
� ��%�������	�����2�� ��� 

***** 
Braised shark’s fin soup 
with shredded chicken 

� <����������3���� 
***** 

Sautéed prawns with green asparagus 
with XO sauce 

�#����	������4�	���	��������,� 
***** 

Stewed sliced abalone 
with black mushrooms in oyster sauce 

���&���!#��	���)������3���� 
***** 

Steamed live garoupa 
in superior soya sauce 

�������������%�" 
***** 

Yaung Chow fried rice 
wrapped in lotus leaves 
*�"�	��2���:���(��	" 

***** 
Mango pudding with vanilla sauce 


#��%�����"�"�%����� 

Chinese Appetizers 
*��"��!��6 

***** 
Deep-fried shrimp balls 

with jelly fish salad 
� ��%���#�����	���	������
�#� 

***** 
Sautéed Alaskan scallops 

with squid in Szechwan sauce 
��2���������������������	������<"� 

***** 
Braised shark’s fin soup with crabmeat 

� <���������  
***** 

Roast duck “Peking” style 
������%�� 
***** 

Baked rock salt pigeon coated with sesame 
��
%���������� 

***** 
Steamed live sand goby fish 

with light soya sauce 
���� �������%�" 

***** 
Braised E fu noodles with black mushroom 

���> ����!#���)���� 
***** 

Chilled almond bean curd 
with assorted fresh fruit 

�!�&"2>�#!��	� 

 



 

Cocktail “Diamond”Cocktail “Diamond”Cocktail “Diamond”Cocktail “Diamond”    
    

DiamondDiamondDiamondDiamond    Menu IMenu IMenu IMenu I    
 
 
Cold Canapés 
Yellow tail Carpaccio in Olive oil and grated parmesan cheese  ������������'�����%,� 
Parma ham with shaped provolone cheese and caper berries  
�����&� 
Fresh Vietnamese spring rolls  ����2����"�2!��� 
California roll  �'�%>�����2,�� 
Grilled Tiger Shrimp with Seaweed  �#�
	������2���� 
Smoked Salmon with sweet dill sauce  �����������'"	� 
Seared Black Pepper Tuna loin  ���� ��
�%���2�3� 
Grilled Capsicum with Goat cheese  �������
��	�
�%��2"� 
 
Nibbles and Dips 
Cheese stick  *�������� 
Assorted bread stick  *����*��� 
Vegetable crudités with cocktail dip  �	���!�� 
Grilled Pappadam  *�"����2��%����2 
Marinated Kalamata black and green olives  ������3��	��*�2" 
 
Carving Station 
Roast prime rib of beef  ������	����!%����� ��� 
Red wine sauce, Worcestershire sauce, 
Horseradish cream sauce, Tabasco, tomato ketchup, 
English mustard 
 
Food Stall 
Noodle boat  �"2�!�C2"���� 
Khao Kreab Pak Mhor  *�"����2������� 
 
Hot Selection 
Deep fried shrimp wrapped with pancetta  �#�
	���'����� 
Smoked salmon quiche  '%������������'"	� 
Seafood skewer  ��> ����2���2�� 
Beef tenderloin junior  ������	�(��� 
Lamb tikka  ��������%��� 
Peking duck roll  �
��'����(�������%�� 
 
Dessert 
Tropical mixed fruit balls  �����"� 
Assortment of French pastries  *���'�4�	���5�!��6 
Mini apple strudel  �������! ���%�� 
Mixed chocolate fruit dip  �����#���',���! 
Mango with sticky rice  *�"����2"���"� 



 

Cocktail “Diamond”Cocktail “Diamond”Cocktail “Diamond”Cocktail “Diamond”    
    

Diamond Menu IIDiamond Menu IIDiamond Menu IIDiamond Menu II    
 
 
Cold Canapés 
Veloute of green pea and spinach soup  �#�/	�"�	��	�,*��2)� 
Chicken liver parfait, French bread with plum chutney  !	��������� �
�	� 
Avocado rolls  �,"'�,�,�� 
Spicy grilled beef with chaplu leaves salad 
�������(���
�  
Mini dill scones with smoked salmon  ������������"%� 
Beef tartar on rye bread  ��������� 
Shrimp cocktail  '������#� 
Beetroot and goats cheese salad  �������
��	����� ���	� 
 
Nibbles and Dips 
Cheese stick  *�������� 
Assorted bread stick  *����*��� 
Vegetable crudités with cocktail dip  �	���!�� 
Grilled Pappadam  *�"����2��%����2 
Marinated Kalamata black and green olives  ������3��	��*�2" 
 
Carving Station 
Baked whole salmon with rock salt  ���������������� 
White wine sauce, spicy seafood sauce 
 
Food Stall 
Noodle boat  �"2�!�C2"���� 
Khao Kreab Pak Mhor  *�"����2������� 
 
Hot Selection 
Fish Goujons with chili lime aioli  ���������
�%� 
Baked oyster with cheese  ��2����������� 
Grilled scallops in lemon grass skewer  ��2����!��'� 
Baked miniature ham and cheese sandwich  �&���������� 
Lamb samosa  ��,����������� 
Deep fried shrimp ball  �#���������2����� 
Baked goose liver and mushroom in filo parcel  ���>,����(�!	���� 
 
Dessert 
Tropical mixed fruit balls  �����"� 
Assortment of French pastries  *���'�4�	���5�!��6 
Seasonal fruit cocktail  '����������"� 
Mini Crème brûlée  '����� ��2 
Tiramisu  �%���%�# 



 

Thai Buffet “Lily”Thai Buffet “Lily”Thai Buffet “Lily”Thai Buffet “Lily”    
    

LilyLilyLilyLily    Menu IMenu IMenu IMenu I    
 
 

Appetizer and Salad 
Spicy Shrimp Salad flavored with Lemongrass and Dried Chili Paste  
���#� 
Spicy Minced Beef Salad  ��������	� 
Spicy Grilled Chicken Salad  23���2�� 
Spicy Grilled Eggplant Salad with Shrimp  23����*��2�" 
Spicy Seafood Salad with Lemongrass and Dried Chili Paste  23�������3�
�%���� 
Deep-fried chicken and shrimp wrapped in beancurd skin  /#����  
Grilled squid salad  ��3�!��������2�� 
Spicy glass noodle salad with shrimp and squid  23�"#�������� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup  
Spicy chicken in galangal and coconut soup  !�*��� 
 
Main Course 
Dry red curry  �
������� 
Stir fried chicken with cashew nut  ���	���)����"� 
Deep fried shrimp cake  ����	��#� 
Fried fish fillet in spicy and sweet sauce  ����������� 
Fried river prawns in garlic sauce  �#����������2� 
Sautéed Rock lobster in salted egg  �	���������	��*�')�  
Stir- fried broccoli with oyster sauce  ���','����	���3��	���2 
Steamed rice  *�"�"2 
 
Food stall  
Kao soy Gai  *�"��2�� 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Assorted Thai Sweet  *����2�"� 
Pearl sago and black beans in coconut milk  ��' /	�"�3� 
Young coconut jelly  "#���
��"��� 
Rice pudding with yellow corn and taro  !�,��"�%!� 



 

Thai Buffet “Lily”Thai Buffet “Lily”Thai Buffet “Lily”Thai Buffet “Lily”    
    

Lily Menu IILily Menu IILily Menu IILily Menu II    
 
 
Appetizer and Salad 
Sun dried beef  �����������2" 
Minced shrimp on toast  *��������#� 
Deep fried prawns wrapped in wonton skin  �#������ 
Spicy wing beans salad  23�/	�"
� �#��� 
Salmon fish fillet in spicy sauce  
����������� 
Grilled pork spare ribs  ���� ��� 2��:%���:" 
Grilled river prawns with mango dressing  �#����23����"� 
Barbecued duck salad  23����2�� 
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup  
Hot and sour seafood soup with hot basil  !�23�,����!� 
 
Main Course 
Yellow curry with chicken  ����������� 
Steamed fish cake with crab meat  �����������  
Sautéed seafood in spicy garlic and coriander  �	���)�,���!�  
Fried fish fillet in spicy tamarind sauce ����������� 
Deep fried stuffed crab shell  � :� 
Sautéed crab in black peppercorn sauce  � �	�
�%���2�3� 
Stir- fried kale with crispy pork  '����� ���� 
Steamed rice  *�"�"2 
 
Food stall  
Fried noodle and oyster pan cake  �	���2��2��� 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Assorted Thai Sweet  *����2�"� 
Bale fruit cake  �'���! � 
Pumpkin in sweet coconut broth  >��������"� 
Banana compote and coconut ice cream  ��	"2��������5'������% 



 

International buffet “Platinum”International buffet “Platinum”International buffet “Platinum”International buffet “Platinum”    
    

PlatinumPlatinumPlatinumPlatinum    Menu IMenu IMenu IMenu I    
 
 
Appetizer and Salad 
Roasted beef tenderloin with bell peppers vinaigrette  ������	�(������
�%��2"��"�� 
Marinated salmon with sweet dill sauce  �������������	�����" 
Sliced Parma ham with fig  
�����&��	�� �������� 
Antipasti  *��"���%!!�����2�!��6 
(Marinated Artichoke, Goat Cheese, Grilled Capsicum, 
Marinated Mushroom, Kalamata Olives) 
Chinese barbecued combination  ���2���� ���� 
Seafood salad  23����� 
Grilled spicy tuna fish salad with mint leave  
������ ��  
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Sichuan soup with seafood  �#���<"����� 
 
Main Course 
Roast rack of lamb with rosemary jus  �������������,������� 
Oyster rockefeller  ��2����������� 
Seafood ragout  ��> �!#��"�*�" 
River prawns tandoori  �#�����3����� �% 
Wok fried garoupa fillet in XO sauce  �������	������)��,� 
Green chicken curry with rice noodle  ����*�2"�"����*��:�� 
Hong kong kale with oyster sauce '���&������3��	���2 
Baked rice with lotus leave  *�"��(��	" 
 
Barbecued Station 
Rock lobster, river prawns, seafood skewer, �	���%�, �#�����3�, ��> ��"��%!�,  
marinate squid and scallops  �������, ��2����9  
With selection of sauce and dip 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Raspberry mousse cake  �'����������� 
Black forrest torte  ���'>������'� 
White chocolate mousse cake  � ���',���!*�" 
Blueberry cheese cake  �� ������������'� 
Vanilla and chocolate ice cream with condiment  ��',���!���"�%����5'��� 
Assortment of miniature Thai dessert  *����2�"� 



 

International buffet “Platinum”International buffet “Platinum”International buffet “Platinum”International buffet “Platinum”    
    

Platinum Menu IIPlatinum Menu IIPlatinum Menu IIPlatinum Menu II    
 
 
Appetizer and Salad 
Italian cold cuts with condiments  (������%!!�����2��"� 
Smoked salmon with condiments  �����������'"	� 
Alaskan king and blue crab cocktail  � ������'����� 
International cheese platter  ����!��6 
Chinese barbecued combination  ���2���� ���� 
Grilled river prawns salad with mango dressing  �#�����3�2��23����"� 
Grilled spicy tuna fish salad with mint leave  
������ ��  
Assortment of domestic lettuce  �	���	�!��6 
Selection of homemade dressing  ��3���	�!��6 
 
Soup 
Sweet corn soup with fresh crab meat  �#�*�",
�������  
 
Main Course 
Raost beef sirloin with mustard sauce  �����������	�!��� 
Baked rock lobster with cheese  �	�������������� 
Roast duck with orange sauce  ���������� 
Lamb tandoori  ��������2������ �% 
Wok fried pork spare ribs with garlic sauce  ����'���� ��������2� 
Steamed shrimp cake with young coconut  ������#���
��"��� 
Sauteed seasonal vegetable with oyster sauce  �	��	��"���3��	���2 
Yang chow fried rice  *�"�	��2��,:" 
 
Cooking Station 
Assortment of Sushi and sashimi *�"���������%����!��6 
 
Dessert 
Tropical fruits platter  �����"� 
Selection of miniature of French pastry  *���')�4�	���5�!��6 
Tiramisu cake  �%���%�#�'� 
Black forest torte  ���'>������'� 
Strawberry cheese cake  �!�������������'� 
Pecan pie  
%�'�
�2 
Pineapple tart  �����	����� 
Apple fritter with vanilla ice cream  ����������	�"�%����5'��� 



 

Chinese “Rose”Chinese “Rose”Chinese “Rose”Chinese “Rose”    
 

Menu I Menu II 

Chinese Appetizers 
*��"��!��6 

***** 
Stir fried prawns with chili 
and caramelized walnuts 

�#��	���<"���)������%� 
***** 

Fried spring rolls stuffed 
with shredded melon and scallop 

����2���2�����'�!�� � 
***** 

Superior broth with shredded abalone sea 
cucumber and shark’s fin 

�#�� <���������2� 
***** 

Barbecued suckling pig 
�� �	� 
***** 

Shallow fried crispy chicken 
�������	����� 

***** 
Steamed sand goby 

with spring onion ginger and soya sauce 
���� �������%�" 

***** 
Baked four kinds of vegetables 
with taro paste and Chinese ham 

�	��	�������22 ��� 
***** 

Braised E fu noodles 
with crab meat in a bouillon 

��������> ������  
***** 

Deep fried pan cake stuffed 
with Chinese dates paste 


#���:����� 

Chinese Appetizers 
*��"��!��6 

***** 
Deluxe barbecued combination of 

hot and cold hors d’oeuvre 
�����'%"�����%>:����� ����2)� 

***** 
Stir fried water chestnut 
with minced scallop 

on a bed of deep fried crispy vermicelli 
��2�����	�����2� 

***** 
Stir fried shrimps with cashew nuts 

shredded carrot and bamboo shoot 
�#��	����� 
***** 

Braised shark’s fin soup 
with shredded chicken and fish maw  

In a rich brown sauce 
�#�� <�������'����� 

***** 
Peking duck 
������%�� 
***** 

Braised sea cucumber 
with Chinese mushroom 
��%�����!#���)������3���� 

***** 
Steamed sea bass with soya bean 

and preserved salted lemon 
������
������!��������" 

***** 
Fried rice Yang Chow style 

with barbecued pork and shrimps 
*�"�	�2���:� 

***** 
Hot ginko nuts, white fungus, coconut 
and almond in sweet coconut juice 

����"2�����
��"��� 

 



 

FOOD STALLFOOD STALLFOOD STALLFOOD STALL    
    

50 P50 P50 P50 Portions ortions ortions ortions per stationper stationper stationper station    
    
    

Thai and Asian ��������	
�
�
� Price/���� (���) 
Baked rice cake with coconut milk *��'�� 1,500 
Pork wonton soup ���F2"��3��� ��� 2,000 
Fried rice noodle Thai style (vegetarian) �	���2�: 2,000 
Spring rolls and minced pork on toast  ����2����*���������  2,000 
Satay ��  �� ���!� 2,000 
Spicy papaya salad grilled chicken ��2����!3� 2,500 
Noodle boat �"2�!�C2"���� 2,500 
Chicken rice *�"�	������ 2,500 
Fried rice noodle Thai style with shrimps �	���2�#� 3,000 
Fish maw soup ����
�������3���� 3,000 
Shrimp wonton soup ���F2"�#���3��� ��� 3,500 
Tempura ����#���#� 3,500 
Dim Sum *��:���"� 3,500 
BBQ Combination ���2���� ��� 3,500 
Shawama (dÖner kebab) ��2��!#��� 3,500 
Chicken Tandoori ��2������  3,500 
Rice pancake filled with sweet pork *�"����2������� 2,000 
   
   
Western and Europe ����	�������	����� Price/���� (���) 
Fajita >�&%!��� 2,500 
Roast pork neck '��� �� 2,500 
Crepe Suzettes with ice cream �'�������	���5'��� 2,500 
Italian Pasta 
��!��%!����2� 2,500 
Seafood fritter ��> ��#������� 3,000 
Smoked salmon �����������'"	� 3,200 
Maple glazed Gammon ham *��� ���������� 3,500 
Barbecued �����, �� , ��, ��!)�, ������2�� 3,500 
German roast pork knuckle *��� �2���	������� 3,600 
Roast rib eye of beef ������	�'��� 4,500 
Seafood barbecued ���������2�� 13,000 
Oyster bar (Import Live) ��2����� (�3��*�) 15,000 
Roast Australian prime ribs ������	�'�!%����� �����!����2�� 25,000 
Foie Gras !	������� 30,000 
Haagen – Dazs Ice Cream ��5'���&������� 7,000 

 
 
 
** All prices are inclusive of 7% government tax and 10% service charge 
**��'�*��!��"�9�K� 7% ���'���%��� 10% ��" 

 


