¢

RESTAURANT & SKY BAR
BUFFET PLAN SAMPLE

FOOD - DESSERT - DRINK | ¥7,700

FOOD

OXALVYSEAGRBRL YT
BABY ROMAINE LETTUCE SALAD

White miso dressing, radish, tomato and grated parmesan

FEYDANARY T— v E—FvYY—R
CHICKEN AND VEGETABLES TOSSED
IN MASSAMAN PEANUT SAUCE

Served with Lettuce leaves

ANAY—= R EDTIT = R—=IV V= F "
SEASIAN MEATBALLS
Spicy tomato souce “Thai fried minced ball”

~IAFE~ BHOINTVT
“MACAU STYLE” SEAFOOD PAELLA
Prawn, clams, lap cheong, snapper

Z3M4RRTy H—-Vvon—ZXII—0FY
FRENCH FRIES WITH GARLIC AND ROSEMARY

DESSERT

FaaL—r2ivk
CHOCOLATE CRUNCH TART

AhavtELyvary
SELECTION OF MACARONS

ERZFFIY—LDY1—
PISTACHIO CHOUX AU CRAQUELIN

DRINK

E-v
BEER
WINE
Ui = I 4
RED WINE / WHITE WINE

WHISKY
V=& [K/Ovy
SODA / WATER / ROCK
COCKTAIL
HIR[HAIN) [V ] o%+9H
CASSIS / CAMPARI / GIN / VODKA
SOFT DRINK
FLVTIGL—=T 1=y | A—=F | I IVv—I—|V | BEER
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA



¢

RESTAURANT & SKY BAR
BUFFET PLAN SAMPLE

FOOD - DESSERT - DRINK | ¥9,500

FINGER FOOD

AVTVFRVTIA
KOREAN FRIED CHICKEN

ItBEEFREZTDET—F T
SCALLOP CEVICHE

BUFFET

OXL VY S A% LY T
BABY ROMAINE LETTUCE SALAD
White miso dressing, radish, tomato and grated parmesan

FEVDANARY T— Ry VE—FvIY—R
CHICKEN AND VEGETABLES TOSSED IN MASSAMAN PEANUT SAUCE
Served with Lettuce leaves
AN—OAVEUVLTEDII MNIFSEIAHF V3— AR
BEACON AND CHICKPEAS, TOMATO MASALA SAUCE
Today's short pasta

~IAFE~ RADNIVT
“MACAU STYLE” SEAFOOD PAELLA
Prawn, clams, lap cheong, snapper
ZSM4RETE H—-Vyon—XI—DFEY)
FRENCH FRIES WITH GARLIC AND ROSEMARY
HhIFON-THL—HE 13FvyVE1—-L
GRILLED SWORDFISH WITH HERB CURRY, COCONUT PUREE
REOFrA=—ZBBQY—R XFIUIr—
BLACK PORK CHINESE BBQ SAUCE WITH GREEN ONION AND GINGER

DESSERT

Faalb—raivk
CHOCOLATE CRUNCH TART

<AhavteLovay
SELECTION OF MACARONS

ERZFHA IV —LDY1—
PISTACHIO CHOUX AU CRAQUELIN

DRINK

E-iv
BEER
WINE
Ui = I 4
RED WINE / WHITE WINE

WHISKY
V=4 /xK/avy
SODA / WATER / ROCK
COCKTAIL
BRI HVIN) [V [9Fvh
CASSIS / CAMPARI / GIN / VODKA
SOFT DRINK
FLVI 1 GL—=F7Iv—Y | A=5 | IVIv—I—IV | BEER
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA



¢

RESTAURANT & SKY BAR
BUFFET PLAN SAMPLE

FOOD - DESSERT - DRINK | ¥11,000

FINGER FOOD

aVTOFFRVTIA
KOREAN FRIED CHICKEN
tBEEFRETDET—FT
SCALLOP CEVICHE
FRFERMSFYTYS XOB
TOMATO AND STRACCIATELLA WITH XO SAUCE

BUFFET

AXA Y SHFBFL YT
BABY ROMAINE LETTUCE SALAD
White miso dressing, radish, tomato and grated parmesan

AE—IH—FY FALAIVTVHE—Y—R
SMOKED SALMON LIME CORIANDER SAUCE
N—OVE,UVLZTEDII MY SEIAH a— MRS
BEACON AND CHICKPEAS, TOMATO MASALA SAUCE
Today's short pasta

748 RTy A—-Uvoin—XI)—0FY

FRENCH FRIES WITH GARLIC AND ROSEMARY
AIFON-THL—E aaFvvE1—L

GRILLED SWORDFISH WITH HERB CURRY, COCONUT PUREE
FEVDANARY T— IvHIVE—FvIVY—X
CHICKEN AND VEGETABLES TOSSED IN MASSAMAN PEANUT SAUCE
Served with Lettuce leaves
BEOFv/=—ZXBBQY/—R RFIUIv—
BLACK PORK CHINESE BBQ SAUCE WITH GREEN ONION AND GINGER

IAFE FFUEENDNIVT
“MACAU STYLE” SEAFOOD PAELLA, PRAWN, CLAMS, LAP CHEONG, SNAPPER

DESSERT

FaaL—r2ibk
CHOCOLATE CRUNCH TART

AhavtELyvary
SELECTION OF MACARONS

ERZ2FFIU—LDY21—
PISTACHIO CHOUX AU CRAQUELIN

DRINK

E-v
BEER

WHISKY COCKTAIL WINE
v—&/k/avy HIR[H2IN) [ 9 [ o%vh bR A= E 8%
SODA / WATER / ROCK CASSIS / CAMPARI / GIN / VODKA RED WINE / WHITE WINE
SOFT DRINK
AL IGL=F71b—=Y [ A—=F | IV Iv—IT—IV | BREER
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA



¢

RESTAURANT & SKY BAR
BUFFET PLAN SAMPLE

FOOD - DESSERT - DRINK | ¥12,500

FINGER FOOD

aVTOFFRVTIA
KOREAN FRIED CHICKEN

ItBEERETDET—F T
SCALLOP CEVICHE

21705,/ Xaavr
TRUFFLE RICE CROQUETTE

BUFFET

OXAVYSH-HRBRLy T
BABY ROMAINE LETTUCE SALAD
White miso dressing, radish, tomato and grated parmesan
RAE—IH—FY FALAVTVHE—Y—R
SMOKED SALMON LIME CORIANDER SAUCE
FEVDANARY T— I/ E—FyIvY—X
CHICKEN AND VEGETABLES TOSSED IN MASSAMAN PEANUT SAUCE
Served with leftuce leaves
MFAIDFvAZ—RFT— Y3a—bNRZ
WAGYU SHANK CHINESE RAGU SHORT PASTA
RAFTE FFVERNDINTIT
“MACAU STYLE” SEAFOOD PAELLA, PRAWN, CLAMS, LAP CHEONG, SNAPPER

74 FRTy A—-Uvoin—XI)—-0FY

FRENCH FRIES WITH GARLIC AND ROSEMARY
AIFON—THL—BE 3FvVE1—L

GRILLED SWORDFISH WITH HERB CURRY COCONUT PUREE
BEBEOFvA=—ZBBQY—R XF I/ Iv—
BLACK PORK CHINESE BBQ SAUCE GREEN ONION GINGER
EEFO—ZAFE—T7 Y¥VTEVY-R
DOMESTIC BEEF SIRLOIN SHARIA PIN SAUCE

DESSERT

FaaL—r2ivk
CHOCOLATE CRUNCH TART

AOvelLoav
SELECTION OF MACARONS

ERZFAI)—LDY21—
PISTACHIO CHOUX AU CRAQUELIN

DRINK

E-v
BEER

WHISKY COCKTAIL WINE
v—&/k/avy HIR[H2IN) [ 9V [ o%vh bR A= E 0%
SODA / WATER / ROCK CASSIS / CAMPARI / GIN / VODKA RED WINE / WHITE WINE
SOFT DRINK
AL IGL=F 71—y [ A—=F | IV Iv—IT—IV | BEER
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA



¢

RESTAURANT & SKY BAR
BUFFET PLAN SAMPLE

FOOD - DESSERT - DRINK | ¥14,000

FINGER FOOD

AVTUFFRTIA 2M1T7D5(Xa0v7r ItBEEFR2TDET—Fx
KOREAN FRIED CHICKEN TRUFFLE RICE CROQUETTE SCALLOP CEVICHE

ERERE BEFv—a1—
BLACK PORK CHAR SIU FROM KAGOSHIMA PREFECTURE

BUFFET

OXL Y SH- KGRy T
BABY ROMAINE LETTUCE SALAD
White miso dressing, radish, tomato and grated parmesan
FEYDRAINARYT— IvPIIVY—R
CHICKEN AND VEGETABLES TOSSED IN MASSAMAN SAUCE
Served with leftuce leaves
MFEI v IDFvA=Z—R55— Y3a—bNRZ
WAGYU SHANK CHINESE RAGU SHORT PASTA
INVEDv—/) Iy b
PARMIGIANO RISOTTO
RAFE FFRVEENONIVT
“MACAU STYLE” SEAFOOD PAELLA, PRAWN, CLAMS, LAP CHEONG, SNAPPER
BlFon—-R+ ¥IT7EVY-R
SATOYAMA BEEF ROASTED SHARIA PIN SAUCE
HHOVT— bHEUV—-R
SAUTEED SEA BREAM WITH WASABI SAUCE
FHHFRODAF—L XOV—R
STEAMED SEASONAL VEGETABLES WITH XO SAUCE
T7ZARRTE O—X)—H—1) v 7@k
FRENCH FRIES ROSEMARY GARLIC FLAVOR

DESSERT

FaaL—k2Ibk F—Rr—* JAharvtelLovary
CHOCOLATE CRUNCH TART CHEESECAKE SELECTION OF MACARONS

ERZFAI)—LDY21—
PISTACHIO CHOUX AU CRAQUELIN

FHOL—R
SEASONAL MOUSSE

DRINK

E-v
BEER

WHISKY COCKTAIL WINE
v—&/k/avy HIR[H2IN) [ 9 [ o%vh bR A= E 8%
SODA / WATER / ROCK CASSIS / CAMPARI / GIN / VODKA RED WINE / WHITE WINE
SOFT DRINK
AL IGL=F71b—=Y [ A—=F | IV Iv—IT—IV | BREER
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA



¢

RESTAURANT & SKY BAR
COURSE PLAN SAMPLE

COURSE - DRINK | ¥22,000~

COURSE

LOW TEMPERATURE COOKED CHICKEN WITH WOLFBERRY JAM
FFRUOERBEIADEI v LRA

HOKKAIDO SCALLOP SAUTE
COCONUT LEMONGRASS SAUCE
tiEER2TDYT—
JaFvYLEVISRAY—R

RED SEA BREAM FILLET SMOCKED UNDER BANANA LEAFS
NFF)=TEHRICRE—Y LB TAL Y

ANGUS BEEF RUMP STEAK WITH YAM CONFIT
TYHARE=T DIV TRT—FILFDIAVTAHRA

CE LA VI ORIGINAL CHOCOLATE YUZU, ORANGE PATE
CELAVIAYIFIVFaaL—MaF ALV IDINF

DRINK

BEER
E—Ib

WINE
RED WINE / WHITE WINE
iR =k 4

WHISKY
SODA / WATER / ROCK
V=4 /K/avy

COCKTAIL
CASSIS / CAMPARI / GIN / VODKA
AR AVINI 9V O+ vh

SOFT DRINK
ORANGE / GRAPEFRUIT / COLA / GINGERALE / OOLONGTEA
AP 1 GL—=TF )=y | aA—=5 /I Iv—I—)V/ BEESE

RNMBRRIIBHA « —EZXR 10%ADMETY /2 Bl (RBR - RIBESE)
AZ1—ANBIEARGRY V7V IZAMBHRALEY /FLIBTHERCLTVELE





