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Lunar New Year Eve and The Second Day Dinner Menu

HOT DISH
Au Gratin Oyster with Miso Sauce
EMNIRIS A4 98
Steam Sea Grouper with Asia Fish Sauce

BFELESAM
Duck Cassoulet
FZRTTEES

Wok Fried Seasonal Vegetable with X.O Sauce
X.O KO EEniF R

Steamed Glutinous rice with Sakura Shrimp & Crab
1RIEIRAT IE KR
Poached baby Chinese cabbage with Dried Scallop Sauce

TSRS

Sun-dried mushroom Silky Fowl Chicken Soup
RENBRH#S

Cream of Truffle Squash Soup

NE S

COLD DISH
Parma Ham with Figs & Melon
EIEREINPEEA KB
Norway Smoked Fennel Salmon Platter
EIE R RER
Poached Native Chicken leg with Ginger Dip

SRUHHMER

Steam Abalone

BROKN L8

Mullet roe & Pear Canape

RESR/\F

ERMHERRYEENAENFEMTE KR - BEHRSRBEARBYE - AEBERERA - BNFR - ZR4+ARATRESR -
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and NEW ZEALAND BEEF.
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SEAFOOD AERA
Calamari
IR 4%

Prawn
BRI
Shrimp
=L
Mussel

—+

/)<7!<
Areola Babylon
[BliZ

Daily Catch Crab
H mﬁﬁ:

SALAD BAR
Garden Salad Bowl
HERZ VAR
Tomato / Red Quinoa / Cucumber / Bell Pepper / Succulent / Bitter Melon
INE ) ALERE /=TI / B/ AETE / LLER
Served with Sauces and Toppings
=T Rk
Caesar / Thousand Island / Italian Vinaigrette
S\ig / T8 / &AMl
Walnut / Pumpkin Seed / Pine Nut / Bacon Bits / Croutons
Atk / BmIINF / AAF / BRWE / FBET

COLD DISH
Antipasto
RILFWESE
Cold Cuts / Cheese / Mixed Dried Fruits / Pearl Onions / Cornichons / Duo-Colored Olives / Crackers
RA /B RERE [ RINFRE [ RKIREL / SEHE / SEe
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Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and NEW ZEALAND BEEF.
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PIZZA AREA
Deep Fried Platter
ERYERT SR
Spring Roll / Shrimp Cake / Rice Cake
FIEE /R / F5F
Daily Pizza
= B E

CARVING
Roasted Sucking Pig
B/ \FL 5

MAIN COURSE
Roasted Spring Chicken with Scallop & Dijon Mustard Seed Sauce
BESE/ N H - BT NEBLADEES
Grilled LUMINA Lamb Chop with Dijon Mustard Seed Sauce Half/ Whole
RIBAATRE S A F/NEF S HRADEE T +8l 5 2&|
Grilled Cod Fish & Scallop with White Wine Sauce
KREEEIBETRERREES
Grilled USDA Prime Rib-eye with Dijon Mustard Seed Sauce 8/160z
OB ERMERFHEEAADEE T HADEE T 8 5t 16 25
Mediterranean-Spiced Horsehead Tilefish on Papillote
iR EERAT EINE e B e H 6
Seafood Club Platter (Au Gratin Lobster, Scallop)
RBREIRTEBIE (REEREIEEETR)
Grilled Japan Wagyu Strip-loin 4/ 8 oz
IEHAR AS AN EADEE T 48 8 =25
Grand Surf & Turf (Grilled A5 Wagyu Strip-loin 4 oz & Au Gratin Lobster, Scallop)
RS BMEARLE (SIS HAASHIA48E] - R T iBEENR B EBE TR )
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Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and NEW ZEALAND BEEF.



INFREY) _REXKE

=ZKEH
Lunar New Year Eve and The Second Day Dinner Menu

FRUIT & SWEETS
Tangyuan with Ginger Sweet Soup

t

2T RE S E
Daily Dessert
RETF LA

Seasonal Fruit Platter

il

/== SEB

TEEKR
Movenpick Ice Cream

S NABACE

ERMHERRYEENAENFEMTEKR  BEHRSRBEABRBYE - AEBERHASE
Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and NEW ZEALAND BEEF.



