WEDDING BUFFET LUNCH
AT HOLIDAY INN GOLDEN MILE
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WEDDING BUFFET LUNCH

RIE
Japanese Crab Leg

/258 Starter

{ERFLFERRSIREBH

BBQ Suckling Pig with Pancake
B H

Soya Chicken

A& Hot Dish

BREANK
Steamed Garoupa Fillet with Soy Sauce
and Ginger

BEAEOIER
Fried Rice With Conpoy and Egg White

/588 Starter

MRRE

Assorted Sashimi
HINERBT/NDER

Japanese Crabmeat and Cucumber Salad

FE& Hot Dish
BEFEFN
Tandoori Lamb Chop with Mint Yoghurt

ENZURE S as
Papadum

TKIREF IR
Cooked Shrimp

LTEFRE
Marinated Beef

PaRETEERIX

Stir-fried Prawn with Broccoli

MIRETE)
Assorted Sushi
HHF0E
Thai Pomelo Salad

MK
Fried Rice Noodle in Singapore Style



WEDDING BUFFET LUNCH

/S BE Starter

E=XE

Smoked Salmon with Caper and Onion Ring

=k ke

Traditional Caesar Salad
¥ Soup

BEIRS

Lobster Bisque

JEEEE Action Station
Tt

Roasted Sirloin with Gravy

8% Hot Dish
EE55

Roasted Duck in Orange Sauce

hn TR R RIEMN

Penne with Chicken and Tomato Sauce

TZEEER
Strawberry Cake

16EiE3.64 1 E
Hokkaido 3.6 Milk Pudding

gk R

Fresh Fruit Platter
BEASE

Green Tea Red Bean Roll
EEEARLNER

Lemon White Chocolate Cake

BNE N

Smoked Ham with Melon

& 1 K2 A

Selection of Bread and Butter

BT IR
Baked garden vegetable with
Portuguese sauce

ESCITER
Blueberry Cheese Cake
BERL TR

Sea salt chocolate cake

CRRMAER
Mango Mousse Cake

ATVIRSRIE
French Apple Tart

IR IRIEZERTIRIRE R

Haagen-Dazs |ce Cream Cup
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