FH ol

Buffet Menu

Salad Bar
J2l M2{E Mixed seasonal salad leaves, 0{2{ 7tX| =2||4 Assorted dressings
22|H, 20|, AREZ, MH2|E0LE Vegetable Crudités
Q0[O 2, &2tn|w Pickles, Jalapeno peppers
ENtEQL EEX|L| M2 = Tomato and bocconcini salad
HZ 22| ML M2{= Broccoli shrimp salad
ELE 217 M3 = Beef Bulgogisalad (#|17]: &4t

O Z$t siAtE HO|A2| Me2{E Spicy seafood salad with vermicelli (27 0: S=24,
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Seafood & Sushi
EHH0 Smoked salmon
A olH, &2, SAHCIAl, Lot Caper, lemon, horseradish, onion
HiE M? Poached shrimp, =Z%0| whelk
7, 2t xMZ R EE Soy sauce, pickles, wasabi, chili paste

ML E8F Sushishrimp, 22F =8 Sushi Top shell, % =8 SushiYubu, 10{ =& salmon sushi

Hot Food
AZH|® Steamed beef-rib
S328 Friedrice (&: ZLHAY
4 E117| Beef Bulgogi (£/117]: =F4)
SIS Braised pork belly in soy sauce (S{X|117]: LAEZ|O}4)
X AE|O|3 Chop steak
4 &t Glutinous rice sweet and sour pork (X[ 7]: ZLHA
B3ol LR2AHO| Roasted salmon with herb pesto
EOtE AIMAE| Tomato spaghetti
Ef=4l 2= X2l 72| Thaired chicken curry (5117]: E2lEM)

52 O~ K|Z! Herb Grilled chicken

)



Korean Food
K|, 20|AH0| Assorted Kimchi (DE7+F: ZLHAH Hi3: ZL{AH
HHELIE 257 Seasonal Namul (2 kinds)
2117| 83| Beeftar-tare (2|17]: S F4Ah
stz Hxl Jellyfish Naeng-Chae
=x 22| Hx Smoked duck Naeng-chae

ZtX|=4 Banquet Noodles

i
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Soup & Porridge
&9 I Soup of the day

FY MAIF Chicken & Ginseng porridge (S107]: SLHAL, & ZLHA)

Cold Cuts & Cheese
AR(H|2|2F 22 Charcuterie & cold cut (IXI117|: FLHA, 2107]: A
H2| X|= Brie cheese
OlHEN X|= Emmental cheese
1Lt X|= Gouda cheese

ol 7tX| Hatdut AR Assorted dry fruits & nuts

Dessert
=H0|= A 0|2 35ZF Homemade cakes (3 kinds)
TEOIE EM C|NE 3Z & Courtyard desserts (3 kinds)
A& 3Z58 Sliced seasonal fruits (3 kinds)

ol FA2EF Juice (2Kind)

Coffee

77,000



