Pentalounge
Mother’s Day Seafood Lunch Buffet
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Seafood on Ice kifiiggt
Brown Crab $i G128

Jade Whelk F352212
Cooked Shrimp i

Blue Mussel E25 1

Starter A% = %3 '
Parma Ham E 55k i =

Smoked Salmon &=
Smoked Beef Pastrami (&2 M4
Cheese Platter =152

Thai Sour and Spicy Chicken Feet Z==\E #RiE S BN
Cold Soba Noodles with Ponzu Soy Sauce
R RS RS

Assorted Cold Cut and Ham.Platter /%F?XHUW”X

N
Assorted Japanese Cold Starter. (Sesame Octopus Seasoned
Conch, Seaweed Salad)

BRE AT G TR - BRAIEE « ¢$m/ 4

%, - 13
Salad Vi
Waldorf Salad ZE=EmERDE

Japanese Crab Stick and Cucumber Salad B EHIS D #E
Thai Beef Basil Salad Z=z{4-A7D 72

Bakery %ifl

Assorted Breads, Pastries ZiR%i ) - BRE7 648

Soft Drinks }5K

Cola, Sprite, Fanta, Soda Water o] « 28 « 253% « fiifJ K

Soup &5
Daily Western Soup Fi (&% / Daily Chinese Soup F &5

Carving Station B

Australian Sirloin &8 8%

Maple Roasted Gammon Ham # i 52 k fi&

Noodles Station 3@#%

Noodles: Instant Noodles, Rice Vermicelli, Yellow Noodles, Ramen

50 AMTH - kH) R - 1

Ingredients: Wonton, Pork Meat Ball, Crab Stick, Fish Ball, Bean

Sprout, Fried Bean Curd Vegetables
Rl 2 - AN - B - BE - REF -

Soup : Chicken Soup, Pork Bone Soup
= e HREES

HEE -~ iR

Live Station BlAYENZ2
Tandoori Chicken Wraps ElE & ZE A Sf5

Kids Corner RE[E

Cervelat with Onion Gravy B E TS NG
Bandit Chicken Wings T BEZ =&

Mac n Cheese =R /O

Bacon and Cheese Potato Gratin {£R= TIFZ(F

Hot #i%2
Pan-Fried Shrimps with Soy Sauce TRl
Szechuan Spicy Chicken Pot 91| fii5k 2 &2
Stewed Grouper Fillet with Eggplant and XO sauce
O B F IR
Bacon and Sole Wrap with Chive Cream Sauce
EREMNSEERRET
Mussels in Thai Red Curry AT INIEZE SO
Braised Beef Tenders in Red Wine 4LEI&4-57 A
Grilled Pork Spare Ribs with Cumin EH A~ &
Baked Chicken fillet with Tomato and Cheese 1= T FZEN
Baked Escargot with Paris Butter and Mashed jAx{HIZRZ A

Mushroom Vol Au Vent ZK/REEFE RS

Braised Shiitake Mushroom, Lettuce in Oyster Sauce
FERGEI\ER

Baked Broccoli with Portuguese Sauce and Cheese

BT Z LIRFAAEEAE

Fried Rice with Mushroom, Pumpkin and Diced Vegetables
& iEm ISR R

Braised E-fu Noodles with Assorted Mushroom {1 EI{& %

Sweets

Créme Briilée £HEBIE

Assorted Cake F#88 & 1%

Mini Tiramisu Cup #ZKIREAFZ L
Mango Pudding ¥Rt

Mixed Berries Cream Cheese Pudding #E B+ T
Chinese Sweeten Soup F =K
Portuguese Custard Tart &]##

Baked Cheese Tart {82 -1
Homemade Tofu Fa BRHIZETE
Homemade Waffle BX#l&E X<
Mévenpick Ice Cream Movenpick EiE
Sliced Seasonal Fruits fF< 8 R

Adult 5 A: HKD298 Child /\&: HKD198

Menu is subject to adjustments due to seasonal changes and availability of ingredients without prior notice
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Available on 11 and 12 May 2024 (Ri&
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