red

chinese:-cuisine

ALL-YOU-CAN-EAT

T IZ
LUNCH & DINNER BUFFET




N A
APPETISERS

)RR EE RO F
Szechuan-style Chilled Cordycep Flower Salad

FRmrkiEEL K §
Marinated Jellyfish with Sesame QOil

BERHRE €’
Century Egg with Aged Vinegar

RE=XaR WER
Crispy Salmon Fish Skin with Salted Egg

W52k
SHELL

HEEZRN HESH
Wok-fried Green Mussels with Kam Heong
Golden Fragrance Sauce

FRERBN SESH
Wok-fried Green Mussels with Spicy Sauce

Eipiat WS ™

Hamaguri Clams in Superior Broth

BT SETR
Wok-fried Hamaguri Clams with Chilli

g

SOUP SELECTION

i 3 6157
Soup of the Day

IFRNFYE FOR
Braised Crab Meat Soup with Vegetarian
Faux Shark Fin

)R EEkRE WS ETR

Szechuan Hot and Sour Soup with Seafood

4fut
BEEF AND LAMB

ZEBRFAR £8
Wok-fried Beef with Ginger and Spring
Onions

EWMETEFTAR EF
Wok-fried Beef with Green Capsicum and
Black Bean

WEBEAS WIEP
Wok-fried Lamb with Supreme Chilli Sauce

SEEXARIEL
Wok-fried Lamb with Mongolian Sauce

QL Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan \@ Dairy-Free
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S
FISH

ZRBOHR £/
Wok-fried Grouper Fish Fillet with Ginger
and Spring Onion

B E ¥R
Steamed Grouper Fish Fillet with
Superior Soy Sauce

WEES EX
Deep-fried Grouper Fish Fillet with
Marmite Sauce

ZRIEWRH S ER
Crispy Grouper Fish Fillet with Young
Mango Thai Sauce

A 2k
POULTRY

HEEREEL /]
Aromatic Crispy Roasted Chicken

RREHPEEE G S/

Sweet and Sour Chicken

FRERIES @ &
Deep-fried Chicken with Five Spices

R s O &8
Braised Chicken with Salted Fish

g

IS
PRAWN

WFHhIM - W ES

Crispy Prawns with Pomelo Salad Dressing

BELRENM Q)&
Golden Salted Egg Prawns

HEWIF - @8’
Wok-fried Prawns with Green Peas
BOERIT - S &S

Nanyang Butter Prawns

BRI R
VEGETABLES AND BEAN CURD

maasxl O

Wok-fried Choy Sum with Garlic
ETEE O’

Wok-fried Seasonal Baby Kai Lan

HERMETRE
Braised Bean Curd with Bamboo Pith

RELE S
Braised Bean Curd with Salted Egg

QL Chefs Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free
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3
VEGETARIAN

feiEELs EOR
Crispy Veggie Spring Rolls

EXREHEEE LOR

Sweet Corn and Enoki Mushroom Soup

BEEEXEE E0R
Seaweed Faux Fish with Sweet and Sour
Sauce

REZRE SE0R
Spicy Mapo Bean Curd

R HIEIDR LOR
Wok-fried Rice with Ginger and Chinese
Olive Vegetables

KE @R
RICE AND NOODLES

wE &R
Yangzhou Fried Rice

BERHE QSN

Braised Rice with Assorted Seafood

BELE

Steamed White Rice
HIf~H7HE ECR

Wonton Noodles Soup with Prawn
Dumplings

BREWFD WEST
Braised Ee-Fu Noodles with Crab Meat
and Mushrooms

g

DESSERTS

SEEBRT KR
Chllled Sea Coconut with Ginseng and

Aloe Vera
BETREAKE &
Chilled Mango Purée and Sago

PR E3RAK OR
Warm Soy Milk with Peach Gum

WFHT WEROR
Chilled Coconut Pudding

EETHRE LON

Deep-fried Sesame Balls with Lotus Paste

EREaEh £08
Crispy Traditional Chinese Pancake

BALGHYE £08
Japanese Red Bean Mochi

AEBESH KoR

Soursop Ice Cream

Salted Egg Oreo Ice Cream

QL Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish M Nuts (including Peanut) @ Vegetarian o Vegan @ Dairy-Free
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