Novotel Hong Kong Nathan Road Kowloon FE 1 FEsE ERIHEE
THE SQUARE “PRAWN & SALMON” SEAFOOD DINNER BUFFET PROMOTION (FROM 2 JANUARY ONWARDS)
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SEAFOOD ON ICE JK$E S
Fresh Oysters B[54 15

Prawn Sashimi 5T~ Sic A

Canadian Crab Leg JIZ KB IEAER

Prawns J&E1E;

New Zealand Mussels 3775 i & 1

Malaysian Clams &3k Pgag (4 17

Crayfish FEHE{T

Thinly Sliced Salmon with Chilli Sauce & 5 = fa ot

Japanese Style Crab Sticks H ={EZ ]

Served with Lemon Wedges, Lemon Vinegar, Cocktail Sauce FifsfErs « Fafms R ks /-

ASSORTED COLD PLATTER 2%

Smoked Salmon JEEE = <7 4

Smoked Rainbow Trout JE I

Smoked Tuna Fish JE B2

Smoked Mackerel Y2 {1

Salmon Carpaccio with Caper =27 3% 5 B/K AN
Served with Lemon Wedges [ f&

APPETIZERS Eij3¥ B FE

Assorted Cold Cuts HEEA

Smoked Beef Pastrami JE /& 4= 1A

Korean Style Cold Noodle with Ham &&=, %

Taiwanese Style Cold Noodle with Minced Pork & 5 (A1 /44
Mushroom Tempura JE 441 K17 28

Marinated Chicken Kidney with Preserved Vegetablse YESZZE%EF
Beef Tongue Teriyaki with Sesame and Herbs H =& &4~ fifl
Japanese Seaweed Salad FR#E YL

Chuka Snail BE{JHE A

SALAD 5"2@

Tuna Confit Summer Salad with Basil Dressing =5 f 5 H /MEECEEE 1

Kipfler Potato Salad with Chives and Crispy Bacon J& [A| 21/ M3

Beetroot Salad with Marjoram, Walnuts and Oranges 4] S2BE/D{EAC FEE1HRE ~ Bk s

Grilled Prawn with Zucchini and Eggplant J&iifs Y MERD B A FE T 4RI

Grilled Baby Calamari with Roasted Capsicum and Red Wine Vinegar Y&l & /DR ECIE AT U 41 I

Spicy Chicken Salad with Glass Noodle &t AI# 457 DI

SALAD COUNTER ,ﬁ?ﬁﬁf//[‘@

Romaine Lettuce, Frisee, Iceberg Lettuce, Radicchio, Baby Leaf Spinach, and Butter Lettuce

Condiment: Red And Yellow Cherry Tomatoes, Sliced Cucumber, Sweet Corn, Beetroot, Kidney Bean, Sliced
Capsicum, Gherkins, Roasted Whole Garlic, Croutons, Black Olive, Green Olive, Peanuts, Sliced Onions, Bacon,
Raisin, Boiled Egg, and Caper

Dressing: Balsamic Vinaigrette, Lemon Vinaigrette, Thousand Islands Dressing, Tomato Vinaigrette, Olive Qil,
Mango Yogurt Dressing, and Balsamic Vinegar

EHAR - BN - 43 A E - BOEREE - 4lEsE

Fo: 4L eflss e B ~ FNA ~ SRk ~ 41380H ~ FEE ~ S BEE N - BEnrsd ~ ZnEk ~ SRAE -
EHHE ~ fE4 ~ R~ RN -~ $E 752 ~ JEE oKD

VO BEET - ST - TR BT - fiEH - FAESE KRR

Menu items are subject to change without prior notice
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JAPANESE SASHIMI AND SUSHI HRHI B=5]

Sashimi: Salmon, White Snapper, Mackerel

Sushi: Salmon, White Snapper, Tamago, Ajitsuke Age, Shrimp, Mackerel
Sushi Roll: Egg Roll, California Roll, and Seaweed Roll

Served with Soy Sauce and Pickled Ginger
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SOUP 3%

Shrimp Bisque fEIE LS
Chinese Soup F15{;5

CARVING STATION H]I SENS

Roasted U.S. Sirloin J&ZE B Z2A& BT P8 4 4P\
Served with Red Wine Gravy, and French Mustard

BCRLA T ROZ B 5

HOT DISHES Zi%
Steamed Salmon with Pesto Cream Sauce ZE&f S &7 =0

Roasted Spring Chicken with Rosemary Garlic Sauce JEHHACE &+

Wok-fried Sole Fillet with Ginger and Spicy Onion JH; I FE FI| f il

Braised Rice Vermicelli with Barbequed Pork and Chinese Celery T T X &l >f
Singapore Style Wok-fried Spicy Prawn 371357 /b3

Grilled Pork Chop with Mustard Sauce J&F&H\BC 7K1

Deep-fried Chicken with Thai Sweet Sauce Z==U %

Steamed Sea Perch with Garlic and Soy Sauce Z& /&1 &

Spaghetti Napolitana Z=H7 & =15

Sautéed Seasonal Vegetables with Olive Oil & i VPHE 52

Mashed Potatoes ZZ¥

Deep-fried Shrimp with Potato ZEZLIFIRER

Deep-fried Vegetable Tempura %52 Kim 28

Pork Curry with Okra %% AIIWE FCfk 2%

Steamed Rice H &

Sauteed Chinese Greens FF\NEZ

NOODLE STATION B[540

Wonton Noodles ZEZ4

Condiments: Chilli Flakes, Chinese Chilli Paste, Soya Sauce, Chinese Parsley, Spring Onion, Crispy Shallots
BCHERRL ~ FRRIET ~ G000 ~ &5F ~ ETE ~ BNEHE

CHEESE CORNER &+

Gouda Cheese fa i H B |-

Camembert Cheese J£ [ R~ -

Emmental Cheese ¥ 118 > 1

Edam Cheese 4[J}/ = 1+

Roquefort Cheese ;& FefBEE 4= -

Served with Crackers and Carrot Sticks FgiFa5 R AT 25 ENE

PASTRY DISPLAY i {aEH 5

Steamed Egg White Custard with Bird’s Nest 752 /5% [
Mango Mille-Feuille =R 2545

Black Forest Cake BB ARTENL

Tiramisu 2 AFZ L8

Créme Brulee A E
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Raspberry Yoghurt Cake 4 s+ A B& &KL

Longan Osmanthus Jelly FEHRFETELEIH

Mixed Berries Chocolate Mousse IR AL 1T T 5+
Assorted Jelly Cube e

Banana Chocolate Tart F AR JJHE

Peach Almond Cake FHkE{ 6

Bread and Butter Pudding 4~ii%i &7 f)

New York Cheese Cake 445 =+

Chocolate Serradura 45 J7AESR )

o

Blueberry Lychee Cake 274557 F% 2B ke
Red Bean Soup with Sago PG R4 ./
Haagen-Dazs Ice Cream "AfR ZEHT =R HE
Fresh Seasonal Fruit: Watermelon, Pineapple, Melon, Rock Melon, Sliced Apple, Grapes, Orange
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