SBLEEEEBERE
Birthday Buffet Menu |

Appetizers
Baby mozzarella, cherry tomato and rocket leaf salad
Tuna, potato and roasted bell pepper salad

Pumpkin, green bean, cherry tomato, and cajun chicken salad

Squid, fennel and orange salad

Asparagus and king oyster mushroom salad
Chorizo sausage

Buendner beef

German sausage platter

Smoked salmon

Salad bar
Mesclun greens, bell pepper, beet root, tomato,
sweet corn and cucumber

Dressing
Thousand Island, French dressing, Italian vinaigrette,
Caesar dressing

Seafood on ice
Prawn, crab claw, blue mussel
Thai chili sauce, cocktail sauce, red wine vinegar

Japanese
Assorted sashimi <salmon, tuna >
Assorted sushi

Soup
Mushroom cream soup

Carving
Roasted sirloin of beef
Garlic sauce, honey mustard sauce

FERA

KA Z L Z e D
SRBRE RIS

P NGk ARk i e A R D1

oL fa T 2 D

G FE R D1

PHHL A B

B

s TR

=0

S DERIE
FESRAZSRE ~ BHARL ~ BHZE ~ &0
T2k~ FIX

T
TR Bt BART
LK b

AR~ R R
R ERIBCT ~ FERRE ~ ALRE

A&
FESRR S <=2Cf > B=HA >
e &5 ]

KA
B 5]
RRREES T - EREERE



SBLEEEEBERE
Birthday Buffet Menu |

Hot Dishes Fuix

Sole fillets “teriyaki” with green onions and shiitake mushroom H IR 2 e ok e i fa Al
Roasted pork loin with mustard sauce BEFETIIAC T AT
Singaporen fried flat noodles with shrimp and pak choy HonsR e e Ry

Fried rice with chicken and pineapple e EEHERI DR

Tagliatella with zucchini, cherry tomato, parmesan and basil T e VR =N ) ¢ -]
Roasted potatoes with herbs HHEERE

Deep-fried chicken flavoured by preserved red bean curd FEALEZED

Sautéed broccoli with crab meat BRI \PEREAE

Roasted Leg of lamb, garlic sauce BEERE ~ Rt

Desserts EH i

Banana and caramel mousse cake E RN RITERL
Chestnut cream cake T mARERE

Marble cheese cake EAOYLER

Fresh fruit napoleon cake e SR 2B it

Vanilla éclair EEZMHE

Chocolate raspberry cheese cake R IREZ LER
Pineapple panna cotta TN R

Fresh fruit platter iR
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HKS498.00 per person included unlimited supply of orange juice, soft drink, house beer and
house red & white wine for 3 hours
(Price is subject to 10% service charge)

* SEHENA I, ZAAELS T T H] Menu is subject to change without prior notice *


https://www.google.com.hk/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&uact=8&ved=0ahUKEwiQ5cCD7JTKAhUGppQKHZ_KDnAQFghfMAA&url=https%3A%2F%2Fzh.wikipedia.org%2Fzh-hk%2F%25E4%25B9%25BE%25E7%2582%2592%25E7%2589%259B%25E6%25B2%25B3&usg=AFQjCNG7WJogGANPtFgJdK5fKxB0RjYa7Q&sig2=pA0ZKUraiwajyEcwYyB_Xw
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GOLD COAST

YACHT & COUNTRY CLUB

SBLEEEEBERE
Birthday Buffet Menu II

Appetizer

Grilled zucchini, confit tomato and arugula
Cherry tomato and mozzarella, pesto dressing
Thai style green papaya and smoked duck salad
Squid salad, fennel, orange, citrus vinaigrette
Corn, confit bell pepper and coriander salad
Chorizo sausage,

Parma ham and melon

German sausage platter

Smoked salmon

Salad Bar

Mesclun greens, Bell pepper, beet root, tomato,
sweet corn and cucumber

Olives, bacon bits, crouton

Dressing
Thousand Island, French dressing, Italian vinaigrette,
Caesar dressing

Seafood on ice
Prawn, crab claw, blue mussel
Thai chili sauce, cocktail sauce, red wine vinegar

Japanese
Assorted sashimi <salmon, tuna, octopus >
Assorted sushi

Soup
Lobster bisque

Carving
Roasted rib eye steak
Garlic sauce, honey mustard sauce
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GOLD COAST

YACHT & COUNTRY CLUB

SBLEEEEBERE
Birthday Buffet Menu II

Hot Items B
Roasted sea bass with zucchini and cherry tomato sauce  f&fig fa fc Rk & Ao+
Roasted lamb cutlet with ratatouille and garlic sauce FECEHERC e RS ST

Roasted pork loin with mustard sauce BEFENIEC T~ AR
Slow-cooked beef short ribs in red wine sauce &L a2 ik
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Sautéed potatoes with onions and bacon
Thai yellow curry chicken
Braised abalone mushroom with seasonal vegetables

in oyster sauce

Linguini pasta with seafood and cream sauce Bt SR TR EN

Fried rice with conpoy and egg white AL E HIDER
Sweet EH i

Chilled sweetened coconut cream with pomelo, ot H#E

mango and sago

Tiramisu BAHZ L8t
Vanilla panna cotta EHEZYH
Crunchy chocolate caramel cake Fi o N 7 e
Nougat mousse cake AR S
American cheese cake EJHZ 8
Chocolate and walnut Cake K JIEHkEf
Raspberry cup cake M ERE
Fresh fruit platter i S
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HKS598.00 per person included unlimited supply of orange juice, soft drink, house beer and

house red & white wine for 3 hours
(Price is subject to 10% service charge)

* SEEEAE B, B ESS T8 %] Menu is subject to change without prior notice *



