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Charter Cruise Dinner Menu

Shark's Fin with Chicken and Bamboo Pith Soup = '&+ ¥ 3 sizeF
Crab Meat with Pumpkin Cream Soup = /A {#¢ & &%

Seafood with Peach Salad & %/ @ /) =

French Bean Sesame Salad > fri2 i 2 /) &

Cherry Tomato with Herbs Salad 2 /@ 37 &

Smoked salmon w/ Italian ball pepper salad & ;V'E = <~ g3’ &
Fresh Asparagus Salad # @ ¥ i) &

Caesar Salad i) &

French Vegetable Salad 2 ;%\ fe 3 ) &

Waldorf Celery Salad ##t%4 & 77 &

Chilled Prawn, New Zealand Mussel and Crab Claw

L SN T R

Stuffed Tomato with Tuna Fish % £ 4 fE 4 ic

Smoked Salmon & Mackerel & = < # % "§ # 4.
Assorted Cold Cut 3244 /% ¢ %%

Cold Roasted Beef with Air-dried Beef & p &L 572 p

Japanese Soba Noodle p ;%4 #g
Spicy Whelk +& i ¢
Baby Octopus Z_Jfr ~ ' &

Japanese Assorted Sushi f#4f & &

Roasted Chicken Curry "Indian" Style Fr & vve@ g
Assorted Chinese BBQ Platter # 3%’k
Sautéed Prawns "THAI" Style ? B T

Japanese Dumpling p ;% 4+

Mixed Japanese Fish Balls, Cuttlefish Ball, Beef Ball, Mixed Mushroom,
Seasonal Vegetable, Rice Noodles & Chinese Noodles

FrH o8l E s 5h1 21 ABR OB EF OFLEE P
¢OERE LR

Roasted U.S. Prime Rib of Beef and York Bone Ham
MERFF LR 2 EREL A v
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Teppan Salmon, Baby Cuttlefish, Prawn, Short Rib of Beef, Pork Chop and Mussel
B 5 R A BAR AE2EE 0 BRZ F T

Hot Entrees Roasted lamb chop of Provencal ;2 ;% &% #\

# ¥ Grilled Tenderloin of Beef with Goose Liver Sauce ﬁgﬂ—%{‘ PR 1

Assorted Chinese BBQ platter ¥ ;% &rk

Roasted Duck in Cherry Sauce “&v§fe & o &+ i+

Steamed Whole Garoupa i 7% i* § o

Braised Ox-tail with Red Wine Sauce = /F1% % k&

Baked Escargots Au-La-Vent Y& w &% f* £

Mixed Vegetable in Consommé % & % 4

Baked Fresh Mushroom with Cheese Cream Sauce

LG R R

Spaghetti with Pesto % ¥ & + fI#

Fried Rice with Egg White and Dried Scallop %41 3-v )45

Steamed Rice 3:w v 4%

Dessert Chocolate Fountain % + 4 ¥

#H & American Cheese Cake % K 21 4
German Cheese Cake 4t R ¥ 4 44
Black Forest Cream Cake 2. %tk & & 44
Strawberry Mousse Cake X % ¥ 4] & 5 4
Chocolate Mousse % w # 3 i 44
Strawberry Tower @1 5 *% 4] 35
Lemon Cheese Cake % #5271 44
Cream Puff & Bz X
Mango Pudding = % # 4
Coffee and Shredded Coconut Cake 8 5% rhvezid
Mango Mousse Cake = % & 3:44
Assorted French Pastries 2 3% i+ 44 7 44
Caramel Custard &% 1
Seasonal Fresh Fruits #7# 4 % 2

Chinese Sweet Soup * ;\#&-k

Beverage Coffee / Tea

£ & ek /R

b pE R FREF L A0 P ¥ (7 4 o Subject to be changed without prior notice.
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