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“A Symphony Of Lights” Dinner Cruise Menu
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Cream of Tomato Soup 4 v & & iF
Fish Maw Corn Soup § i 4 ":&

Greek Salad # ") &

Tuna Salad & £ 4.0 &

German Cold Cuts Cheese Salad 4g Rz p 71 )
Caesar Salad ¢
French Vegetable Salad 2 ;\ 323 /) &

Potato Salad & i /) &

Smoked Salmon with Artichoke Salad "§ = < & P # a] /) &=
Sweet Corn and Kidney Salad & 3 & & ) &
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Chilled Prawn, New Zealand Mussel 1§ » =& fF 4 ©
Smoked Salmon & = <~ 4.

Stuffed Cucumber with Crab Meat {#¢ ff 7 /*

Spicy Vegetarian Coconut Plant & vk = 5k 4

Cold Roasted Beef & German Cold Cuts &= p #4g R fep &

Japanese Assorted Sushi p #3244 &
Japanese Cold Noodle p ;' /4 4@

Baby Octopus Z_Jf ~ '~ 4.

Spicy Whelk & 47

Beef, Mixed Japanese Fish Balls, Cuttlefish Ball, Mushroom,
Seasonal Vegetable, Udon & Chinese Noodles.
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Prawns, Mussel, Pork Chop, Scallop and Cuttlefish
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Roasted Rib Eye of Beef, York Bone Ham &

Roasted Lamb Leg in Mid-East Style
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Asian Food
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Hot Dishes
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Dessert
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Homemade Indian Pancake & & & 44
Roasted Beef Curry in India Style & & ¢=r2 £ #
Braised Cauliflower Paneer & B 7~ 4 R =

Braised Meat Ball with Red Curry Sauce in Thai Style (Pork) a]R Foeherd g

Braised OX Tail with Red Wine Sauce = /FJ¢ # &

Pan-fried New Zealand Mussel with Chili Sauce in Thai Style
%ﬁﬁ%%&ﬁ%%?

Braised Chicken with Tea-tree Mushroom % 3¢ 3¢

Sweet and Souk Fish #& ;’jﬁ A e

Baked Assorted Seafood with Cream Cheese Sauce 7 24 v [+ B3e4f 5 B

L~ —

Roasted Rack of Lamb Tandoori with Chili Yoghurt Sauce
RN U E S NCR B S

Baked Escargots Au-La-Vent j ;% &9 ¥} f* ¢

Assorted Chinese BBQ Platter ¥ ;% '&rk

Potato Lionnese ¥ & V) &

Mixed Vegetable in Consommé % & § 4

Spaghetti Bolognese P %? =

Fried Rice in Yung Chow Style 7 ') 4x

Steamed Rice i v 4%

Black forest Cream Cake 2. ik & B 44
New York Cheese Cake & %)z 21 44
German Cheese Cake 7t K 7. 2 4#
Mango Mousse Cake = % & i 4#
Carrot Cake H ¥ 44

Strawberry Mousse Cake X % v 4] & i &
Assorted French Pastries ;& ;% 5244

Bread Pudding $& ¢ # 4

Mango Pudding = % # 4

Fresh Fruit Platter # % %

Coffee wwrz-

Tea %

(IR N le#—'—%”ﬁ it APV A & o

Subject to be changed without prior notice.
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