REEIR - 2045128208~ 12A 248

(DE VAERI

ALL DAY DINING

Period: 20241220 ~ 20241224 “

CHRISTMAS DINNER BUFFET
D)VARRTA4F—EavyIzx

Japanese and Chinese buffet.

K AN (B—AHK) —¥13,000

HROBHBEZELY ITREAITERZOLALIEELY, Adult (Per Person)

Please enjoy your breakfast,Western, B AE-123) ¥ 6,500
Child (4-12 Years)

Cold dishes

BEDQDL—R AVYADalLESVTXRYETHRR
Turnip Mousse with Consommé Jelly

| PARSEIESIES
Vegetable Marinade

BRE—IVH—FELEWNKBDEILEIL FYETHRR
Smoked Salmon Tartar and Caviar

BRBEEEMHONDIL/INYFa JYURAIRREA )L
Sea bream Carpaccio Christmas Style
WOAT7IT5T)V—XDHhFuR
Foie Gras Terrine
WY1 TRAKRDAT VT 14—
Galantine Truffle Flavor
W7 - F-honR—=2
Pate de Campagne

BHh-LBEBRADL—X
Crab and White Fish Mousse

WFEAFHFR
Temari Sushi
WEEOI)y b FLUOIIR—IMZ
Shrimp Fritters, Orange and Mayonaise Sauce
Y355 /\—
Salad Bar
BYYVAIRARA—YaALII 3y
Original sweets collection
BOFISVR Ny h-FZyia
Small french bread « Baguette « Danish
Bao—EtE—-fIFx-VYILFY2Y
Coffee « Tea * Softdrinks

Price inclusive of taxes and 13% service charge

Hot dishes

BEFEXvRYDY)—LR—T
Sprouts Cabbage Cream Soup
BAL—Y—R&TIAR
Curry sauce & rice
BERHUN\RZ2OMFROR—F
Homemade Pasta Bolognese
By E=ZavyT— EJETA
Sauteed Mushroom Segovian Style
BO—X bRT b RROVF—/ BB
Roasted Potatoes
WEZLNIDFSVT—RXTS4>
Shrimps and Scallops Hollandaise Gratin
BY—E>20T7T—IL BIAVY—R
Steamed Salmon White Wine Sauce

BAY—ILBEELARBADNRAMEAH TAYDDY—R
Lobster and Seafood Wrapped puff pastry American Sauce

BASUARERODIY T4 RIXRAEI—FERZ
Windmill Pork Confit with Mustard

T4 TRT—2 3 [T
At the live station

BiFY—01 207 ME—D Fa—
Grilled Nagasaki Wagyu Sirloin Stewed Beef
BEEFOO—R E—D WE—X—aVYAR—T
Roast Beef Turkey Consommé Soup

BO—X rFFY ALUDY—R
Roast Chicken with Orange Sauce

KRBRIKE, Be - Y—ERAH (13%) HEENET,




=t

Period: 20241225

2 20245128 2

VAERT

ALL DAY DINING

CHRISTMAS FAMILY BUFFET
HDIVARRI7I)—EavyIzx

HARDEHEBEEE LY TTREAINTHEEZOLAHALEELY,
Please enjoy your breakfast,Western,
Japanese and Chinese buffet.

K AN(B—AK) ——¥9,000

Adult (Per Person)

BFHR GR-128%) —¥4,500
Child (4-12 Years)

Cold dishes

BEDL—R aAVUYArATalLéSrTXvYETRAZ

Turnip Mousse with Consommé Jelly
| PARSEIESIES
Vegetable Marinade

BRAE—IVH—FE LN BDRILAIL
Smoked Salmon Tartar

BEBEEEHDODHILNNYFI HDYRAITAREA)L

Sea bream Carpaccio Christmas Style
SVIRG UMY TF
Sandwiches
Br)2T7AKDAS VT4 —3X
Galantine Truffle Flavor
W/NT - F-honR—=2
Pate de Campagne

BH-LBEBRADL—X
Crab and White Fish Mousse

W FEAFHEFR

Temari Sushi
WEEOI)y b ALUOTIAR—HR

Shrimp Fritters, Orange and Mayonaise Sauce
WY 355/ —

Salad Bar
BYYVAIRARAA—YaALYI 3y

Original sweets collection
BOFISUR - Ny h-TZyia

Small french bread + Baguette « Danish
Bo—EtE—-fIFx-VYILFY2Y

Coffee « Tea * Softdrinks

Price inclusive of taxes and 13% service charge

Hot dishes

BEX v RYDY)—LR—T
Sprouts Cabbage Cream Soup
BAL—Y—R&TIAR
Curry sauce & rice
BERERZORAR—EY—X
Homemade Pasta Bolognese
Bov EZavyT— EJETA
Sauteed Mushroom Segovian Style
WEELNIDT 2>
Shrimps and Scallops Gratin
BY—E2DT7 =)L BIAVY—R
Steamed Salmon White Wine Sauce
BS54 RFF2&ITFA FRT R
Fried Chicken

B SUARERDIV T4 HIRAE—FHRA

Windmill Pork Confit with Mustard

BE—J7YFa—
Stewed Beef

0T TRT—L 3 [T
At the live station
BEEFOO—X FE—D

Roast Beef

BO—X bFEY FLUDY—X
Roast Chicken with Orange Sauce

RRBRIKE, Be - Y—ERH (13%) PEENET,




