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INTERNATIONAL BUFFET

& TAIWANESE DELIGHTS
g

Buffet Menu

Menu items are subject to availability and may change without prior notice.
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Jaspe
INTERNATIONAL BUFFET

& TAIWANESE DELIGHTS

APERITIF

Oyster Omelette
(For paying guests only)

!

SEAFOOD BAR ON ICE

Sweet Hoso Prawn, Green Mussels, Venus Clam

Dips & Condiment
| i gy Lemon Wedges, Mignonette Vinegar, Spicy Hot Sauce, and Tabasco Sauce

MIX & MATCH HEALTHY BAR

Mesclun Salad, Mix Lollo Rosso Lettuce
Cherry Tomatoes, Telegraph Cucumber, Onion, Chick Pea, Olives Kalamata, Sweet Corn Kernels

Dressing & Vinaigrettes

Extra Virgin Olive Qil, Thousand Island Dressing, Balsamic Vinaigrette, Lemon Vinaigrette
Fleur de Sel & Cracked Black Pepper

COMPOUND SALADS

Four Types Daily Rotation
Greek Salad
Fusilli & Mixed Seafood Salad
Yum Woon Sen (Thai Prawn Salad with Glass Noodles)
Cumin & Chinese Parsley Chicken Salad
Marinated Garlic Cucumber Salad
Poached Qyster Mushroom with Thai Fish Sauce
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LIVE NOODLE CART

One Daily Rotation

B fFELk
Oyster Mee Sua with Shredded Chicken & Fried Shallots

S EFRE
Taipei Slow-braised Beef Brisket Noodles

PR
Minced Pork Noodles with Fish Balls & Braised Mushrooms

aEMEER
Fragrant Qil Wonton Noodles with Pork Dumplings & Char Siew

TAIWANESE STREET BITES

Two Types Daily Rotation

IR P IVt

Sweet Potato Balls Pumpkin Pancake

BB {EEZHFEX

Tempura Mushroom Peanut Sesame Balls

B R

“Tian Bu La” Fish Tempura

CHEF'S DAILY SOUP

DURUM WHEAT PASTA STATION

Lunch & Dinner
Penne, Fettuccini, Spaghetti

Choice of Sauces:
Arrabiata Tomato / Red Wine Beef Bolognaise / White Wine Cream Sauce
/ Salted Egg Cream / Laksa Sauce
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MENU A
ARG

Yan Su Ji (Taiwanese Fried Chicken)

EPIR

"Lu Rou Fan” (Taiwanese Braised Pork Belly Rice)

BN EE7R

“Gong Wan” Seafood Treasure Pot

Kk 351

Traditional Taiwanese Ginger Duck

Asian Local Flavours

“Chongqging” Spicy Chicken
Wok-fried Hong Kong Kai Lan with Ginger
Vegetable Egg Fried Rice

Western Flavours

Italian Seafood Stew
Roasted Provencal Potatoes
Haricots Verts with Toasted Almond Flakes
Oven-baked Salmon with Citrus Cream Sauce
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MENU B

=M
“San Bei Ji” (Three Cup Chicken)

EPIR

"Lu Rou Fan” (Taiwanese Braised Pork Belly Rice)

FLZMWR
Glass Noodles & Taro Claypot

IOEBEEE
“Sha Cha” Seafood Pot

Asian Local Flavours

Coconut Curry Snapper with Okra & Eggplant
Pineapple Egg Fried Rice with Chicken Floss
Wok-fried Beef Hor Fun with Egg Gravy

Western Flavours

Roasted Golden Garlic Butter Prawns
Peri-Peri Chicken
Béechamel Gratin Vegetables
Italian Lamb Stew
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MENU C

RREHG
Herbal Poached Farm Chicken with Spring Onion

EPIR

"Lu Rou Fan” (Taiwanese Braised Pork Belly Rice)

—— R h R AT BK

Pineapple Prawns with Crispy You-Tiao

BEEARER

Glutinous Rice Cake

Singapore Local Flavours

Sweet & Sour Fish with Longan & Bell Pepper
Stir-fried Seasonal Greens with Silver Fish
Wok-fried Kung Pao Chicken with Spring Onions & Cashew Nuts

Western Flavours

Mediterranean Corn Rice
Mushroom Beef Pie with Bacon
Truffle Potato Dauphinoise
Spicy Tomato Lima Bean Stew with Green Olives
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