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On Table Buffet

Appetizer Selection 7 ~FAY—

Smoked Salmon with Vegetables Rita Salad, Lime Ginger Flavored Cucumber Cream
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Seared Pan Fried Tuna 7 Spices Flavor with OKURA and Yam Potato Salad, Seaweed
~/alo o E NI T BWRERE A 7TEIUEOYTIY EOVTRZ
Roasted Pork with Green Leaf, Corn, Mix Beans and Spicy Caser Dressing
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Main Selection XA l#

Sautéed Shrimp and Mushrooms with Burgundy Herb Butter and Vegetables Ribbon
Ay TeX ) any T — N=H T p—n—TN\E—J M A, NS KIBEOUARVIRZ
Pan Fried Salmon TERIYAKI Flavor with Sautéed Tomato and Green Vegetables
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Roasted Honey & SHIRACAH Sauce Flavored Chicken with Colorful Garlic Pilaf
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Roasted Pork with Lemon Thyme Sauce, Flageolet Beans and Orange Flavored Carrot Puree
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Pasta S2%&
Penne with Beef and Mushrooms Ragout Sauce
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Dessert Selection 5% —h
French Pastry and Selection Dessert
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Coffee and Tea
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