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Saturday Brunch Buffet 2024

(znd, 9th, 16th & 23rd)

European Restaurant

November

11:30 — 15:30
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» Russian Borsch # 3\ % R F

Cold dishes and Salads

» Jamon Serrano & Cantaloupe Melon
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» Charcuterie Platter
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» Shrimp Salad in Chinese Style with Cucumber &
Black Fungus
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» Classic Caprese Salad with Pesto Sauce
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» Roasted Pumpkin & Green Asparagus Salad
HBaARHO®
» Avocado & Apple Salad with Figs
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» Smoked Salmon Potato Salad
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» Garden Salad
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» Classic Caesar Salad
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Selection of Salad Dressings & Condiments
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Carving

> Roasted Lamb (Whole)
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Specialties

» Steamed Salmon, Light Soy Sauce
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Limted seatsareavailable, to avaid disappaintment, make the reservation now!
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Main Courses

Desserts

> Braised Ox-tail with Red Wine Sauce
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» Baked Fresh Chicken Portuguese
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» Tomato Spaghetti with Garlic
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» Honey Roasted Sweet Potato
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» Sautéed Seasonal Vegetables with Garlic
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» Seasonal Fresh Fruits Skewer
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» Grilled Pineapple
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» Marshmallow Apple Crumble
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> Figs Cheesecake
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» Mango Swiss Roll
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» Strawberry Puff
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» Sweet Potato Soup
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» Portuguese Egg Tart with Chestnut
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Adults 5498
Kids {5Y-11Y} 5298

Coffee or Tea

> Add $300 per head for free
flow of Designated Wines &
Beverages
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