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BUFFET RESTAURANT

MENU



BEXH
BREAKFAST MENU
7:00 AM TO 10:00 AM



BUFFET BREAKFAST
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White rice porridge, Chinese yam wolfberry and red date porridge, oatmeal porridge
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Soybean milk, yogurt, hot milk, cold milk
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Scrambled eggs, fried noodles, stir-fried shredded potatoes, stir-fried seasonal vegetables,
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deep-fried dough sticks, pan-fried dumplings
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Original flavor toast, whole wheat toast, baguette, croissant, Danish pastry, soft dinner roll, small baguette
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Corn flakes, Weetabix, Bran Flakes, Fruit Oatmeal, Kellogg's Cocoa Krispies, Shredded Wheat
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Dried bananas, dried raisins, dried apricots, red grapes, Hami melon
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Prague ham, salami, smoked salmon, smoked duck breast
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Parmesan cheese, Camembert cheese, blueberry-flavored cheese
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Water-soaked black olives, oil-soaked green olives, caper berries with stems, oil-soaked dried tomatoes, gherkins

SAFTHIR AN ES 5, D BER AT RERZE 1 T, S (R B e o QI R AR (A 20 a0, W ORI — B i O M BBk 2 k.

The dishes listed on the menu are for reference onls. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availability, or the chef's creativits.
We ensure that each dish is a top choice for the season.
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LUNCH MENU
1:30 AM TO 2:00 PM



BUFFET LUNCH
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Teochew Brine: Pork Hock, Goose Webs, Goose Wings, Goose Gizzards, Tofu, Beef Tripe
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Cantonese-style Barbecued Pork, Crispy Roast Goose (with Garlic White Vinegar, Plum Sauce)
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Cooked Black Tiger Shrimps, New Zealand Mussels, Jade Whelks
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Japanese Eel Rice Bowl, Tamago Nigiri, Masago Nigiri, Seaweed Gunkan Sushi with Minced Pork Floss,
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Large Crab Stick Sushi Roll, Small Pickled Radish Sushi Roll, California Roll
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Red Pickled Ginger, Yellow Pickled Ginger, Seaweed, Marinated Conch Slices, Spicy Octopus, Kelp Skirt
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Spicy Hot Pot (with Sand Shrimps, White Clams, Flower Crabs, Bombay Duck, Vegetables)
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Vegetable Salad (with Caesar Dressing, Sesame-flavored Dressing, Thousand Island Dressing, Mustard-flavored Dressing)
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Spare Ribs, Chicken Feet, Premium Shrimp Dumplings, Shrimp Shumai,
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Mushroom Vegetarian Dumplings, Ginger-filled Soup Dumplings, Barbecued Pork Buns, Glutinous Rice Chicken
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Chinese Yam, Sweet Corn, Honey Sweet Potato, Baby Taro, Chestnuts, Potatoes
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Cantonese-style Rice Noodle Rolls (Optional: Pork, Beef, Barbecued Pork, Shrimp, Egg)
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German Roasted Sausages, German Crispy Pork Knuckle, Creamy Vegetable Soup, Creamy Bacon Spaghetti, Stir-fried Mushrooms
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Pan-fried Veal Steak, Pan-fried Pomfret, Roasted Garlic, Roasted Pumpkin
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The dishes listed on the menu are for reference onls. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availability, or the chef's creativits.
We ensure that each dish is a top choice for the season.
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DINNER MENU
6:00 PM TO 9:30 PM



BUFFET DINNER
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Alaskan King Crab, Black Tiger Shrimp, Fresh Abalone, Giant Sea Snail
Boston Lobster, Australian Little Rock Lobster, Small Yellow Croaker, Oyster, Teochew-style Raw Marinated Dishes
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Salmon, Tuna, Arctic Surf Clam, Masago, Sweet Shrimp, Giant Octopus, Australian Scallop
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Tempura. Japanese Eel Rice Bowl, Tamago Nigiri, Masago Nigiri, Seaweed Gunkan Sushi with Minced Pork Floss,

Red pickled ginger, yellow pickled ginger, scaweed, seasoned conch slices, spicy octopus, kelp skirt
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Braised Yangshan Game Hen with Spring Bamboo Shoots,Stir-fried River Eel with Fresh Ginger Shoots
Stewed Oxtail with Kudzu Root in Clay Pot,Braised Four Delicacies (Vegetarian Dish),Seasonal Fresh Vegetables
Black Truffle Fried Rice, Teochew Brine (Brined Dishes), Cantonese-style Barbecued Pork. Crispy Roast Goose
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The dishes listed on the menu are for reference only. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availabilits, or the chef's creativits.
We ensure that each dish is a top choice for the season.



BUFFET DINNER
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Grilled Angus Beef Ribs, French-style Roasted Lamb Shank, Roasted German Sausage, German-style Crispy Salted Pork Knuckle
French Foie Gras/ Pan-fried King Prawns, Pan-fried Flounder/ Pan-fried French Lamb Chop
Roasted Garlic/ Roasted Pumpkin/ Roasted Pineapple
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Braised Liaoning Sea Cucumber with Millet in Golden Soup, Liaoning Sea Cucumber in Hot and Sour Soup

Braised Fish Maw in Golden Sour Soup, Braised Fish Maw with Wild Rice in Golden Soup
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Parmesan Cheese, Camembert Cheese, Emmental Cheese, Edam Cheese
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Romaine Lettuce, Red-leaf Lettuce, Oakleaf Lettuce, Red Endive Lettuce

Caesar Salad Dressing, Sesame-flavored Salad Dressing, Thousand Island Dressing, Mustard-flavored Salad Dressing
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The dishes listed on the menu are for reference only. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availability, or the chef's creativits.
We ensure that each dish is a top choice for the season.



MIDNIGHT SNACK MENU
11:30 PM TO 2:00 AM



BUFFET MIDNIGHT SNACK
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Rushan oysters, Chicken middle wings, Fresh beef skewers, Dongguashan sausages

Squid skewers, Ox aorta skewers, Chicken cartilage, Capelin, Streaky pork, Corn kernels

ﬁﬁﬁ/?ﬁigﬂ@ SPICY HOT POT/SEAFOOD CONGEE

R 2 B S R
(& N~ YELINIE WINES 373 5N 3 i N

Various seasonal vegetables, fungi

Flower crabs, prawns in shrimp ponds, white clams, pearl oysters, fresh squid, dried scallops

| %/J\ﬁj‘l]:/ﬁﬁlj\jﬁm: TASTY CRAYFISH/GARLIC-FLAVORED CRAYFISH
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Spare Ribs, Chicken Feet, Shrimp Dumplings, Shrimp Shao Mai, Steamed Dumplings Stuffed with Ginger Juice, Congee
Double-boiled Soup, Fried Cheese Scallion Pancake, Fried Shrimp Cake, Cantonese-style Stir-fried Rice Noodles, Stir-fried Vegetables

%ﬂi BRAISED DISHES

MERE, W AL B JEET BORVRE
S Sk T RS B | S

Lotus root, kelp knot, fresh winter mushroom, fried dried beancurd, corn, agaric

Duck head, duck neck, duck collarbone, duck web
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The dishes listed on the menu are for reference only. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availabilits, or the chef's creativits.
We ensure that each dish is a top choice for the season.
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AVAILABLE ALL DAY



AVAILABLE ALL DAY
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Pork Patty, Ox Tendon Ball, Cuttlefish Ball, Oyster Meat, King Prawn, Pig Aorta, Pork Shoulder Meat, Pork Liver, Pig Intestines, Pig Tripe
Pig Lung, Rice Noodles, Vegetable Noodles, Handmade Fresh Noodles, Bamboo-pressed Noodles, Dongguan Rice Noodles
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Tiramisu, American Cheese Cake, Cherry Black Forest, Mango Mousse, Chocolate Mousse, Apricot Mousse, Fresh Fruit Tart
Rich Chocolate Balls, Dark Chocolate Mousse, Hazelnut Chocolate, Coconut Mousse, Berries White Chocolate Mousse

Green Apple Mousse, Chestnut Chocolate Mousse, Passion Fruit Cheesecake Mousse, Refreshing Lemon Mousse, Blueberry Mousse
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The dishes listed on the menu are for reference only. A few dishes may be subject to change occasionally due to seasonal changes, ingredient availabilits, or the chef's creativits.
We ensure that each dish is a top choice for the season.
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