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Dinner Buffets

BUFFET ONE

Chilled Gazpacho, Green Papaya

Bacon and Spinach

Shrimp, Crab, Smoked Scallop and Marinated Pepper Salad

Grilled Mahi-Mahi, Stone Fruit Chutney

Beef Medallions with Mushrooms, Pinot Noir Sauce

Fresh Seasonal Vegetables and Potatoes

Assorted Baked Bread and Bread Rolls, Sweet Butter

Assorted Cakes and Mousses

US$ 68.00 per person

BUFFET TWO

Cuban Black Beans, Sliced Tomato

Curried Chicken Salad with Apple and Dried Fruit

Roasted Pepper and Asparagus Salad

Spinach with Mandarin Orange Segments, Mushrooms and Warm Bacon Dressing

Grilled Salmon with Shrimp and Lobster Sauce

Roasted Free Range Veal Loin on Herb Dumplings with Morel Cream

Fresh Seasonal Vegetables

Herbed Creamy Polenta

Assorted Baked Bread and Bread Rolls, Sweet Butter

Fresh Fruit Flans, Vanilla Ice Cream with Condiments

US$ 78.00 per person

BUFFET THREE

Grilled Mushroom Salad with Roma Tomatoes and Chives

Hearts of Palm with Baby Corn, Red Pepper and Opal Basil Dressing

Jerk Fried Chicken Salad with Green Beans and Almonds

Fish Terrines, Traditional Garnitures

Beef Carbonade with Mushrooms, Pearl Onions and Bacon Lardons

Tomato and Zucchini Crusted Grouper, Champagne Vinegar Sauce

Assorted Sausage Brochettes on Sauerkraut

Seasonal Vegetables

Garlic Whipped Potatoes

Assorted Baked Bread and Bread Rolls, Sweet Butter

Apricot Créme Brulee, Fresh Fruit Flans, Tortes and Bombes

US$ 90.00 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee,

Decaffeinated Coffee and Ronnefeld Teas
SPANISH BUFFET

Country Garlic Soup

***

Spanish Potato Salad

***

Tomato, Sherry Vinegar and White Asparagus

***

Roasted Peppers and Smoked Tuna Jamon Serrano Chorizo

***

Salpicon de Marisco

***
Paella Valenciana

***
Grilled Chicken with Parsley Garlic Sauce

***
Roast Pork Tenderloin with Pimientos and Fava Beans

***

Spicy Roast Potatoes

***

Spanish Vegetables

***

Assorted Baked Breads and Rolls, Sweet Butter

***

US$ 70.00 per person

All Dinner Selections include Iced Tea, Freshly Brewed Coffee,

Decaffeinated Coffee and  Selection of Teas

ITALIAN BUFFET

Action Station

Pasta

Choice of different pasta

Papardelle, Spaghetti, Tagliolini, Ravioli, Sedani, Gnocchi.

Sauces

Rabbit & ceps stew, crudaiola, tuna & caper, parmigiana, 

 tomato & Sweet basil 

Toppings

Parmesan – Truffle cheese - Pecorino - Basil- Parsley- Spicy Salami- Parma Ham –

 Speck – Onions – garlic Artichoke – Sun dry tomatoes – 

Calamata Olives – Pesto – Chili – Mix Seafood – Black Mussel

Special Station

Spaghetti, King Prawns, white wine, fresh tomato

Risotto station 

Clams and Sweet peppers

Blue Cheese & pear Risotto 

Ceps & Truffle Risotto

Shrimps & lemon Risotto

Chick pea, Asparagus, spicy salami

Marinated Antipasto Salad

Caesar Salad, Garlic Crouton, Reggiano Tomato Mozzarella Salad Beef Carpaccio

Tortellini Bolognese

Grilled Chicken Pizziolla

Veal Piccata with Porcini and Marsala 

Grilled Swordfish, Balsamic Tomato Fondue 

Risotto with Gorgonzola and Pear 

Grilled and Marinated Italian Vegetables 

Chocolate Amaretto Cake Pistachio Cheesecake

Tiramisu with Espresso Sauce

Italian Cookies and Biscotti

 US$ 90.00.per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee And  Selection of Teas

KAMADO

BARBECUE BUFFET

Selection of Smoked Marlin and Sword Fish

Calallou soup and Baby Shrimps

Ceasar Salad Station

Pickled Bread Fruits

Red Bliss Potato Salad

Three Bean Salad

Citrus Coleslaw

Plantain salad and coconut dressing

Christophene ,pepper and onion salad

Selection of cuts marinated in papaya dressing

Jerk Chicken and Shrimp Brochettes

Special Caribbean Lobster

Blackened Local Catch on Roasted Poblano Pepper Tomato Salad

Grilled Baby Back Ribs with Guava Barbecue Sauce

Grilled Prawn Skewered 

Bonito & Chorizo Skewers 

Corn on the Cob

Garlic Whipped Potato

Assorted Breads and Rolls, Sweet Butter

Homemade Apple Pie

Deep Dish Peach Cobbler

Double Fudge Chocolate Cake

Strawberry Tart

US$ 90 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

DINNER

CARIBBEAN BUFFET

Mixed Seafood Escabeche 

Pickled Bread Fruit

Tropical Island Fruits, Chayote Salad with Smoked Scallops

Grilled Shrimp and Calamari

Cream of Pumpkin Soup

Bean Salad, Ripe Tomatoes with Cilantro and Puerto Rican Cheese

Mesclun Greens with Guava Vinaigrette

Chicken with Pineapple and Nuts

Tangerine Cuban Roast Pork Loin 

Pork Saoue

Chayote Stuffed with Meat 

Jerk Tuna

Puerto Rican Mini Pasteles

Grilled Chicken Breast with Mango Chutney

Plantain with Cinnamon Stick and Brown Sugar

Steam Vegetables rice

Cheese Flan

Coconut Kiss

Guava Shells with Native Cheese

Cinnamon Rice

Passion fruit Mousse

US$ 90 .00 per person


All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

BEACH PARTY CLAMS MUSSEL

Steamed on top of Seaweed, Oyster, Conch, Mussel, Lobster, Pulpo, Prawn

Caribbean Lobster       Clams     Mussels 

***                      

      Sweet Potatoes    Corn on the Cob     Peeled White Onions

***

Mahi-Mahi ,.Calamari

***

Beach Paella

***

Accompaniments to include:

Clarified Lemon Butter

Garlic Butter

Coleslaw

Potato Salad

Assorted Baked Breads and Rolls, Sweet Butter

Fresh Cut Fruit

USD 120 .00 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee

and   Selection of Teas


DINNER BUFFETS

DESSERT DISPLAYS AND STATIONS

SWEET TABLE ONE

Pecan Pie with Chocolate Chips

Lemon Meringue Lemon Pie

Double Chocolate Cake

Fresh Fruit Tart

Marble Cheese Cake

Vanilla Napoleon

Strawberry Short Cake

Butter Bread Pudding with Vanilla Rum Sauce

US$ 22.00.per person

SWEET TABLE TWO

Pear Almond Tart

Praline Cake

Ganache Amaretto Cake

Strawberry Swiss Roll

Assorted French Pastries

Mocha Cake

Raspberry Napoleon

Daisy Tart

US$ 26.00 per person

SWEET TABLE THREE

Elaborate French Pastry Display

Upside Down Grand Marnier Bavarois

White Chocolate Pistachio Torte

Hazelnut Mocha Roll

Chocolate Raspberry Mousse Cake

Caribbean Tri-Color Torte

Opera Torte

Chestnut Apricot Mousse

……US $ 30.00 per person

DINNER BUFFETS

ASIAN & ORIENTAL BUFFET

On the tables:

Taro Chips

Banana Chips

Tannias Chips

Tomato Coriander Chili dipping Sauce

Coriander Raita

Mango Tomato Chutney

***

Marinated compound Salads

Beef Medallion Salad “ Nhoam Sechko” with Cucumber, Garlic, Lime Chili and Mint

Gado-Gado with peanut sauce

Shanghai Crunchy Jelly Fish

Japanese Baby Octopus with sesame Seed

Tako Su , Fresh Japanese Tofu with Shredded Dried fish and Sea weed

Chinese Soya Chicken

Glass Noodle Salad with Black Mushroom and Barbeque Pork

Papaya Salad “Nhoam L’hong” with Peanut and Dried Shrimp

***

Station

Vietnam Fresh Spring Roll Corner “ Bon Lay Chai Ya “

***

Rice Paper

Fresh Rice Noodle

Slice Bean Curd

Cooked Prawn

Shredded Carrot

Bean Sprout

Fresh Coriander

Fresh Hot Basil

Dressing

Sweet Chili sauce

Chopped Peanut

Fresh Vietnamese Herbs

Fish sauce

Lime Juices

***

Soup Station

Chicken Soup  “ Soto”  Surabaya  Style

***

Shredded white Cabbage

Wedges Boiled Egg

Celery leaves

Fried Shallot

Glass Noodle

Shredded Turmeric Chicken

Turmeric Chicken Broth

Mashed Prawn cracker

Chili Sauce

Lime Wedges

***

12  Hot Dishes

Steamed Amok ‘ Kruuong Samot’ with Minced Seafood, coconut cream, Khmer Spices in banana leaf basket)

Indonesian Fried Chicken with Sweet Soy, tomato and leek

Shanghai Fried Rice with Dice Fish and egg

Sweet and Sour Calamari

Wok fried Beef Skewers “  Sechko Changkak “ with Black Pepper Sauce

Malaysian Stir fried Chicken with Cashew Nut and Dried Chili

Brunei Stew Beef”  Rendang “

Braised Green Vegetables with Black Mushroom in Oyster Sauce

Prawn Tempura with Dipping Sauce

Pork Katsu .

Salmon Teriyaki

Dessert

Deep fried Custard with Vanilla Bean Sauce

Mango and ginger clafoutis

Tropical fresh fruit

Fruits tower

Almond Bean Curd with Lechi and Longan ,

Green tea crème brulée

Pumpkin Coconut Custard

Rasgoola in lemongrass & spices syrup

Japanese green tea mousse

Grapefruits and keika-chin-shu(Chinese liquor with flowers)

Exotic fruits tart

Vietnam pineapple tart

Jasmine crème brulée tart

Tapioca in coconut milk

Jasmine tea sauce, mango sauce, vanilla custard

Coconut congolais, roasted almond flakes, milk chocolate flake

Khmer Steamed Layer cake

Indonesian “Lapis Legit”

Stuffed Crepes with Grated Coconut

Cambodia Taro Pudding in Pandan Leaf Cup

Fried Banana with Caramel sauce

US$ 180 per person

CHINESE WONTON NOODLE SOUP STATION 

 Small Chinese Noodle, Wonton, Caisin, Garlic Oil, 


Sesame Oil, Soya, Chopped Spring Onion, 

Tong Chai, Chicken Stock, Pork Chasiu

US$ 15.00 per person

JAKARTA NOODLE STATION

Thin Yellow Noodle, Minced Chicken with Oyster Sauce,

 Slice Mushroom, Caisin, 

Spring Onion, Fries Shallot, Sesame Oil, Soya

, Chicken Stock, Soya Chili 

US$ 12.00 per person

FRIED KWEETIAW

Egg Noodle , Flat Rice Noodle , Prawn Tail On ,Squid , 

Chinese Sausage Bean Sprout ,Spring Onion , Thick Soya ,

 Fish Sauce ,Egg ,Cooking Oil, Chili Sauce US$ 12.00 per US$ 18.00 per person

SINGAPORE FRIED NOODLE STATION

julienne white cabbage, green pepper, red chili, thin yellow noodles, bean sprouts, 

egg, chicken sliced, chicken stock, soy sauce, oyster sauce,

 dark soy salt, pepper Condiments: chili soy, fried shallot, coriander leaves

US$ 15.00 per person

MALAYSIAN LAKSA STATION

Coconut Broth, Thick Rice Noodle, Prawn Tail on, Chicken with Chili Paste,

Bean curd Slice, Boiled Egg, Cucumber Slice, Laksa Leaves, Laksa Sambal,

Lime Wedges, Fried Shallot, and Bean sprout US$ 12.00 per person

US$ 18.00 per person

BEIJING NOODLE

Condiment : Spicy Minced Beef , Black Mushrooms  , Spring Onion , 

 Egg Noodle , Spring Onion , Garlic Oil  , Sesame Oil 

US$ 12.00 per person

JAPANESE SOBA AND UDON STATION

Cold Soba and Udon Done a’la minute 

Fish Cake, Chopped Spring Onion, Udon, Soba, 

Japanese Pickled Vegetables, 

Juliene of Nori, Wasabi Paste, Japanese Chilli Powder,

 Cold Hondashi, Hot Hodashi,

US$ 12.00 per person

MEE GORENG 

Stir Fried Yellow Noodle with Slices of Mutton or Chicken with choy Sum , 

Tomato(wedges) ,Egg ,Chili(paste), and Tomato Sauce.

US$ 15.00 per person

HOKKIEN MEE SOUP 

Prawn Broth, Thick Egg Noodle, Caisim, Beansprout, Chicken with Chilli Paste, 

Stir Fried Prawn with Chili Paste, Fried Shallot, Crispy Pork Bally 

US$ 12.00 per person

VIETNAMESE NOODLE STATION

Pho Bo ( Beef Noodle Soup )

With Sliced Beef ,Fresh Rice Noodle ,Bean Sprout ,  Sliced Onion ,

Vietnamese Herbs ,Sliced Baby Leek ,Beef Broth 

US$ 12.00 per person

KATSU STATION 

Chicken or  Pork  Katsu

Condiment  : Buldog Sauce 

US$ 12.00 per person

SUSHI AND SASHIMI STATION

Sushi and Sashimi Stall

Prawn Sushi, California Roll, Salmon Roe  Sushi, 

Crab Stick Sushi, Octopus Sushi 

Scottish Salmon, Tuna , Red Snapper Sashimi Trevali 

Condiment: Kikkoman Soya, Wasabi Paste, Pickled Ginger

 US$ 20.00 per person

SELECTION OF DIM SUM

Steamed Dim Sum 

Barbeque Pork Bun ,Glutinous rice with Pork in Lotus Leaf, ,Pork Siomay, 

Crystal Prawn (Har Gau) ,Pork Siu Mai

Fresh Scallops Dumplings, Pork Spare Ribs, Chicken Claw   

Chinese Leek Dumpling

 US$ 15.00 per person

Deep Fried dim sum

Shrimp Wonton, Calamari cake, Spring Roll

 Turnip Cake, Crab Claw

Condiment : Chili Sauce ,Black Vinegar ,Ginger 

Cut into Julienne ,Soya ,Cut Chili.

 US$ 12.00 per person

SEAFOOD TERIYAKI 

STATION

 Salmon , Tuna , Jumbo Prawn, 

Condiments: Teriyaki sauce, Japanese Pickled,

Sesame Seed, Spring Onion 

US$ 18.00 per person

CHINESE PEPPER STEAK STATION

Beef Steak, Sliced Onion, Green Peas, Black pepper Crusted,

 Oyster Sauce,

Chinese Wine, Corn Flour, Chopped Garlic 

US$ 15.00 per person

TEMPURA STATION

Selection of Seafood and Vegetables Deep Fried in Batter

US$ 10.00 per person

SHANGHAI DUMPLING STATION

Pan-fried and Steam Peking Dumpling

Condimen : Chopped Garlic , Julienne Of Ginger , Black Vinegar , 

Chili paste , Soya US$ 12.00 per person

PEKING DUCK STATION

Condiment:  Cucumber, Spring Onion, Peking Duck, 

Skin, Hoisin Sauce

US$ 18.00 per person

SINGAPORE CHICKEN RICE STATION  I

Hainan Chicken Rice with Roast Chicken or Boiled Chicken

Condiment  

: Cucumber, Tomato, Coriander, Chili sauce, Ginger sauce, Soya sauce, and Sesame oil 

US$ 12.00 per person

POH PIAH STATION

( Freshly prepared Spring Roll )

Sweet Turnip filling(Braised w/julienne sweet Turnip, Dried Shrimp ,Garlic ,

Chicken Stock) with Julienne Lettuce Local, Slice Chinese Sausage ,

Deep Fried Dice Bean Curd

,Grated Boiled Egg ,Chopped Peanuts ,

Chili Paste 

,Sweet Sauce , and Popiah Skin 

US$ 15.00 per person

ROJAK STATION 

Freshly Cut Sweet Turnip , Pineapple ,Tau Pok ( Brown Color Dried Bean curd )

 kangkung(blanched ) ,Cucumber, Beansprout (blanched )

 And Mixed with (Prawn Paste mix w/ Tamarind Juice and Sugar ). 

Chakway, chop peanut

 US$ 12.00 per person

SATAY STATION

Freshly Cooked Chicken and Beef Satay ( Marinated w/ Chopped lemon grass 

,garlic ,shallot, turmeric, coriander powder ,palm sugar, salt and pepper)

Served with Peanut Sauce, Cucumber Wedges and Lontong

 US$ 15.00 per person

Chinese BBQ Station

Roast Suckling Pig , Pork Ribs, Pork Casiu, Duck  or  Soya Chicken

Condiment : Black bean sauce, Cucumber, spring onion, Cut Chili and Soy 

US$ 15.00 per person

BUFFET ONE

Chilled Gazpacho

Green Papaya

Speck and Spinach

Shrimp, Crab, Smoked Scallop and Marinated Pepper Salad

Grilled Mahi-Mahi, Stone Fruit Chutney

Beef Medallions with Mushrooms, Pinot Noir Sauce

Fresh Seasonal Vegetables and Potatoes

Assorted Baked Breads and Rolls, Sweet Butter Assorted Cakes and Mousses 

US$ 68.00 per person

BUFFET TWO

Cuban Black Beans

Sliced Tomato

Curried Chicken Salad with Apple and Dried Fruit

Roasted Pepper and Asparagus Salad

Spinach with Mandarin Orange Segments, Mushrooms and Warm Bacon Dressing

Grilled Salmon with Shrimp and Lobster Sauce

Roasted Free Range Veal Loin on Herb Dumplings with Morel Cream

Fresh Seasonal Vegetables

Herbed Creamy Polenta

Assorted Baked Breads and Rolls, Sweet Butter Fresh Fruit Flans and Vanilla Ice Cream with Condiments 

US$ 78.00 per person

BUFFET THREE

Grilled Mushroom Salad with Roma Tomatoes and Chives

Hearts of Palm with Baby Corn, Red Pepper and Opal Basil Dressing

Jerk Fried Chicken Salad with Green Beans and Almonds

Fish Terrines, Traditional Garnitures

Beef Carbonade with Mushrooms, Pearl Onions and Bacon Lardons

Tomato and Zucchini Crusted Grouper, Champagne Vinegar Sauce

Assorted Sausage Brochettes on Sauerkraut

Seasonal Vegetables

Garlic Whipped Potatoes

Assorted Baked Breads and Rolls, Sweet Butter

Apricot Créme Brulee, Fresh Fruit Flans, Tortes and Bombes

US $ 90.00.per person


SPANISH BUFFET

Country Garlic Soup

Spanish Potato Salad

Tomato, Sherry Vinegar and White Asparagus

Roasted Peppers and Smoked Tuna jamon Serrano Chorizo

Salpicon de Marisco

Paella Valenciana

Grilled Chicken, Parsley Garlic Sauce

Roast Pork Tenderloin with Pimientos and Fava Beans

Spicy Roast Potatoes

Spanish Vegetables

Assorted Baked Breads and Rolls, Sweet Butter

US$70.00.per person

All Dinner Selections include Iced Tea, Freshly Brewed Coffee,

ecaffeinated Coffee and  Selection of Teas

ITALIAN BUFFET

Action Station

Pasta

Choice of different pasta

Papardelle, Spaghetti, Tagliolini, Ravioli, Sedani, Gnocchi.

Sauces

Rabbit & ceps stew, crudaiola, tuna & caper, parmigiana, 

 tomato & Sweet basil 

Toppings

Parmesan – Truffle cheese - Pecorino - Basil- Parsley- Spicy Salami- Parma Ham –

 Speck – Onions – garlic Artichoke – Sun dry tomatoes – 

Calamata Olives – Pesto – Chili – Mix Seafood – Black Mussel

Special Station

Spaghetti, King Prawns, white wine, fresh tomato

Risotto station 

Clams and Sweet peppers

Blue Cheese & pear Risotto 

Ceps & Truffle Risotto

Shrimps & lemon Risotto

Chickpea, Asparagus, spicy salami

Marinated Antipasto Salad

Caesar Salad, Garlic Crouton, Reggiano Tomato Mozzarella Salad Beef Carpaccio

Tortellini Bolognese

Grilled Chicken Pizziolla

Veal Piccata with Porcini and Marsala 

Grilled Swordfish, Balsamic Tomato Fondue 

Risotto with Gorgonzola and Pear 

Grilled and Marinated Italian Vegetables 

Chocolate Amaretto Cake Pistachio Cheesecake

Tiramisu with Espresso Sauce

Italian Cookies and Biscotti

 US$ 90.00.per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee And  Selection of Teas

KAMADO

BARBECUE BUFFET

Selection of Smoked Marlin and Sword Fish

Calallou soup and Baby Shrimps

Ceasar Salad Station

Pickled Bread Fruits

Red Bliss Potato Salad

Three Bean Salad

Citrus Coleslaw

Plantain salad and coconut dressing

Christophene, pepper and onion salad

Selection of cuts marinated in papaya dressing

Jerk Chicken and Shrimp Brochettes

 special Caribbean Lobster

Blackened Local Catch on Roasted Poblano Pepper Tomato Salad

Grilled Baby Back Ribs with Guava Barbecue Sauce

Grilled Prawn Skewered 

Bonito & Chorizo Skewers 

Corn on the Cob

Garlic Whipped Potato

Assorted Breads and Rolls, Sweet Butter

Homemade Apple Pie

Deep Dish Peach Cobbler

Double Fudge Chocolate Cake

Strawberry Tart

US$ 90 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

DINNER

CARIBBEAN BUFFET

Mixed Seafood Escabeche 

Pickled Bread Fruit

Tropical Island Fruits, Chayote Salad with Smoked Scallops

Grilled Shrimp and Calamari

Cream of Pumpkin Soup

Bean Salad, Ripe Tomatoes with Cilantro and Puerto Rican Cheese

Mesclun Greens with Guava Vinaigrette

Chicken with Pineapple and Nuts

Tangerine Cuban Roast Pork Loin 

Pork Saoue

Chayote Stuffed with Meat 

Jerk Tuna

Puerto Rican Mini Pasteles

Grilled Chicken Breast with Mango Chutney

Plantain with Cinnamon Stick and Brown Sugar

Steam Vegetables rice

Cheese Flan

Coconut Kiss

Guava Shells with Native Cheese

Cinnamon Rice

Passion fruit Mousse

US$ 90 .00 per person


All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

BEACH PARTY CLAMS MUSSEL

Steamed on top of Seaweed, Oyster, Conch, Mussel, Lobster, Pulpo, Prawn

Caribbean Lobster       Clams     Mussels                       

      Sweet Potatoes    Corn on the Cob     Peeled White Onions

Mahi-Mahi ,.Calamari

Beach Paella

Accompaniments to include:

Clarified Lemon Butter

Garlic Butter

Coleslaw

Potato Salad

Assorted Baked Breads and Rolls, Sweet Butter

Fresh Cut Fruit

USD 120 .00 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee

and   Selection of Teas

DINNER BUFFETS

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee and The   Selection of Teas

DESSERT DISPLAYS AND STATIONS

SWEET TABLE ONE

Pecan Pie with Chocolate Chips

Lemon Meringue Lemon Pie

Double Chocolate Cake

Fresh Fruit Tart

Marble Cheese Cake

Vanilla Napoleon

Strawberry Short Cake

Butter Bread Pudding with Vanilla Rum Sauce

US$ 22.00.per person

SWEET TABLE TWO

Pear Almond Tart

Praline Cake

Ganache Amaretto Cake

Strawberry Swiss Roll

Assorted French Pastries

Mocha Cake

Raspberry Napoleon

Daisy Tart

US$ 26.00 per person

SWEET TABLE THREE

Elaborate French Pastry Display

Upside Down Grand Marnier Bavarois

White Chocolate Pistachio Torte

Hazelnut Mocha Roll

Chocolate Raspberry Mousse Cake

Caribbean Tri-Color Torte

Opera Torte

Chestnut Apricot Mousse

……US $ 30.00 per person

DINNER BUFFETS

ASIAN & ORIENTAL BUFFET

On the tables ;

Taro Chips

Banana Chips

Tannias Chips

Tomato Coriander Chili dipping Sauce

Coriander Raita

Mango Tomato Chutney

Marinated compound Salads

Beef Medallion Salad “ Nhoam Sechko” with Cucumber, Garlic, Lime Chili and Mint

Gado-Gado with peanut sauce

Shanghai Crunchy Jelly Fish

Japanese Baby Octopus with sesame Seed

Tako Su , Fresh Japanese Tofu with Shredded Dried fish and Sea weed

Chinese Soya Chicken

Glass Noodle Salad with Black Mushroom and Barbeque Pork

Papaya Salad “Nhoam L’hong” with Peanut and Dried Shrimp

Station

Vietnam Fresh Spring Roll Corner “ Bon Lay Chai Ya “

Rice Paper

Fresh Rice Noodle

Slice Bean Curd

Cooked Prawn

Shredded Carrot

Bean Sprout

Fresh Coriander

Fresh Hot Basil

Dressing

Sweet Chili sauce

Chopped Peanut

Fresh Vietnamese Herbs

Fish sauce

Lime Juices

Soup Station

Chicken Soup ‘ Soto ‘  Surabaya  Style

Shredded white Cabbage

Wedges Boiled Egg

Celery leaves

Fried Shallot

Glass Noodle

Shredded Turmeric Chicken

Turmeric Chicken Broth

Mashed Prawn cracker

Chili Sauce

Lime Wedges

12  Hot Dishes

Steamed Amok ‘ Kruuong Samot’ with Minced Seafood, coconut cream, Khmer Spices in banana leaf basket)

Indonesian Fried Chicken with Sweet Soy, tomato and leek

Shanghai Fried Rice with Dice Fish and egg

Sweet and Sour Calamari

Wok fried Beef Skewers “  Sechko Changkak “ with Black Pepper Sauce

Malaysian Stir fried Chicken with Cashew Nut and Dried Chili

Brunei Stew Beef”  Rendang “

Braised Green Vegetables with Black Mushroom in Oyster Sauce

Prawn Tempura with Dipping Sauce

Pork Katsu .

Salmon Teriyaki

Dessert

Deep fried Custard with Vanilla Bean Sauce

Mango and ginger clafoutis

Tropical fresh fruit

Fruits tower

Almond Bean Curd with Lechi and Longan

Green tea crème brulée

Pumpkin Coconut Custard

Rasgoola in lemongrass & spices syrup

Japanese green tea mousse

Grapefruits and keika-chin-shu(Chinese liquor with flowers)

Exotic fruits tart

Vietnam pineapple tart

Jasmine crème brulée tart

Tapioca in coconut milk

Jasmine tea sauce, mango sauce, vanilla custard

Coconut congolais, roasted almond flakes, milk chocolate flake

Khmer Steamed Layer cake

Indonesian “Lapis Legit”

Stuffed Crepes with Grated Coconut

Cambodia Taro Pudding in Pandan Leaf Cup

Fried Banana with Caramel sauce

US$ 180 per person

CHINESE WONTON NOODLE SOUP STATION 

Small Chinese Noodle, Wonton, Caisin, Garlic Oil, 


Sesame Oil, Soya, Chopped Spring Onion, 

Tong Chai, Chicken Stock, Pork Chasiu

US$ 15.00 per person

JAKARTA NOODLE STATION

Thin Yellow Noodle, Minced Chicken with Oyster Sauce,

 Slice Mushroom, Caisin, 

Spring Onion, Fries Shallot, Sesame Oil, Soya

, Chicken Stock, Soya Chili 

US$ 12.00 per person

FRIED KWEE TIAW

Egg Noodle , Flat Rice Noodle , Prawn Tail On ,Squid , 

Chinese Sausage Bean Sprout ,Spring Onion , Thick Soya ,

 Fish Sauce ,Egg ,Cooking Oil, Chili Sauce US$ 12.00 per US$ 18.00 per person

SINGAPORE FRIED NOODLE STATION

julienne white cabbage, green pepper, red chili, thin yellow noodles, bean sprouts, 

egg, chicken sliced, chicken stock, soy sauce, oyster sauce,

 dark soy salt, pepper Condiments: chili soy, fried shallot, coriander leaves

US$ 15.00 per person

MALAYSIAN LAKSA STATION

Coconut Broth, Thick Rice Noodle, Prawn Tail on, Chicken with Chili Paste,

Bean curd Slice, Boiled Egg, Cucumber Slice, Laksa Leaves, Laksa Sambal,

Lime Wedges, Fried Shallot, and Bean sprout US$ 12.00 per person

US$ 18.00 per person

BEIJING NOODLE

Condiment : Spicy Minced Beef , Black Mushrooms  , Spring Onion , 

 Egg Noodle , Spring Onion , Garlic Oil  , Sesame Oil 

US$ 12.00 per person

JAPANESE SOBA AND UDON STATION

Cold Soba and Udon Done a’la minute 

Fish Cake, Chopped Spring Onion, Udon, Soba, 

Japanese Pickled Vegetables, 

Juliene of Nori, Wasabi Paste, Japanese Chilli Powder,

 Cold Hondashi, Hot Hodashi,

 US$ 12.00 per person

MEE GORENG 

Stir Fried Yellow Noodle with Slices of Mutton or Chicken with choy Sum , 

Tomato(wedges) ,Egg ,Chili(paste), and Tomato Sauce.

US$ 15.00 per person

HOKKIEN MEE SOUP 

Prawn Broth, Thick Egg Noodle, Caisim, Beansprout, Chicken with Chilli Paste, 

Stir Fried Prawn with Chili Paste, Fried Shallot, Crispy Pork Bally 

US$ 12.00 per person

VIETNAMESE NOODLE STATION

Pho Bo ( Beef Noodle Soup )

With Sliced Beef ,Fresh Rice Noodle ,Bean Sprout ,  Sliced Onion ,

Vietnamese Herbs ,Sliced Baby Leek ,Beef Broth 

US$ 12.00 per person

KATSU STATION 

Chicken or  Pork  Katsu

Condiment  : Buldog Sauce 

US$ 12.00 per person

SUSHI AND SASHIMI STATION

Sushi and Sashimi Stall

Prawn Sushi, California Roll, Salmon Roe  Sushi, 

Crab Stick Sushi, Octopus Sushi 

Scottish Salmon, Tuna , Red Snapper Sashimi Trevali 

Condiment: Kikkoman Soya, Wasabi Paste, Pickled Ginger

 US$ 20.00 per person

SELECTION OF DIM SUM

Steamed Dim Sum 

Barbeque Pork Bun ,Glutinous rice with Pork in Lotus Leaf, ,Pork Siomay, 

Crystal Prawn (Har Gau) ,Pork Siu Mai

Fresh Scallops Dumplings, Pork Spare Ribs, Chicken Claw   

Chinese Leek Dumpling

 US$ 15.00 per person

Deep Fried dim sum

Shrimp Wonton, Calamari cake, Spring Roll

, Turnip Cake, Crab Claw

Condiment : Chili Sauce ,Black Vinegar ,Ginger 

Cut into Julienne ,Soya ,Cut Chili.

 US$ 12.00 per person

SEAFOOD TERIYAKI 

STATION

 Salmon , Tuna , Jumbo Prawn, 

Condiments: Teriyaki sauce, Japanese Pickled,

 Sesame Seed, Spring Onion 

US$ 18.00 per person

CHINESE PEPPER STEAK STATION

Beef Steak, Sliced Onion, Green Peas, Black pepper Crusted,

 Oyster Sauce,

Chinese Wine, Corn Flour, Chopped Garlic 

US$ 15.00 per person

TEMPURA STATION

Selection of Seafood and Vegetables Deep Fried in Batter

US$ 10.00 per person

SHANGHAI DUMPLING STATION

Pan-fried and Steam Peking Dumpling

Condimen : Chopped Garlic , Julienne Of Ginger , Black Vinegar , 

Chili paste , Soya US$ 12.00 per person

PEKING DUCK STATION

Condiment:  Cucumber, Spring Onion, Peking Duck, 

Skin, Hoisin Sauce

US$ 18.00 per person

SINGAPORE CHICKEN RICE STATION  I

Hainan Chicken Rice with Roast Chicken or Boiled Chicken

Condiment  

: Cucumber, Tomato, Coriander, Chili sauce, Ginger sauce, Soya sauce, and Sesame oil 

US$ 12.00 per person

POH PIAH STATION

( Freshly prepared Spring Roll )

Sweet Turnip filling(Braised w/julienne sweet Turnip, Dried Shrimp ,Garlic ,

Chicken Stock) with Julienne Lettuce Local, Slice Chinese Sausage ,

Deep Fried Dice Bean Curd

,Grated Boiled Egg ,Chopped Peanuts ,

Chili Paste 

,Sweet Sauce , and Popiah Skin 

US$ 15.00 per person

ROJAK STATION 

Freshly Cut Sweet Turnip , Pineapple ,Tau Pok ( Brown Color Dried Bean curd )

 kangkung(blanched ) ,Cucumber, Beansprout (blanched )

 And Mixed with (Prawn Paste mix w/ Tamarind Juice and Sugar ). 

Chakway, chop peanut

 US$ 12.00 per person

SATAY STATION

Freshly Cooked Chicken and Beef Satay ( Marinated w/ Chopped lemon grass 

,garlic ,shallot, turmeric, coriander powder ,palm sugar, salt and pepper)

Served with Peanut Sauce, Cucumber Wedges and Lontong

 US$ 15.00 per person

Chinese BBQ Station

Roast Suckling Pig , Pork Ribs, Pork Casiu, Duck  or  Soya Chicken

Condiment : Black bean sauce, Cucumber, spring onion, Cut Chili and Soy 

US$ 15.00 per person

 Resort  Island

In Flight Catering Menu

Breakfast:

Breakfast Pastries:

Danish US$ 48.00 per dozen
Bagel US$ 38.00 per dozen
English Muffin US$ 48.00 per dozen
Croissants US$ 48.00 per dozen
Chocolate Petit Pain US$ 48.00 per dozen
Chocolate Muffin US$ 48.00 per dozen
Banana Muffin US$ 48.00 per dozen
Blue Berries Muffin US$ 48.00 per dozen
Bread & Butter

:

French baguettine US$ 38.00 per dozen
Sun-dried tomato baguette US$ 48.00 per dozen
Pumpernickel US$ 45.00 per dozen
Multigrain roll US$ 45.00 per dozen
Butter croissant US$ 48.00 per dozen
Herb bread US$ 40.00 per dozen
Artisan baguette US$ 42.00 per dozen
Home made Bread

Pumpkin seeds bread US$ 48.00 per dozen
Whole-wheat bread US$ 45.00 per dozen
Sunflower seeds bread US$ 42.00 per dozen
Farmer bread US$ 42.00 per dozen
Rye Bread Roll US$ 45.00 per dozen
High Tea:

Plain & Raising Scones with Clotted Cream & Jam US$ 48.00 per dozen
Finger Sandwiches: Chicken, Smoked Ham, Turkey, Tuna Salad & Egg Mayonnaise

Dairy:

Liter Full Milk US$ 48.00 per dozen
Liter 2% Milk

Liter Skim Milk

Liter Pack Heavy Cream

250ml. Light Cream

125g. Plain Low Fat Yoghurt

Fruit Yoghurt

Organic Fruit Yoghurt

125g. Cottage Cheese
Hot Breakfast Dishes:

Plain Omelet with Fines Herbs US$ 15.00 per person
Omelet with Mushrooms & Bacon US$ 15.00 per person
Omelet with Bell Pepper & Chorizo US$ 15.00 per person
Omelet with Smoked Salmon & Cream Ricotta US$ 15.00 per person
Portion Pork Sausages US$ 10.00 per person
Portion Smoked Ham US$ 10.00 per person
Portion Crisp Hickory Smoked Back Bacon US$ 10.00 per person
Portion Cheddar Edam Cheese US$ 12.00 per person
Various Amenities & Canapés:

Amenities:

200g. Black and Green Olives

100g. Mixed Nuts

75g.   Plantain Chips

75g.   Potato Chips

200g. Jardinière Pickles

150g. Oil Items

100g. Cashew Nuts & Raisins

Burts Fried Potato Chips:

50g. Burts Fried Lightly Salted Chips

50g. Burts Fried Matured Cheddar

50g. Burts Fried Hot Chili Lemon

50g. Burts Fried Salt & Pepper

50g. Burts Fried Sea Salt & Sherry Vinegar

Canapés:

Cold Vegetarian Canapés:

Bean curd roll Vietnam style US$ 3.50 per 3 pieces 

Vegetables “Gado –Gado” US$ 3.50 Roll per 3 pieces 

Roquefort Cheese with Pear US$ 3500 Roll per 3 pieces 

Crusted Goat Cheese & Honey US$ 5.00 Roll per 3 pieces 

Cold Seafood Canapés:

Glace prawn on sesame toast US$ 3.50 per 3 pieces 
Prawn and vegetables in rice paper US$ 4.50 per 3 pieces 
Tuna. Salmon Roe US$ 5.00 per 3 pieces 

Khmer Fish Riette with Garlic Bread US$ 4.00 per 3 pieces 
Cold Meat Canapés:

Prosciutto San Daniele with Figs US$ 4.50 per 3 pieces 
Smoked Scottish Salmon with Mango Chutney US$ 5.00 per 3 pieces 
Smoked Duck with Sweet & Sour US$ 4.50 per 3 pieces 
Speck Ham with Asparagus US$ 4.80 per 3 pieces 
Sandwiches:

Smoked Scottish Salmon, Cream Ricotta Cheese & Chives Sandwich US$ 20.00per person 
l

Club Sandwich US$ 15.00per person 
Tortilla Wrap with Tandoor Chicken, Guacamole Dip US$ 15.00per person 
Separate: Pico de Gallo sauce US$ 8.00 Per Bowl

Crisp Baguette Cuban’s Style with Pork Loin, Edan Cheese & Dill Pickles US$ 15.00per person 
Sun-Dried Tomato Baguette with Smoked Mozzarella & Pesto Sauce US$ 15.00per person
Designs Your Own Sandwich
Bread Selections:

Sun-Dried Tomato Baguette, Tortilla Wrap & Crisp Baguette 

US$ 18.00per person 
Meat & Fish Selection:

Smoked Ham, Parma Ham, Turkey Breast, Salami Milano & Beef Pastrami

Smoked Scottish Salmon & Smoked Tuna

US$ 20.00per person 
Vegetables Selection:

Mesclun Greens, Plum Tomatoes, Red Onion Caramelized, Grilled Bell Peppers & Dill Pickles

US$ 4.00per person 
Cheese Selection:

Cheddar Edan, Gouda, Camenbert & Manchego

US$ 5.00per person 
Sauces and Dressings:

Palm Oil Vinaigrette, Coriander Pesto Sauce, Pico de Gallo sauce, Papaya Seed Mayonnaise & Mustard with Lemon Juice Sauce, Hoisin

US$ 8.00per liter
Starters:

Heart of Baby Romaine with Crisp Cajun Prawn

Garlic Croton & Shave Parmesan Cheese

Separate:

Caesar Dressing,

Garlic Croton 

US$ 22.00per person 
Romaine Salad with Grated Parmesan Cheese & Marinated Turkey Breast

Separate:

Caesar Dressing, 

Garlic Croton 

Rucula Salad, Cherry Confit Tomatoes, Mozzarella di Bufalo

Separate:

Italian Dressing

US$ 20.00per person

Marinated Vegetables with Crispy Parmesan, Green Lettuces & Pesto Sauce

Separate:

Reduction of Balsamic

US$ 15.00per person 
Crudities: Wild Fennel, Chicory, Celery Stalks , Red Radish, Asparagus & Calamata Olive

Separate:

Babaganush

US$ 15.00per person 
Thin Sliced of Smoked Blue Marlin with Lemon & Palm Hearts

US$ 15.00per person 
Scottish Smoked Salmon with Capers, Onions & Lemon

US$ 22.00per person 
Curry Marinated Trigger Prawns with Guacamole Cocktail

Separate:

Sour Cream,

US$ 24.00per person 
Cold Assorted Cuts: Prosciutto San Daniele, Soppresa, Bresaola, Spicy Salami, 

Cold Roast Turkey & Chicken

US$ 15.00per person 
 SevrugaCaviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche

6 Mini Blinis

US$ 316 .00 per perso
 Ossetra Caviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche

6 Mini Blinis

US$ 384 .00 per person 
 Beluga Caviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche

6 Mini Blinis

US$ 700.00 per person 
Tomato Chilled Soup  with Aged Sherry Vinegar

US$ 12.00 per person 
Salad Bar:

Starter Portion, US$ 15.00per Salad

Side Order Portion, US $ 8.00 Salad

Leaves:

Romaine

Iceberg lettuces

Red and White Endives

Mixed Green

Watercress

Condiments 

Supplement US $ 3.00 per choice:

Parmesan Shavings

Dried Feta

Olives

Garlic Croton

Crispy Speck

Artichoke

Sun-dried Tomato

Salad Bar,US $ 4.00 supplement per choice

Green Asparagus

Sliced Plum Tomatoes

Cherry Onions in Vinegar

Soya Sprouts

Beans Salad

Potatoes Salad

Cucumber Salad

Tabueleh Salad

US $ 3.00

Dressing, one choice per serving:

French Dressing

Balsamic Dressing

Caesar Dressing

Lemon Dressing

Mango Dressing

US $ 3.00

Pasta:

 Oven Baked Pasta

Vegetables Lasagna
Parmesan Grated

US$ 16.00 per person

Cannelloni filled with Ricotta Cheese & Wild Mushroom

Parmesan Grated

US$ 22.00 per person

King Prawn Raviolis

Parmesan Grated

US$ 26.00 per person

Additional;

Lobster Bisque sauce

US$ 3.00 per person

Main Courses:

Grilled Angus Beef Tenderloin Boursin Sauce

US$ 78.00 per person

Lamb Chop whit Moroccan spices

US$ 80.00 per person

West Indies Chicken Curry Roti

Tangerine Chutney

US$ 36.00 per person

Red Curry Chicken

Tomato Coriander Relish

US$ 34.00 per person

Roulade of Veal

Red Wine Jus, Celery pure & Vegetables

US$ 76.00 per person

Side Orders:

Boiled Chat’s Potatoes with Butter & Parsley

US$ 4.00 per person

Oven Baked Vegetables

US$ 3.00 per person

Steamed Rice

US$ 3.00 per person

Black-eyed Beans & Rice 

US$ 400 per person

Grilled Mediterranean Vegetables

US$ 4.00 per person

 Cheeses:

Assorted Chesses

Figs Mustard, Nuts, Grapes & Crispy Bread

US$ 25.00 per person

Desserts:

Dried Fruit US$ 10.00 per bowl 

Cookies per bowl US$ 8.00 per bowl 

, Home Made El Rey Chocolate Praline  6 pieces US$ 8.00 per person
Assorted Home Made Mignardise, 6 pieces US$ 9.00 per person

Drinks:

Fresh Orange Juice  US$ 10.00 per liter 
Fresh Grapefruit US$ 10.00 per liter
Fresh Mango Juice US$ 15.00 per liter
Fresh Passion Juice US$ 15.00 per liter

 Fresh Apple Juice US$ 15.00 per liter
Fresh Pineapple Juice US$ 15.00 per liter
Organic Soy Milk  US$ 8.00 per liter

Fruits:

Sliced Exotic Fruit: Pineapple, Strawberries, Mango, Kiwi & Papaya

US$ 12.00 per portion 

Seasonal Fruit Basket: 2 Bananas, 2 Prunes, 2 Peaches, 2 Kiwis, 2 Apples & 1 Bunch Grapes

US$ 16.00 per  bowl 

Whole lemon 

US$ 4.00 per 3 pieces  

Whole Lime

US$ 4.00 per 3 pieces  

Bunch Green Grapes

US$ 15.00 per 1 Kg  

Bunch Black Grapes

US$ 1600 per 1 Kg

News Papers:

We can provide you with the latest European & American, News Papers & Magazines. Please ask for more information

Transportation:

on availability

We will achieved a refrigerate container
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