“Seafood Night (5009 Lobster)

Compound Salad
Calamari with Cherry Tomato Olive Tapenade, Prawn Cocktail, Crab and Avocado, Salmon, Fennel
&Celery, Greek Salad, Grilled anti-Pasti, Fattoush, Tuna& Artichoke,
Shrimp& Raw Papaya Salad, Fennel Citrus ,Spicy Thai Shrimp Salad, Caesar Salad, Roast Potato
&Beetroot with Mustard Vinaigrette, Corn &Peas Salad with Mint mayo.

Salad Bar
Assorted Fresh Garden Greens, Cucumber and Tomato
Fennel, Carrot, Green Apple &Pomelo

Dressing & Condiments
Mango &Lime, Dill Dressing, Citrus Vinaigrette, Chop Chili with Vinegar
Onion Pickles, Jalapefio Slice, Olives, Lemon Wedges

Soup & Hot Snack on the Buffet
Bouillabaisse
Asian Salmon Cake with Spicy Hoisin

Bread Stations
Soft rolls, Arabic Bread, Hard rolls, Brown bread, Crouton

Seafood Cold Buffet
Clams, Mussel, Crab Baby, Cigali,

Sushi Stations
Sushi, Tamaki, Capamaki, Sashimi, California Rolls,Nigiri,ika Sushi,
Tamago Sushi



Live Station Seafood Sizzling
(Prawn’s or Calamari, Vegetable)
Condiments Zucchini, Garrot, Bell peppers, Coriander, Cajun powder, Chili, Tomato, Garlic Honey,
Ginger, Mexican Powder, Jalapefio,

Sauce
Salmoriglio Sauce, Lemon Caper Sauce, Creamy Mushroom Sauce

Live Grill Cooking Stations
Seafood Grill & Tandoor
(Prawns, Fish, Calamari, Lobster,)

Main Course
Seafood Thermidor
Seabream in Creamy Coconut Ginger Sauce

Rigatoni Puttanesca

Cajun Fish Honey Glaze

Stir fry Shrimp & Tofu
Sautéed Green Vegetable
Steam Rice
Herbs Roast Potato
Seafood in Black Pepper Sauce

Desserts
New York Bake Cheese Cake
Double Chocolate Semi-Fredo
Strawberry Charlotte
Financier Raspberry
Mocha Coffee Cake
Lime Parfait
Cream Brule
Pecan Pie
Fresh Cut Fruits



