CHRISTMAS DINNER BUFFET

{EEFE DY £/3— Seasonal Salad Bar
OFL Yy 74ERAYTA AV b
D

sings & Condim

B Appetizers
@NFINFrU— R PEFAF—XDHTL—F

Soy Cheese & Colorful Cherry Tomato Caprese
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Chunky Vegetable Caponata
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Marinated Seafood Salad
@75 T L EFERBEDIR -y VA ERY T X

> Salad
O /nETRNFDAF

Oriental Glass N th Steamed Chicken and Herbs

Marinated Tuna and Avocado Poke
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Soy Milk Cheese & P iutto / Soy Cream Cheese with Herbs and Garlic
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Salmon Rillettes

oy Tomato Cream
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Warm Sanuki-style Udon(Hot / Ice)
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Beef Shabu Shabu / Egg Poached ir
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Fried Fish Cake
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ZENB Yellow Pea Noodles, “Napolitan” Style
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Fried ZENB Yellow Pea Noo Yakisoba” Style

OSHMBHEENOZEFADRMETA by —RT T8>

ble Gratin

Veg
@O —XLFF> 7 URTREHY
Roasted Chicken
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Wood-fire Roasted Porchetta with Bagna Cauda Sauce
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Seafood Mariniere
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Eggs Benedict
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Pork Cutlet Sandwich
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Beef Rendang
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2d Mushrooms and Meatballs in Demi-glace
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Garlic Rice
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Fried Shrimps, Scallops and Salmon
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Tonkatsu Sauce / Tartar Sauce / Ketchup / Lemon
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Spicy Vegetable Curry
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Temari-sushi
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Roast US Prime Beef
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Gravy Sauce / Horseradish
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Garlic Sauce / Gra
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2d Hotel-made Breads
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Vegan Soup
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Pumpkin Pota
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Super Melon Shortcake
OR——hHEBIVa—hrr—%
Super AMAOU St

OHEHIA— LT —F
AMAOU Str
O@TINRYF—Xr—%
Soy Milk Burnt C
OF=B> 21— U—L

eca

anbon Cream Puff

OTALLIva—br—F

ortcake

erry and Soy Milk €

O+ —VINsHE—2=a3a7
Chocolate and Oat Milk Gateau
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Vegan AMAOU Strawberry & Soy Milk Tart
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Healthy Soy Milk Pudding
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Vegan Soy Milk and Banana Pudding
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Kuzumochi Jelly

@vRoAOVEY —

Melon Jelly
OHEHESE U —
AMAOU Strawberry Jelly
Q@ERI—ILIEEY— (LWHT)

Yogurt Jelly (Strawberry)
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Vanilla Ice Cream
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Rum Raisin Ice Cream
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Soy Milk Chocolate Ice
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TOWER RESTAURANT



