DINNER Buffet
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Dressings & Condiments Slow-roasted US Chuck Roll
ARIEIE Cold items @UIREL — 7 X F— % 53

@HT77LFz)— b+ bEEAF—IXDATL - Teppanyaki Beef Steak

Soy Cheese & Colorful Cherry Tomato Caprese
Q@I TABENH KRS —% | 7L F Bread
Chunky Vegetable Caponata @K TLXARAEDY 7Ly FEE

[ EXA= RN [aF Assorted Hotel-made Breads
Shreded Carrot @=L/
@/ gELvyI-0EERYY Steamed Soy Milk Bread
Tropical Shrimp and Mango Marinade
O LBLEREROT A=y /A EWY 74 [ Z—7 Soups
Oriental Glass Noodle Salad with Steamed Chicken and Herbs [ JE R e S
@< /OETRARDNTAT U2 Chilled Cream of Corn Soup with Soy Milk
Hawaiian Marinated Tuna and Avocado
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Assorted Processed Meats Miso Soup with Koji(Fermented Rice)
ORE—VH—F
Smoked Salmon 24— Dessert
/ @&EEH Q@A —/N—xavyra—btr—%
Inari Sushi (Fried Tofu-pouch Sushi) / Sushi Roll Super Melon Shortcake
{#8 Noodles) ? @< I—va—hrsr—%
QRS 5 A Mango Shortcake
Silken Udon Noodles Rinsed in Ice-cold Water Ot —Fo—LT—F

JZRBRZ £/ Sea Urchin Flavor Sesame Sauce Peach Rolled Cake
Q@EHNRIF—Rr—%
Soy Milk Burnt Cheesecake

@M= 1—-7U—L

b= MRS Tomato Baitang Sauce
5 EADK Udon Soup

SREURIE Warm items Wasanbon Cream Puff
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Plant Based Mapo Tofu Vegan Strawberry and Soy Milk Shortcake
@ REFEFK @F—VINsAtb—=a2aF
Plant Based sweet and Sour Pork Vegan Chocolate and Oat Milk Gateau
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Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce) Vegan Soy Milk and Brown Sugar Chiffon Cake
@'ZENB noodle” FE F—0 v —2 [eHlvelz @TAL LI KL b
ZENB Noodle with Pomodoro Sauce Vegan Strawberry & Soy Milk Tart
@"ZENB noodle" v —REEE Z(E
Fried ZENB Yellow Pea Noodles, “Yakisoba” Style Q@=H AL —TY v E
QKA TLEHEOE Y FHERS S 4> [va] | Healthy Soy Milk Pudding
Eggplant and Summer Vegetable Gratin in Spicy “Nikumiso” @=INFFTU Y E"
(Miso Meat Sauce) Vegan Soy Milk and Banana Pudding
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Tomato Stew with Tripe and Navy Beans Kuzumochi Jelly
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Wood-fire Roasted Porchetta,Lemon Herb Flavor . Yogurt Jelly (Mango)
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German Pan-fried Potatoes and Sausages with Cheese Melon Jelly
@ENDYY =T —)L ﬁ (.E“—?—‘t’f‘)—
Seafood a la Mariniére Peach Jelly
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Melty Soy Cheese Pizza @ONR=ZFTARIY—L [eF
@ F—7hVH >k Vanilla Ice Cream
Pork Cutlet Sandwich @TH ANV v—~y b [GF
@R/ ¥ —/NTF~_R—= 3"TERIYAKI|"/N—H— | Melon & Soy Milk Sherbet
Teriayki Burger with Jalapefio ? @< - v—~Rvy b [GF [vq]
@FF LR . Mango Sherbet
Chicken Rendang @5 LL—XYTARY Y —L E
@FFES hERELA Rum Raisin Ice Cream
Chinese Steamed Fish with Sesame @SAFaaL—FFARIY—L [GF
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Stewed Mushrooms and Meatballs in Demi-glace

Soy Milk Chocolate Ice Cream
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Garlic Rice Coffee and Tea is included in your course.
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Steamed Vegetables
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<IN T 7 U —=HtiG(gluten-free)
<74 — 7 IS (for vegan)
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