%4R% DINNER Buffet

2025.12.31~2026.1.3

f2EE DY 5 £/3— Seasonal Salad Bar 2y %> 4% —E R Chef-served items
OFL YLy @AV T4 AV OUSTFALA—RtE—T
Dressings & Condiments Roast US Prime Beef

SLAE=Y =R/ FK=R5F1v¥a
B3 Appetizers Gravy Sauce / Horseradish

@NT7NFzY— bR ETBAF—ADATL—F

Soy Cheese & Colorful Cherry Tomato Capr
@I IRNHEONKS—4
Chunky Vegetable Capo
O/ nLTHRARDRF

O@REMF R T — F FhiRME
H=VUvoV—R/BHLEVE/LEY /& BRI

ted Ponzu Sa Lemon / Salt & Pepper

Marinated Tuna and Avocado Poke 7L v K Bread
@BNELRYTFEOTY & [oF] OFTLXAFAEDY 7Ly F&EE
Marinated Seafood Salad Assorted Hotel-made Breads
075 /L EBERFROLRA= y YA EWY 7 4 @TE LY
Oriental Glass Noodle Salad with Steamed Chicken and Herbs Steamed Soy Milk Bread

OENLEKEE Y Y 7L T BHOTA— YRR

Prosciutto and Buffalo Mozzarella with Fruit of the Season =7 Soups
@ v LFah)—nNUT O=HDRI X TNTAAVYR=T
Assorted Processed Meats Vegan Soup
OXE—/H—E ONFHeDHEL—Ya
Smoked Salmon Pumpkin Potage
BELEEE Warm items 2 A — Dessert
@t CACRI / BR) OX——XAvya—hr—%
Warm Sanuki-style Udon(Hot / Ice) Super Melon Shortcake
~&E by EY T~ topping OX—N—HEB>Va—rr—F
L ow 3 HER RN /RRID Super AMAOU Strawberry Shortcake
Beef Shabu Shabu / Egg Poached in Shell @OhEH 5 —ILT—F
FREEDEHI / B EFER AMAOU Strawberry Rolled Cake
Fried Fish Cake / Fried Fish Cake with Spicy Burdock @=L NRYF Ry —F
WBEBI / bhod [ ¥ /[ PTARE EREET /85 L4EE Soy Milk Burnt Ch cake

Deep-fried Tofu

od / Green Onion ON=2>2—2U—L4

e Mix) / Grated Gin

asanbon Cream Puff

OSHLEIva— by —F

OFETE Vegan Strawberry and Soy Milk Shortcake
Plant Based Mapo Tofu @F—VINIHb—>=33F
@ ZFFEFK Vegan Chocolate and Oat Milk Gateau
Plant Based sweet and Sour Pork OZIAERE T —F
[ Ji::pisc] Vegan Soy Milk and Brown Sugar Chiffon Cake
Youlinji(Chinese Crispy-fried Chicken with Scallion Sauce) @=ZAHEHS KL b &
@'ZENB Noodles" 1Y &>~ Vegan AMAQU Strawberry & Soy Milk Tart

ZENB Yellow Pea Noodles, “Napolitan” Style

@"ZENB Noodles" v —RBe& Z (& [ EE RV e

Fried ZENB Yellow Pea Noodles, “Yakisoba" Style Healthy Soy Milk Pudding
OH N L KIKES T 52 [ EX AP
Vegetable Gratin Vegan Soy Milk and Banana Pudding
OLU Y NREAVAIFAZD b FERAH @ifedo < THIH Y —
Tomato Stew with Tripe and Navy Beans Kuzumochi Jelly
ORI v & NS IR =R 6 @ERI—IA LY — (WBD)
Wood-fire Roasted Porchetta with Bagna Cauda Sauce Yogurt Jelly (Strawberry)
OBELHSROY T— ZA4EL Yy FHL—Y—2 OvR/AAVEY —
Sauteed Shrimp and White Fish with Red Curry Sauce Melon Jelly
QLA HEATF—AEY Y7 OHEHESE —

Soy Cheese Pizza AMAOU Strawberry Jelly
e A

Pork Cutlet Sandwich @ =FTARIY—L [GF]
@R /A =T ~_—= 5" TERIYAKI"/ S — H— | Vanilla Ice Cream
Teriayki Burger with Jalapefio @I - by —Ry b
[ I I Yogurt Sherbet
Beef Rendang OhEHHIvv—~y b [6F][va

QS PERAE LR AMAOU Strawberry Sherbet

Chinese Steamed Fish with Sesame O@FLL—AVTARY Y=L
OBEHL I PR—LDOTF IS T RELH Rum Raisin Ice Cream

Stewed Mushrooms and Meatballs in Demi-glace . @=ZHAFaaL—+rTFART Y=L @

@Li—Uv T4 Soy Milk Chocolate Ice Cream

Garlic Rice
O=EDE LTFH

Steamed Vegetables JINF 7Y ~ﬂﬁ§(gluten-free)
74— I (for vegan)

<75 k=235 (plant based)

- TOWER RESTAURANT

@RS, —REZTLAHL—

Spicy Vegetable Curry




