Executive Set Lunch

ASTRER

Set |

Layered Norwegian smoked salmon,
citrus oil, fennel and garden greens
2 75 0 R S = S T DA T SR A P el i i A P A ot

Pot roasted pork loin wrapped with thinly sliced bacon,
brandy prunes and gratin potatoes
B8 G B R G N 1 == Hh A BE A9 R R

Green tea créeme brulee
with rice ice cream

2RI FERE VR IE AT W33 DI

Setll

Wild mushroom soup,
black truffle pesto and crostini

PR 50 B ks i P A T £

Crispy roasted organic chicken,
spring onion mash, slow roasted tfomatoes and green beans
Jr% ALY R C LA 2+ S e 1R R A A

Marbled chocolate cheesecake,
raspberry sauce

ST WARLY SBa e D ST ey

CATERING by MANDARIN ORIENTAL, SANYA



Chinese Executive Lunch

HJ} Peony

LRTEIET

Five Appetizer Combination

Crystal Sliced Beef Shank Chilled in
Chinese Herb Broth ik 4/

Diced Sichuan Style Chicken [7k4%
Marinated Black Fungus with Wolfberries
HHFEAR L

Sliced Green Radish Salad Ji#E 5
Marinated Local Cucumber with Garlic i
e # /I

X 22 JR )
Hot and Sour Soup with Shredded Chicken

BRIC S ENS
Poached Wen Chang Chicken Cooked
with Chinese Herbs

XO & HRUFM=
Sautéed Shrimps with Yellow Chives and
X.0. Sauce

T &gty A
Steamed Sea Bass with Ginger, Spring
Onion and Soya sauce

T A
Sweet and Sour Pork with Honey Pineapple

JRR B L)
Ma Po Bean Curd with Spicy Broad Bean
Sauce

ety ]
Fried Egg Noodles with Assorted Meat

£ I\iiip S
Sweetened Sago Soup with Honey Melon

47K B4 Sliced Tropical Fruits

% AR

e Ly

LAFEWETT

Five Appetizer Combination

Crystal Sliced Beef Shank Chilled in
Chinese Herb Broth 7k 4 /#

Diced Sichuan Style Chicken /7.5
Marinated Black Fungus with Wolfberries
BT L

Sliced Green Radish Salad £z 5
Marinated Local Cucumber with Garlic
T/

PO A 38
Minced Beef Soup "West Lake Style”

NRAET
Kong Po Chicken with Cashew Nuts and
Dried Chilli

Fakry s 40
Deep Fried Cod Fish Filet with Lemon
Sauce

Ry G Ib A
Wok Fried Black Pepper Beef with Broccoli,
Capsicum and Garlic Chips

ity 1 8 A A 1
Braised Mixed Mushrooms with Abalone
Gravy

NI
Pan Fried Eggs “Chinese Style” with Bitter
Gourd and Tomato

MR
Yang Zhou Fried Rice with Char Siew

1Ay Chilled Mango Pudding

IF4 7K B4 Sliced Tropical Fruits
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H# Rose

R DB

Yi Yang Dim Sum Combination
Steamed Har Kao 4%

Pork Siew Mai #£:%

Deep Fried Yam Dumplings £ 747
Baked Char Siew Puff Pastry 45

K 3¢

Braised Corn Soup with Crab Meat Coral

i B A e
Crispy Roasted Duck with Plum Sauce

iyt 7% A i
Steamed White Pomfret with Black Bean
Sauce

RS [l
Deep Fried Shrimps with Five Spice Powder

FEEE 5 W
(A=A

Pi Pa Bean Curd with Mushroom Sauce

KA A
Sautéed Celery with Lotus Roots and Snow
Peas

S 2 LA A

Braised E Fu Noodles with Enoki Mushrooms

N i SANSRY
Sweetened Hot Red Bean Soup with Sago

I & K R A

Sliced Tropical Fruits

&% Tulip

H DB

Yi Yang Dim Sum Combination
Steamed Har Kao #F&

Pork Siew Mai &%

Deep Fried Yam Dumplings £
Baked Char Siew Puff Pastry R A%k

B FEE
Superior Mixed Vegetable Soup

BB
Poached Chicken with Soya Sauce and
Chinese Herbs

o K L £
Deep Fried Sea Bream with Shallot and
Garlic Sauce

I PRIEF IR
Kong Po Prawns with Cashew Nuts and Dry
Chilli

RATE S E
Braised Bean Curd with Black Mushrooms

Jé3 S 22 38 5
Stir Fried Water Spinach with Fermented
Bean Sauce

S S AR
Fried Udon Noodles with Golden
Mushrooms

S JINiP N
Sweetened Sago Soup with Honey Melon
and Coconut Cream

27K S
Sliced Tropical Fruits
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A Lavender

R DB

Yi Yang Dim Sum Combination
Steamed Har Kao #F&

Pork Siew Mai #£5%

Deep Fried Yam Dumplings A£ 747
Baked Char Siew Puff Pastry 45

R BH
Clear Wanton Broth with Bean Curd and
Vegetables

BHICIE XY
Poached Wen Chang Chicken cooked
with Chinese Herbs

P AR K]
Steamed Sea Bream with Spicy Brown
bean sauce

N ZSIREN
Kong Po Prawns with Cashew Nuts and
Dried Chilli

LRI
Wok Fried Sliced Beef with Ginger and
Spring Onion

AR XS iisN
Braised Bean Curd with Black Mushrooms

A8 AR
Fried Rice with Shrimps, Crab meat and
White Leek

M0 K D i
Sweetened Chilled Corn Cream with
Water Chestnuts

47K A
Sliced Tropical Fruits
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Executive Lunch Buffets

%5 B B &

(minimum of 30 guests)

Salad Bar and Appetizers 1 £ i

Butter lettuce, mixed greens and rucola
salad

W Ak TR G SR, Z RS

Sliced tomato, cucumber, avocado,
sweet corn, boiled egg, bell peppers and
green asparagus

A, B, A= R SR, 200 A, THRRURN 5 A
Thousand Island dressing, T &%
Balsamico dressing

ltalian vinaigrette & K F) i

Sour dough croutons i€ T

Toasted pine nuts 54

Fresh Thai prawn spring rolls
RAUFAFL

Shredded duck salad

i P (.4

Chilled Clam salad

IK A UG R 0 7

Seaweed salad

gt by

Sichuan style spicy noodle salad
VU i

Penne pasta salad with smoked salmon
A B = S 5 ORI THI 4% (. hr

Grilled chicken salad - filled pita bread
pockets

FEXSHAS T =G

Freshly baked breads, butter

DG TEL, Bl

Soup i
Hot and sour soup with black fungus and

shredded chicken
X R R B

Sunbow HIT

Hot dishes #i3

Beef “Hau Fen”, wok fried noodles with
sliced beef and bean sprouts
BREPTE )

Deep fried live shrimps with cream
LARVSE

Thai green chicken curry with red rice
Zr 2\ ZR MR X3 P L2 oK A

Whole oven baked sea bass wrapped in
banana leaf with sambal chilli

6 S5 R IO £ T DL

Paneer Tikka Masala with biryani rice
BV RE 2 - W T A S oK A

Char siew fried rice

AR IR

Stir fried mixed vegetables

A H R

Lasagna with minced beef baked in
tomato sauce

CRERA]

Desserts 4

Chocolate truffle cake
T8 ) B R RE (HEAN)

Fresh mango cream cake
TR R AL ()
Orange espresso delight
FHAE B AR

Sliced fropical fruits

I 4 K R A
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Salad Bar and Appetizers i {44711

Butter lettuce, mixed greens and rucola
salad

Wy A S A SR, 2R

Sliced tomato, cucumber, avocado,
sweet corn, boiled egg, bell peppers and
green asparagus

A, B, A=y SR SR, 20 A, TR P 54
Thousand Island dressing, & ¥
Balsamico dressing gy

ltalian vinaigrette & kA it

Sour dough croutons [ ]

Toasted pine nuts A+

Tuna salad Nicoise with potatoes, green
beans, black olives, fomatoes and
anchovies

et t9, 5, B, R
A

Pomelo and spicy minced pork salad
AT A s

Lotus root salad with peanuts
TR O by

Shredded chicken and vegetable salad
X 22 b

Freshly baked olive and rosemary
focaccia with poached salmon rillettes
KA =3, SR A A =R
Chinese cucumber salad with ginger
vinaigrette

A EH R

Freshly baked breads, butter,

IETAL, B,

Soup it

Winter melon soup with vegetables, bean
curd, chicken and shrimps
X P SLJB A4 K

Sunrise [}

Hot dishes #i

Shanghainese sweet and sour pork short
ribs

R N HE

Black pepper udon noodles with sliced
beef and bean sprouts
SREIUE A 2R

Seafood fried rice with X.O. sauce

XO #FE bR

Sichuan style braised bean curd with red
chilli oil

V)1 2K S8

Thai red fish and seafood curry with
coconut gravy and steamed Jasmine rice
28 2 ZL i e i i 5 A K

Lamb kofta with mint chutney and
cucumber raita

WMWESE PN, e, SR Y

Grilled Chicken Breast with sautéed
mushrooms and mashed potato

I\ I P T DA B 0 R+ 0

Truffled macaroni gratin

Whih AT R =R

Baked Cauliflower with paprika brown
butter

O RAESE

Dessert i3

Individual desserts and cakes
Rk AR

Warm apple strudel

R

Chestnut mousse glasses

P v

Pumpkin cheese cake

FNE LR

Sliced tropical fruits

I 27K SR A
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Salad Bar and Appetizers i {4 #7i

Butter lettuce, mixed greens and rucola
salad

Wi A3 R G RS, 2R

Sliced tomato, cucumber, avocado,
sweet corn, boiled egg, bell peppers and
green asparagus

e B A i R SR, 200 B FHARURL 7
Thousand Island dressing, & ¥
Balsamico dressing HEEET

ltalian vinaigrette & kA it

Sour dough croutons it ]

Toasted pine nuts 5 F

Thai style ground pork salad with fresh mint
and chilli
AW O
Roasted duck and vegetable salad
KW [Pz
Crispy Thai fish salad with lemongrass, mint
and coriander
PR e 28 2 Y (o
Transparent noodle salad with sesame
paste and black vinegar
Wb
Marinated cucumber salad with garlic
FREER
Grilled vegetable tortilla wrap with pesto
cream cheese
PGS 2 4 5 4 B
Freshly baked breads, butter,
DB, B,

Soup it

Tomato soup with basil and croutons

Gyt A iz RC LA A e T

Sunset

H¥%

Hot dishes #iz

Hainanese chicken rice, poached chicken,
chicken soup and rice,

With chili, ginger and sweet chili sauce
R AR

FHS, X%, Kil, BCE, 2291, #HcE
Wok fried squid with Chinese celery and
chili sauce

BABBU SR A B

Shanghainese fried noodle with
mushrooms, bak choy and shredded pork
BebE3 ]

Fried rice with minced beef and bean
sprouts

FRI

Braised white cabbage with oyster sauce
Feli 3%

Slowly cooked beef ragout with shallots
and smoked bacon

1Al g5 2 A

Red fish curry

AN/ LA

Indian butter chicken with steamed
Jasmine rice

Y1 52 WML 1 X5 P A KA

Tagliatelle pasta with carbonara sauce

W = ORI T
Desserts 4

Mango mirror cake

TR AR

Mini chocolate brownies

RRAR T e g A B e dokE

Puff pastry with almonds and cream
Whih A Ak 5

Chinese Dessert

R A

Sliced tropical fruits

I 27K A4
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