Crispy Thai Fish Salad

cucumber, fomato, mint, roasted peanuts

and shallots
W /N RN AR A
BE LA, o, g, BEAeAERNFEA

First Course

White port marinated Foie Gras Terrine,
fig marmalade and roasted mushroom
salad with frisee

FTUBE AR 8 41

e DA TG A 5 3 R4 8 s Ay

Second Course
B

Tandoori Murgh Makhani with Puffed Poori

Tandoori baked chicken in butter sauce,
with cashew nuts, honey and spices

B % B i 0 P A yeh Y T

BV RE Ve b 2 e DA% 48 Bty
MR, e AR

Third Course
Bl

Lobster bisque

with brandy and cod fish ravioli
Wy Je iR )

T A P 22 R KR £ 15

And
Pl

Baked Stuffed Rock Lobster
Sanya rock lobster flambéed with rose
wine,

with bamboo piths and Portuguese sauce

RN
5 = W/ R AR R A 2R AN T

DELIGHT
S0t

7-Course Menu

Infermezzo

Hh )

Chilled Mango Sago Soup

Pomelo, honey melon, coconut milk
and litchi sherbet

VKRR PG K

MY, K, BRYHIEE UK R

Fourth Course
FIUiE

Wok fried Wa gyu Beef,
Asparagus, fried garlic, Kuei Hua sauce
FEAE T B HBLN RO A= i DA s 7 1

And
i

Steamed Birds nest Har Kao
in bamboo leaf

Dessert Selection
il

Chocolate and Raspberry Delice
Tea Créme Brulee

Miniature Glutinous Rice Dumplings
SSEWIE: KN ee

S SS(UES

HEHKER

Petit fours
BT
Coffee or tea
UIEZAEAS
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FLAVORS OF HAINAN

¥ 7 XUBR
RNEHE
MR e EFE IR, A 1R
Dim Sum

Har kao, Siew mai,
Lotus puff and Yam dumpling

g N2 8555)

B KR K

Double Boiled Wild Quail Soup

With fresh ginseng, Superior broth and Jin Hua ham

KRBT

T BA AR R 5

Pan fried Cod Fillet with Scramble Egg White

Young leek, shallot, ginger, asparagus and fine soya sauce

RN R Y

TR, 2R

Kong Po Chicken with Macadamia Nuts
Wok fried with dried chili, ginger and garlic

Py NIIES

T DA C LA 5 SR T R

Imperial Dong Shang Lamb

Stewed lamb, bamboo shoofs, black mushroom and fried ginger

THAH 3 ¢ 1H1

JRIR A P ¥, A5 B0 2

Hainanese Dan Dan Spinach Noodles

Minced beef, Xin Bao Gu, green radish and spicy broad bean sauce

W 3ok H ik

B VEK I LAAH 1, 7 AN

Sweetened Sago with Pomelo and Coconut Cream
Chilled syrup, sherbet, mango puree

CATERING by MANDARIN ORIENTAL, SANYA



Outdoor BBQ Extravaganza /= S kESE

Salads and Appetizers gisgfiahr
New potato salad with cornichons,
sausage and sour cream

G E LA SIS, 7 f AN R W5

Black truffled ham hock salad with parsley
SR

Smoky lobster salad with quail eggs and
asparagus
JHEE A £ o e LS 3 S A 7

Chilled prawns with lemon and cocktail

sauce
JEY AT PN IS

Creamy corn salad with rock crab

YR SR

Steak tartar with potato bread
Az iz 4= R DA S 4

Iberico Ham, Pastrami and salami with
olives, pickled cucumber and aged
balsamico

PEIEA KR, B HAMA R0 b K BC AR, R 2
JICRH R4 I

Foie gras fterrine with mango chutney
JEJH-AEAC DL SR

Hainan Tomato salad with spring onion
vinaigrette
i e 2 b (L

Rucola salad with pine nuts and balsamico
dressing
ZRRSE LR IC LURA TR A

Salad buffet, Rucola, Mesclun,

Butter lettuce

With Balsamico house dressing, French
dressing, olive oil, aged balsamico
b e A& 5K

Freshly baked bread loafs with smoked
cheese dip, pesto and butter

L 1 £ C DAL AN Sl

A Campfire Soup 7

Mock turtle soup with oxtail, tomato, spices
and sherry

R

Beef consommé with chanterelles
25 RVE v TC DAY i

Smoked sausage and potato soup
A i - 2%

Fish and seafood soup terrine
TR 7

Barbecue &k

Whole Snow Beef Rib Spit Roast

With dark rye bread, green peppercorn
and Dijon mustard,

Hot barbeque sauce, cognac gravy

HE2% S AR T DA SR 2 T B, 5 AR T RN R B
o rallS s NP

Grilled corn on the cob
PUEK

Grilled eggplants with sesame seeds and
honey

PUJE BT Z Wi

Baked peppers, artichokes and zucchini
9% | S DAY BT

Traditional Baked potatoes
L4580 15

Steamed green asparagus with
hollandaise
P LT 220

to be continued...
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outdoor BBQ extravaganza continued...

Baked barbeque beans
R

Black truffled mashed potato
My E

Barbequed Meats J& R

Black hill farms organic pork chops,
marinated with mustard, beer and onions

AT B B

Stuffed saddle of Lamb with green olive
pesto

Y e

Barbeque baby back rips
FexrEHE

Tandoori baked and marinated chicken
thighs, mint chutney, raita
A5 28 e 45 X0 I LA e A

Grilled ostrich steaks, marinated with
orange and low sodium soya sauce

IUBEE S A

Barbequed Seafood k& g

Australian lobster medallions, prawns and
oysters with lemon parsley sauce

RSB AR, UF, AL I T BUFY B

Stuffed Clams, Turbot and whole Snapper
grilled over coconut and palm free wood
BB IR A\ Jo5 iy i, 22 55 £, ) #11

Cheese 2+

Morbier, Fourme d’'Ambert, Gruyere,
Reblochon, Livarof,

Goats cheese, Brie and Grana Padano
With 100 - year aged balsamico, grapes,
marinated pecans, celery and black
cherry chutney

Cheese cracker and breads

TR A, Y ZE L LR

Dessert & &

Grilled Sanya pineapple with cacao liquor
sauce
P\ =3 i LA AT ey

Banana fosters, flambéed bananas with
rum butter, allspice and orange butter ice

cream
FENE 7 AEIC LATH RS DKLU

Hot raspberries with vanilla bean ice

cream
S I LT FEURK L

Chocolate Delice cake

Wk g

Apple vanilla pie with vanilla sauce
T LR

Sliced tropical fruits
i K A
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Tour d’Asia Buffet Dinner
PN = E B

Appetizer (served as individual samplers)

I3

Seared Thai beef salad, tomato,
coriander, onion, mint and lime

wAA WO, B, &, A, HaiE
Frig

Chicken salad, roasted eggplant, galangal
and cilantro and spring onions
AWERL, KT, ME, FRMTA
Marinated foie gras terrine with pomelo
salad

HE I LT DA 7 €z

Fresh vegetable dumplings with Chinese

black vinegar
fif PR 7K AR DA AR

Thai live cooking station

A

Dtom Khaa Gai, Chicken and lemongrass
soup with coconut milk

XN E SR

Wok fried crispy sea bass, yellow curry,
celery and egg

TR IR PR I 7 B T L SR MRS B

Egg noodles with spicy minced pork
(served individual)

BRI A XS 2 18T (B A7)

Steamed whole sea bass “Thai Style” with
ginger, lime leafs, lemongrass, scallions
and herbs

eV BE <R R id ki)

Served with steamed basmati rice and

fresh vegetable salad
e A K BRI  >i2 8 437

Indian live cooking station

BB B

Filled naan breads, curry dip

BV RE R LA i Wt

Ground chicken filled mini dosa

AW G

Lamb kofta, oriental spices, fomato gravy,
onion cumin rice

EIVRE=FJA AL, 8 i R AU K AR
Traditionally marinated Tandoori rock
lobster,

e Guie 1% N R uE

Served with mint chutney and vegetable
raita

Fict A Y6 A 3 R SR R 93+

Indian cauliflower salad

Bl EE S A o

Carving

¥ P

The best parts of “Red Flower” wa gyu and
prime Australian beef,

roasted and carved over open wood fire
in front of you

FETRZL " LL4E" A AL A= Y

Served with crusty freshly baked breads
and French butter,

P LA i £ 0 2 A v

Organic farm lettuce with balsamico
dressing,

AN el AR e LR

crispy pancetta jus, mustards and
horseradish cream

PR HEZAAE KRBT, FrAR NGB

to be continued...
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tour d’asia continuation...

Chinese live cooking station

A B

Whole crispy barbequed suckling pig,

marinated in 5 spice with sugar and grilled to

perfection

Jife Bz L%

Served with brown bean sauce, steamed buns

and green pickled chili

e A8, FLAE DRI TS AR

Clear herbal hen broth with ginseng and
chive wan tons

NS W =AY

Hainanese rice noodles, spinach, oyster

sauce and fried beef

T P 0 5 A PR TRy

Crispy sole filet, marinated in sweet soya
sauce and spices

H

Dessert

it i

Mango tart, fresh mangosteen salad
TR, B LT R

Stuffed glutinous rice balls with lotus seeds

paste

HE R K R

Phirni, traditional Indian rice pudding,
basmati, milk, saffron, pistachio and
almonds

B EELLAR KA T

“Better than chocolate” steamed
chocolate cake with coffee sabayon
R BRI B " R LA Y B A

Coffee or tea
W 25
Petit fours
B
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EAST MEETS WEST 1§ & Bt
7-Course Menu

First B¢

Duck 2 Continents

Homemade duck sausage with
macadamia nuts, orange and sage
Steamed and pan fried Beijing duck bun
with white sesame seeds and spring onion
sauce

WSS P P 2K

TS A 7 I DL B R SR s A B o
ARG A Fi A

Second 8

Steamed Cod Fish
fillet, minced garlic and pickled olive leafs
M S 755 1 A0

Third 2£=18

Crab Coral Soup
with steamed wintermelon, egg whites

and sliced lobster
JEAIEMP A TR [R] 38

Intermezzo H [d]

Chilled Mango Sago Soup

Pomelo, honey melon, coconut milk
and litchi sherbet

VKR R K

G e I R RIPA Y 52 €

Fourth Z0i&

Wa gyu and the Baked Lobster

Spice rubbed and whole roasted beef
fenderloin, black fruffle sauce and wok
fried mushrooms

Filled Sanya rock lobster flambéed with
rose wine, bamboo piths and Portuguese
sauce

TN LA PR R A 2R R

J6 R0 A= LA TG LA DR BV T A B R i,
AVG 2246 S 2R AN e

Dessert Selection &

Chocolate and Raspberry Delice
Tea Creme Brulee

Miniature Glutinous Rice Dumplings
BRIk KRR e

LRI

HEHRER

Selection of sliced tropical fruits on shaved
ice
TR IR OKA:

Petit fours
ST
Coffee or tea
VI AP S
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PURE INDULGENCE

HEB#E

10-Course Menu

Pulpo Carpaccio

With Paprika and Jamon Iberico de
Bellotta

JUURAA Y] ELTREC CAZEARCRA 74 BIE 24 LE A K
JiE.

Beluga Caviar Traditional and 100 - Year
Aged Balsamic Vinegar
G T A £ 3 TE LA 1 47 5 KR i

Foie Gras

Pan fried Foie Gras Escalope with Black
Cherry Chutney and Tokaji Sherbet

B IR ST DA ARk 3 0 ) F R UK AR

Poached Boston Lobster

With Home made Tagliatelle, Freshly
Shaved White Truffle, Asparagus, Grana
Padano and Quail Egg

KA LA G UBT 5 1 B, 5 ORI 2

Pan Fried Turbot

Black Pudding, In Thyme Steamed Turbot
Filet, Lemon and Cinnamon Qil

i e A e A 2 A

Stuffed Butter Lamb

Shoulder, eggplant puree, green olives,
artichokes And Lamb Jus with Crispy Olive
oil

RO, At A B4 S ATC DA A DR

Litchi Sherbet
Local Litchi and Mangosteen Salad on Ice
KR BC LA AT

Japanese Kobe Beef

Rib Eye, Served on Himalayan Salt Stone,
Original Baked Potato Mashed with Sour
Cream and Chives

Reduced Beef Consommé and Fresh
Rucola Pesto

H A AR 2 PR B DA% -+ S e MR 93 i, i
DA 4 A= v R 2 RS ¥

Ivoire Chocolate

Sherbet, Black Perigord Truffle,
Butterscotch Pudding

175 52 ) UK e TC DA PR T AN gy A T

Selection of Petit Fours
Bl A

Coffee or tea
IEIFAIPA
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Chinese Set Menu
HEERKE

Eight Appetizer Combination

(Cristal Beef shank with marinated Jelly fish,
Filled Chicken leg with egg-yolk, Shredded
Spicy Chicken, Hainan Celery with dried
shrimp, Bitter gourd,Black mushrooms with
lily bulbs andGreen radish salad)

N DAY S

(FRE, gy, KUBR, BREGLZ, WRKPET,
ZHEN, BEARHE, &5 H)

Braised winter melon soup with sea
scallops
Tl &N ZE

Stir fried prawns, snow peas, Sichuan
sauce

NP ERER

Crispy chicken, marinated in malt sugar
e K K15

Sautéed diced beef with broccoli and

black pepper sauce
AR

Steamed turbof fish with soy and onion

spring
HAZEM

Assorted mushrooms, abalone gravy
iy B A=A T

Fried rice with assorted meat and egg yolk
sauce

SHEHLS IR

Chilled almond bean curd with mixed fruit
IR AV A S

Seasonal fruit platter
i A7k R A
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SEAFOOD BUFFET
HEBE 1 ) £

On Ice.. JFfFok#L.

Freshly shucked Sydney rock oysters
Yellow fin tuna sashimi

Geoduck clam sashimi

Chilled Prawns

Bamboo clams

Soya sauce, wasabi, black vinegar
PR ot 7

TR B £ ) £

G T £

ZRAT

Py

B DA i, H QB R A

Salad Bar 2 HziE

Organic garden greens, (*with artichokes,
fomatoes, peppers, beet root, corn,
Kalamatta olives and green asparagus
ADD)

FET ] 7 AL 1 (G LAV i, 285 9, AL, 205 3k 3K,
MR AN 7 55

With sesame sweet soy sauce dressing,

thousand land dressing, balsamico dressing,

and extra virgin olive oil

HELLZ Sl M, T4 2, A8 ity TR

Crispy sole filet, marinated in sweet soya
sauce and spices
T, I R NG B A

Sichuan spiced chicken salad

DY I T 7K A

Poached chicken marinated with Sichuan
pepper, red chili oil and peanuts

VAV 7% ks A=k RN HO R 4 & A

Marinated Jelly fish with spring onion oil
A

Seaweed salad with black vinegar and
garlic
AT R GR A

Cucumber ginger salad
Zt K

Chinese Barbecue HRJ

Barbequed crispy suckling pig
$& FL %

Served with brown bean sauce, green

pickled chiliand marinated cucumber sticks

LA 98 5 19 OF

Seafood fried rice

HEEEIO AR

Hainan Specialties R4

Double boiled black chicken and ginseng
soup with wan tons
NSRS RC UL = A7

Simmered Hainanese Wen Chang chicken
(*Life station)

R SCEY

With chilli sauce, garlic sauce, minced
ginger sauce and chicken rice

AL LUK e, #0227 1 FT 2

Sautéed mixed vegetables with mushrooms
B 1t KD N

Soya sauce braised pork belly with boiled

€99
PR ALE TAE N

Steamed Fish and Seafood ZE&jE

Selection of whole local fish and filets
WL MRy =it A

Steamed with fit LA

.. sliced ginger, spring onions and soya
sauce

B

Or 2

.. farragon, lemon and white wine
TEE BT

or

Thai style with lemongrass dressing
KA FFIT

to be continued...
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seafood buffet continuation...

Steamed Kailan with soya sauce and garlic
chips
SR IT I LR

Tandoori Murgh Makhani, Tandoori baked
chicken in butter sauce

B[ BEYe b 26 0 e AL G Bt

Served with biryani cumin rice, mint chutney
and vegetable raita

LA B 1 5 o s A PR 07

Wok fried local shell fish (Live station)

Selection of life clams, mussels, cockles and
snails
KD 2 b e = DL 5 i

Sautéed with Tt LA

.. black bean and curry leaf sauce
IMNEI 5 5 %

or z

.. ginger and spring onions

e

or 2

Sichuan Style (*with Sichuan chili paste,

onions, bell peppers and spring onions)

VLV, 744

Creamy winter melon soup
I\

Fried sliced pork belly with Sichuan sauce
DU AT A

Desserts i i

Chilled coconut sago soup with pomelo
PERIPE KBB4 T

Black forest chocolate cake
SRR 3 ) HOR

Warm apple pie

PO SR

Mango pudding

TR T

Chocolate fountain

PG T 0 ) R

Assorted fruit cake

K R RS

Baked red bean cake

ANGK: ¢-2

“Gui lin gao” jelly with wild honey
HiEEARE

Seasonal whole and sliced fruits
4 7K S

Selection of Sherbets and Ice creams
VKL
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