Grand Kempinski Hotel
Shanghai
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DINNER BUFFET

Cold Platters 4%
Salami, mozzarella, sundried tomato and olive salad
BRMEF, W24, FERMSHE R
Chicken salad with lemon and curry-mint mayo % A5 4 Bie 745 -5 Wi 38 17 0 =]
Grilled pepper, zucchini , basil pesto and parmesan ¥4, 5K, ZT'#&E % 5T
Wild mushroom, baby corn, green bean-tomato dressing B £ BE %, ToK2R, H S &%

Mix Greens Corner IR &G & HE
Mixed greens bowl, sliced tomato &cucumber platter, Ji2 & 4 (i, U # ke AL
Sliced carrot &peppers platter ] A % M
Balsamic vinaigrette, thousand island, honey-mustard, French dressing,

Al T 8, RS R R R ET

Japanese Station H z=\A&4
Assorted sushi & sashimi with soya sauce, wasabi and pickled ginger

#AFFE AR, TR R %

Seafood Counter ¥§&£ &
Shrimps, mussels, scallops, sea conch, tiger crab
i, FO, WU, &g 2R

Seafood Counter Condiments ¥F4ERS TR BR 5
Lemon wedges, minced garlic, sweet chili sauce, red wine vinaigrette, tabasco,

s, KasAR, BHRUDE], Z0iNE R B EHrEr s

Soup %
Creamy potato and leek soup
i+ B A

Hot Dishes 3%
Deep fried shrimp with spicy salt #{ £ KHF
Sweet and sour fish fE i .
Nasi Goreng F[JJE#P 1R
Pasta with sundried tomato, basil cream sauce & AXF|HECE ffi, 2 @b ]
Grilled lamb chop with bell pepper and rosemary sauce 5% ¥4 2 HERC R 22 FL R IEF T
Braised red wine chicken with potato ZLiF XA 1= 5.
Sliced potato with parsley ¥+ & H
Baby corn, carrot & snow peas £ oK%, #HE b 52

Desserts & )5
Assorted international cakes and tarts % = ZkEE A1
Sliced fresh fruit #reE ) Fr K 5B



