Pentalounge
Weekend International Seafood Lunch Buffet

BARIRIK B 6

RETHBEEE

Seafood on Ice kifiiggt
Brown Crab % G128

Jade Whelk /&352212
Cooked Shrimp Zhi

Blue Mussel E25

Starter iz

Parma Ham EE5 X E

Smoked Salmon & =&

Cheese Platter = +##&

Sichuan Spicy Mix Hog Maw R 3 fif 51 54 At 4%

Jelly Fish with Cucumber R3S

Korean Style Braised Potatoes 2T EZEEZ 1T

Okra Cold Tofu with Yuzu Vinegar ;X254 2 [E o B5

Assorted Cold Cut and Ham Platter j5& P8 K BB 58

Assorted Japanese Cold Starter (Sesame Octopus, Seasoned
Conch, Seaweed Salad)

BUREERAT SR (M) TR - DRPFIREY ~ hEEDE)

Salad Vi
Chickpea and Chorizo Salad %/0: 2 3 A5 D 12
Japanese Potato Salad H = Z 7D 2

Fruity Couscous Salad B &R KD 1E

Bakery i€l
Assorted Breads, Pastries #5540 6 - BREZ 86+

Soft Drinks }57K
Cola, Sprite, Fanta, Soda Water O] « |5 « 253% « i K

Soup &5
Daily Western Soup Fi=(& % / Daily Chinese Soup &5

Carving Station }ZH
Australian Sirloin E&M 8%

Noodles Station $@#Z
Noodles: Instant Noodles, Rice Vermicelli, Yellow Noodles, Ramen
50 NFER - OREp - JHREE - B

Ingredients: Wonton, Pork Meat Ball, Crab Stick, Fish Ball, Bean
Sprout, Fried Bean Curd, Vegetables

foil BE - EAA - BY - REF - REF - HERE - Kk
HIEES

Soup: Laksa Soup, Pork Bone Soup 5 : 75 -

Live Station B[NUEN%2
Skewers (Chicken and Leek, Beef Tongue, Pork Belly)
BlE (KBRS 455  FHHAS)

Kids Corner 5tE &

Fish Fingers with French Fries YEfR FI5HZ 1%
Meatballs with Tomato Sauce B RAL

Baked Broccoli with Cheese = T {RFRITE

Baked Mac with Ham and Corn RERXBEZZ KB

Hot %2

Foil-Baked Barramundi Fish, Italian Style =54k 15 & =1
BBQ Spare Ribs with Orange &8 BBQ & EHE S

Chicken and Mushroom Pie ZEAFEFEZ 2 HE

Slow Braised Pork Knuckle 4Tz [&]#

Braised Beef Cube with Potato inTeriyaki Sauce 5 +={F 4-40fu

Garlic Herb Butter Roast Chicken & mna- HfEZE

Steamed Egg with Truffle, Sea Urchin and Crab Stick

H B BIEENZE

Shrimp Spaghetti with Pesto Sauce HEE & iEE AT
Turmeric Yogurt Roast Cauliflower =B 3| E EMI3TE
Ratatouille ZZ&RT BT I3

Baked Baby Chinese Cabbage with Cheese and Cream
BT TIREES

Braised Vegetables with Conpoy and Straw Mushroom
BB NRER

Fried Rice with Beef and Kimchi, Melted Cheese, Korea Style
B R TERER

Stir-fried Udon with Seafood and Black Pepper 2#UEEH I HL

Sweets i

Créme Brulee £iE7haE

Coconut Lychee Panna Cotta #3454855+4 5
Assorted Cake % $7& 1%

Mini Tiramisu Cup #KREAFIZ HF
Sago Pudding Fa K% T

Homemade Waffle BXfl&E X
Portuguese Custard Tart &J##

Baked Cheese Tart {5= +-1#
Homemade Tofu Fa BXHIS BTt
Chocolate Fountain s HIER
Cotton Candy FHIRIEHE

Mévenpick Ice Cream Movenpick ik
Sliced Seasonal Fruits fF< 5%

Menu is subject to adjustments due to seasonal changes and availability of ingredients without prior notice
BIENARERRSHBMEEMBEERE - AALBTH
Available on 6 January to 31 March 2024 (Every Saturday and Sunday), except 9 to 11 February 2024

REMAR 2024 £1 5 6 HE 3 A 31 H (EE2#AKA), 2 B9 BE 11 B4

PENTA
HOTEL

HONG KONG
TUEN MUN
FETLFERESE

Adult 5 A: HKD298 Child /\&: HKD198



