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[bookmark: _GoBack]SAF Set Menu Package
Menu (A) $450 ++

APPETIZER
龙凤四喜拼盘
Phoenix Platter
An Appetizing Platter with Combinations of any Four of the Following Hot and Cold Starters:
	      Jelly Fish (海蟄)   
	Drunken Chicken (醉鸡)
	Golden Coin Meat(金钱肉)

	Mini Octopus (八爪鱼)
	Prawn Salad (沙律虾)
	Century Eggs (酸姜皮蛋)

	      Chinese Ham (汾蹄)
	
	



SOUP
八宝海鲜鱼肚羹
Assorted Seafood with Fish Maw Soup
Braised Assorted Seafood and Fish Maw in Chicken Bouillon 

POULTRY
金沙蒜香脆皮鸡(DF)
Roasted Crispy Chicken Flavored with Deep-Fried Garlic
Roasted Golden Brown Chicken Flavored with Salt and Pepper, Topped with Deep-Fried Garlic, Shallots and Fine-Chopped Chilli

FISH
经典古法蒸金目鲈
Steamed Seabass in “Traditional Classic Style”
Steamed Ocean Seabass with Preserved Vegetables, Red Dates, Shredded Meat and Mushrooms in Light Soya Sauce

VEGETABLES
蚝皇北菇扒菠菜
Braised Shitake Mushrooms and Spinach with Oyster Sauce
Braised Shitake Mushrooms and Spinach in Oyster Sauce

NOODLES
韭王炒面*
[bookmark: OLE_LINK2]Wok-Fried Noodles with Yellow Chives and Straw Mushrooms*

DESSERT
Choice of
	Cream of Red Bean Paste with Lotus Seeds (莲子红豆沙)
	 Yam Paste with Ginko Nuts (潮式芋泥)

	Cocktail Mango Pudding (香芒布丁)
	 Sago with Honeydew (密瓜西米露)

	Traditional Sweet Tea (八宝甜茶)
	[bookmark: OLE_LINK1] Assorted Fresh Fruit Platter（水果拼盘）



Menu (B) $500 ++
APPETIZER
龙凤大喜拼盘
Phoenix Platter
An Appetizing Platter with Combinations of any Five of the Following Hot and Cold Starters:
	     Jelly Fish (海蟄)
	Drunken Chicken (醉鸡)
	Golden Coin Meat (金钱肉)

	Mini Octopus (八爪鱼)
	Prawn Salad (沙律虾)
	Century Eggs (酸姜皮蛋)

	     Chinese Ham (汾蹄)
	
	



SOUP
药材鸡汤
Herbal Chicken Soup 
Chinese Herbs and Chicken Double-Boiled in Chicken Bouillon
或 OR
八宝海鲜鱼肚羹
Assorted Seafood with Fish Maw Soup
Braised Assorted Seafood and Fish Maw in Chicken Bouillon

POULTRY
脆皮烧鸡(DF)
Roasted Crispy Chicken 
Roasted Golden Brown Chicken Served with Salt and Pepper

FISH
港式蒸金目鲈
[bookmark: OLE_LINK3]Steamed Seabass in “Hong Kong Style”
Steamed Ocean Seabass in Light Soya Sauce

SEAFOOD
籠仔花雕蒸活虾
Poached Live Prawns
Poached Live Prawns Drizzled with Chinese Wine, Served in Bamboo Basket with Lotus Leaf

VEGETABLES
白靈菇扒菠菜
Braised Abalone Mushrooms and Spinach 
Braised Abalone Mushrooms with Shredded Dried Scallops and Spinach in Oyster Sauce
或 OR
三菇烩兰花
Braised Mixed Mushrooms and Broccoli in Oyster Sauce
Braised Mixed Mushrooms and Broccoli in Oyster Sauce

RICE
荷叶香饭*
Steamed Fragrant Rice in Lotus Leaf*
Steamed Fragrance Rice with Chinese Sausage Wrapped in Lotus Leaf

DESSERT
Choice of
	Cream of Red Bean Paste with Lotus Seeds (莲子红豆沙)
	Yam Paste with Ginko Nuts (潮式芋泥)

	Cocktail Mango Pudding (香芒布丁)
	Sago with Honeydew (密瓜西米露)

	Traditional Sweet Tea (八宝甜茶)
	Assorted Fresh Fruit Platter（水果拼盘）





Menu (C) $550 ++

APPETIZER
龙凤大喜拼盘
Phoenix Platter
An Appetizing Platter with Combinations of any Five of the Following Hot and Cold Starters:
	      Jelly Fish (海蟄)
	Drunken Chicken (醉鸡)
	Golden Coin Meat (金钱肉)

	Mini Octopus (八爪鱼)
	Prawn Salad (沙律虾)
	     Century Eggs (酸姜皮蛋)

	      Chinese Ham (汾蹄)
	
	



SOUP
药材鸡汤
Herbal Chicken Soup 
Chinese Herbs Double Boiled in Chicken Bouillon
或 OR
八宝海鲜鱼肚羹
Assorted Seafood with Fish Maw Soup
Braised Assorted Seafood and Fish Maw in Chicken Bouillon

POULTRY
玉兰鸡
Poached Chicken with Ham and Kai Lan
Poached Chicken Topped with Ham and Kai Lan in Oyster Sauce

FISH
经典古法蒸金目鲈
Steamed Seabass in “Traditional Classic Style”
Steamed Ocean Seabass with Preserved Vegetables, Red Dates, Shredded Meat and Mushrooms in Light Soya Sauce

SEAFOOD
籠仔花雕蒸活虾
Poached Live Prawns
Poached Live Prawns Drizzled with Chinese Wine, Served in Bamboo Basket with Lotus Leaf

SIGNATURE SPECIALTY
佛锛飘香
Deep Fried Crispy Yam Ring （DF）
Deep-fried Crispy Yam Ring stuffed with Capsicum, Carrot and Bamboo Shoot
或 OR
百花白灵菇烩兰花
Braised Abalone Mushrooms and Broccoli in Egg White Sauce
Braised Abalone Mushrooms and Broccoli in Egg White Sauce
RICE
荷叶香饭*
Steamed Fragrance Rice in Lotus Leaf*
或 OR
海鲜炒饭*
Seafood Fried Rice*

DESSERT
Choice of

	Cream of Red Bean Paste with Lotus Seeds (莲子红豆沙)
	Yam Paste with Ginko Nuts (潮式芋泥)

	Cocktail Mango Pudding (香芒布丁)
	Sago with Honeydew (密瓜西米露)

	Traditional Sweet Tea (八宝甜茶)
	[bookmark: OLE_LINK4]Assorted Fresh Fruit Platter（水果拼盘）







Beverages

· Chinese Tea
· Mineral Water
· Fresh Fruit Juice
· Coca-cola Zero
· Coffee & Tea (Sugar & Creamer Served Separately)
· Beer
· House Wine
· 

SAF Buffet Menu Package

BUFFET SELECTION

                     STANDARD                                         SUPERIOR
[bookmark: _Hlk493686300][bookmark: _Hlk493686056]                     $18 per person (12 items)                            $25per person (13 items)
2 Selections from A                                                         2 Selections from A	
1 Selections from B                                                         1 Selections from B
2 Selections from C                                                         2 Selections from C
1 Selections from D                                                        2 Selections from D
2 Selections from E                                                         2 Selections from E
2 Selections from F                                                         2 Selections from F
2 Selections from G                                                        2 Selections from G

* Select (2 Deep Fried Items)
* Complimentary Plain Water

A: SALAD & APPETIZER
· Mini Japanese Octopus Flavoured with Spicy Thai Lemon Sauce, Onions and Fresh Basil
· Jelly Fish Flavoured with Sesame and Spicy Seafood Sauce
· “Mao-tai" Drunken Chicken Drizzled with Chinese Wine
· Oriental Duck Salad with Fresh Garden Greens Drizzled with Sesame Oil and Vinaigrette
· Prawn Salad with Fresh Fruits and Mayo
· Bean Curd Potato Salad with Fresh Herbs, Topped with Bacon Bits
· with Century Egg Topped with Chicken Floss and Sprinkled with Spring Onions
· Assorted Tapas with Combinations of Ham and Cheese, and Seafood Canapés
· Nachos with Jalapeno Complete with Cheese and Spicy Thai Dips
Vegetarian Options
· Healthy Salad Bar: (Mixed Greens, Cherry Tomatoes, Olive, Corn Kernel, Zucchini, Carrots, Mixed Capsicums, Onion and Parmesan Cheese Dressings: Thousand Island, Balsamic and French dressing; Condiments: Croutons and Pine Nuts) (V)
· [bookmark: OLE_LINK6][bookmark: OLE_LINK7]Antipasto Pasta Salad（*wholemeal） with Black Olive, Cheese, Salami and Mixed Grilled Bell Peppers                           (Dressed with Classic Italian Vinaigrette)(V)
· Tomato Mozzarella Salad Drizzled with Balsamic Vinaigrette, Garnished with Fresh Basil(V)
· Mexican Salsa Sprinkled with Fresh Herbs, Accompanied with Tortilla Chips
· Vegetarian Spring Roll with Choice of Mayo, Thai or Classic Sweet Sauce（DF）
 
B: SOUP

· Cream of Mushroom
· Cream of Chicken
· Cream of pumpkin
· Corn with Crabmeat Stick
· Herbal Chicken Soup
· Chicken Soup with Mushroom and White Fungus
· Tom Yam Seafood Soup
Vegetarian Options

· Japanese Miso Soup
· Potato & Carrot Soup
· Mushroom Soup
· Corn Soup

[bookmark: _Hlk493620503]C: POULTRY

· Stewed Chicken with Potatoes in Oyster Sauce Topped with Fresh Coriander
· Wok-baked Chicken Glazed with Honey BBQ Sauce, Garnished with Fresh Cilantro
· Indonesian Style Rendang Chicken with Fresh Herbs
· Chicken with Authentic Thai Green Curry
· Wok-baked Chicken Glazed with Teriyaki Sauce
· Stewed Chicken with Potato and Fresh Herbs in Mushroom Sauce
· Charred Lemon Chicken Piccata Sprinkled with Fresh Parsley
· Grilled Chicken Breasts with Tomatoes and Olives
· Cilantro-Lime Chicken with Avocado Salsa
[bookmark: _Hlk493619830]Poultry Deep-Fried Options

· Crispy Chicken Nuggets with Tomato Dip
· Deep-fried Marinated Hot Wings
· Deep-fried Crispy Chicken with Sweet and Sour Sauce, Accompanied with Diced Bell Peppers, Pineapple and Cucumber
· Szechuan Style Sautéed Chicken with Dried Chilli, Complemented with Cashew Nuts
· [bookmark: OLE_LINK9]Easy Bistro Chicken Glazed with BBQ Sauce Over Hot Cooked Macaroni（*wholemeal）.


D: SEAFOOD

· Oven Baked Fish Fillet Glazed with Teriyaki Sauce
· Szechuan Style Sautéed Prawns with Dried Chilli, Complemented with Cashew Nuts
· Mushrooms and Sprinkled with Cashew Nuts
· Seared Salmon filets with Lemon Zest, Mixed Herbs and Yogurt Sauce
· Striped Bass with Tomatoes, Corn, and Basil   
· Hawaiian North Shore Shrimp Scampi with Crisp Garlic, Pineapple and Bell Pepper Garnished with Fresh Cilantro
· Aromatic Wok of Seafood Combo with Tomato Puree Flavoured with Mixed Herbs
· Seafood Cioppino
· Butter Baked Cod Fillet with Fresh Herbs
[bookmark: _Hlk493623122]Seafood Deep-Fried Option

· Deep-fried Fish Fillet with Sweet and Sour Sauce, Accompanied with Diced Bell Peppers, Pineapple and Cucumber
· Sautéed Fish Slices with Ginger and Spring Onions
· Wok-fried Prawns with Butter and Cereal, Flavoured with Curry Leaves
· Sautéed Prawns with Celery, Lotus Roots, Carrots, Straw
· Braised Bean Curd with Assorted Seafood
· Fish and Chips Combo

E: VEGETABLES

· Stewed Bean Curd with Vegetables, Roast Pork and Mushrooms
· Wok Fried String Beans with Minced Meat and Dried Scallop
· Silky Tofu Topped with Minced Meat and Szechuan Pepper
· Assorted Vegetables in Curry Sauce
· Sautéed Spinach with Butter Garlic Sauce
· Stewed Potato with Mushrooms and Chopped Bacon
· Poached Broccoli topped with Garlic Butter Sauce
· Braised Abalone Mushroom with Spinach in Oyster Sauce
· Stir-fried Kailan with Garlic, Drizzled with Chinese Wine
[bookmark: _Hlk493621105]Vegetarian Options

· Steamed Silky Tofu topped with Red and Green Bell Pepper, Shitake Mushrooms and Black Fungus
· Baked Sweet Corn 
· Oven Baked Zucchini with Mixed Herbs Infused Olive Oil
· Aromatic Assorted Grill Vegetarian Platter (Bell Peppers, Carrots, Eggplant and Tomato)
· Oven Baked Tomatoes Flavoured with Mixed Herbs

F: STAPLES*

· Wok-fried Noodles with Yellow Chives
· Wok-fried Noodles with Assorted Seafood
· Pan-fried Noodles with Assorted Seafood
· Classic Yangzhou Fried Rice
· Assorted Seafood Fried Rice
· Fried Rice with Salted Fish and Diced Chicken
· Thai-style Pineapple Fried Rice
· Seafood Pasta （*wholemeal）with Mushroom Bolognese
· Fresh Tomato, Sausage, and Pecorino Pasta（*wholemeal）
· [bookmark: OLE_LINK8]Farfalle（*wholemeal） with Creamy Wild Mushroom Sauce
· Roasted Chicken and spiral pasta（*wholemeal）
· Farfalle *wholemeal） with Tomatoes, Onions, and Spinach
· Macaroni （*wholemeal）with Bacon and Summer Vegetables
Vegetarian Options

· [bookmark: OLE_LINK5]Quick-Roasted Cherry Tomato Sauce with Spaghetti（*wholemeal）
· Vegetarian Mixed Grain Fried Rice
· Olive Fried Whole Grain Rice
· Mixed Grain Rice
· Vegetable Neapolitan Whole Meal Spaghetti（*wholemeal）	
[bookmark: _Hlk493623518]G: DESSERT

· Fresh Fruit Platter
· Cream of Mango and Pomelo
· Cream of Almond Tea
· Mango Pudding in Short Glasses with Fresh Fruits
· Chinese Herbal Jelly in Tea Cups
· Sago with Honeydew
· Teochew Style Yam Paste with Gingko Nuts in Chinese Tea Cups


DRINKS

· Chinese Tea
· Cold Water
· Coca-cola Zero
· Coffee & Tea (Sugar & Creamer Served Separately)


SAF Tea Break Menu

$3+ (with lunch order)		:	3 items (maximum 1 selection from sweet item section)
$3+ (without lunch order)	:	2 items (maximum 1 selection from sweet item section)
$5+ (without lunch order)	:	3 items (maximum 1 selection from sweet item section)



Savouries

· Pan Fried Carrot Cake
· BBQ Pork Bun
· Steamed Siew Mai
· Steamed Beancurd Skin
· Baked Char Siew Puff	
· Mini Egg Tarts
· Ondeh Ondeh
· Mini Tuna Puff
· Mini Chicken Sausage Puff

Sandwich
· Tuna Sandwich
· Egg Mayo Sandwich
· Ham and Cheese Sandwich

Staples
· Fried Noodles
· Fried Rice
· Fried Kway Teow

DESSERT
· Assorted Nonya Kueh
· Hot Red Bean Soup
· Sweet Potato Soup
· Mini Swiss Rolls
· Fresh Fruit Platter
DRINKS

· Chinese Tea
· Coffee & Tea (Sugar & Creamer Served Separately)

*Healthier oil is being used in all cooking and food preparation.
*Default Plain Water is provided.  
*Rice Staples consist of 50% Brown Rice & 50% White Rice, and noodles consist 8% Wholegrains.
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