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GOLDEN WEEK BUFFET
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Shrimp and Macaroni Salad
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Marinated Seafood
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Chicken and Apple “Waldorf Salad”
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Cold Beef Tongue Salad

D 7 e K ¥
Marinated Tuna “Ahipoki”
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Marinated Artichoke, Olives and Tomatoes, Valencian-style
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Terrines
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Creamy Japanese Leek Soup
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Salads
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ALL DAY DINING
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May 2-6, 2025
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Spaghetti Napolitan
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Seafood Lasagna
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Garlic Pilaff with Salsiccia
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Beef Curry
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Steamed Salmon with Seaweed Sauce
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Sautéed Swordfish with Piperade Sauce
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Roasted Lamb Persillade
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Stewed Chicken with Wine
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Roast Beef
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Today’s Bread
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Cheese

[+ — b] DESSERT
TA A2 — LK

Ice Creams
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Fresh Fruit
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Pastries
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We offer a variety of dishes other than these dishes.
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Items may change without any prior notice.

Should you have any food allergies or special dietary requirements, please notify us beforehand.



