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University of Macau Christmas Party 2019
Buffet Menu

VKSE WA
chilled seafood on ice

IR BT I NS R TR, SRR, DRI

sea prawns, blue kinkawook mussels, snow crab legs,
jade whelk , baby crayfish
SR i
HATET, Aabset, SRERE, MEEE, STRERSE, EHE, R
condiments
rice wine dressing , soy chilli dip, lime mayo, lemon mayo
siricha mayo ,wasabi mayo, shallot vinaigrette, rose marie sauce
hot sauce ,tangy fiery mango cocktail sauce, siricha plum peanut dip

nahm jim dip
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first course and salads

SR Fi P 7O K D A SR

house smoked duck breast, chinese celery salad, pecorino cheese
U VD A
thai beef salad with chili lime and coriander dressing
JNITCRRID G K i S A
octopus salad with rucola and taggiasche olives
SRS, M E TR ERNFET, MR
smoked mackerel, tabbouleh of spring beans, seeds and nuts
E e SR e T
heirloom tomato and onion salad with vincotto dressingCﬂ

BR=EAE, A Z R ST v

salad of cauliflower, tahini, almonds, coriander Cﬂ

WY v
assorted australian field grown greens

Ui, TET, Wbt

caesar, thousand island and vinaigrette dressings
JERAZ, 0, SR, Atk
roast cashew nuts, spring onions, chopped egg, garlic croutons
ERRE 24, BEE A

parmesan shavings, crispy pancetta
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B
soup
%, Nz, MR GERE TR
sweet potato, butternut squash soup, lemon and garlic toast
kAR AR R
double-boiled young coconut ,sea whelk and chicken
DAL 35 e Al B A4

served with homemade bread rolls and butter

B FEET AR
christmas carvery

W5 I FETT Ao 10/ 285 I DAY i

roast turkey with freekah and pancetta stuffingt:‘s
ISR E AR AR N, Gyt B AT IS AR, BEVE
cola-glazed ham leg, creamy potato and egg salad, and pickled onionk#
JH- Al T
giblet sauce and cranberry relish
A HERCPIARH B, JER AT

sautéed brussel sprouts with curly kale, bacon and chestnuts

Page 3



hot dishes
ALIE R
australian oxtail braised with root vegetables in red wine
7 2 T E R
braised chicken in white wine sauce, champignon mushroom and croutons
BT X H
honey glazed bbq iberico pork =
g8 = SRR
poached salmon with root vegetables and salsa verde
=R
stir-fried prawns with dry chili and cashew nuts
W5 AT R 0 TR
braised assorted mushrooms and hairy melon with premium oyster sauce
i H B
thyme garlic mashed potatoes
I 8k

yong chow fried rice with bbqg pork and vegetables “
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LW AR €
Pl Sy EAE A T
baked soft center chocolate cake - live
baked to order served with bourbon vanilla ice cream
condiments
e SRR S, R 08, AL SRR, SR
seasonal berry compote, chocolate sauce, raspberry sauce

apricot compote, almond flakes

R
christmas sweets moments

B IR T

dresden style marzipan and butter chocolate stolen
S BT e PRI . Wk
traditional christmas pudding with rum sauce and brandy butter
RS i
raspberry cheese cake
At BRI FE B SR Whath
plum tart with pistachio chantilly
R BB A
traditional mince pies with brandy butter
R B R T
rum babas with strawberries
(SR

selection of whole and sliced fruit in season
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