BREAKFAST BUFFET

Cold Food 7:00-10:30(10:00Last In) Hot Food
Ty I RHYF4K  Mixed Salad Ej%% U“X—7: TO(I:Iay's Soup
ENLT7IL—Y Prosciutto and Fruits RAIE T 2" Boiled Egg
= RKI—FrE&YAEDHE  Assorted Cold Cut R k7  Potaufeu
F—XBEY &bt Assorted Cheese h L—  Curry
ARE—UHY—FV Smoked Salmon Chlnese

Yy |/__ W H
H b7 4 seasonal Fruit MRZEER  Mapo-Style Glas Noodles

. IEI : 7L b Yogurt hEFFEMW & Stir-fried Chinese Greens
Y FIILERE Cereals o N
x5 A, RS T7L—Y Vinegar & Olive Oil & Dried Fruits and Nuts . \FW@E& Egg Fried R.lce
Fyy, BOILR AY—T Pickles and Olive NEXREBED D Seafood' Stlr-.Fry .
A A wFaHEEEA T Deep Fried Fish with Sweet and Sour Sauce
Live Station th# ( 5(|f Chinese Jelly Fish
L 7~nF¥E  Steamed Chicken with Spicy Sauce
- EA Japanese Scrambled Egg on Rice rh#Ee  Chinese Porridge
X F— LB Steamed Vegetables &0 DimSum
7 ) LB Grilled Vegetables
R—Jv Bacon Bread
V—t— Sausages RTILE /X “nikin”  Hotel Made Toast “nikin”
NI Ham 7w 7L Waffle
JLYFR=XF French Toast Ny b (75 R/8)  Baguette
/Xv/r—%  Pancake 7F7UA v 2 MiniBrioche
Fyvia Quiche 207w Croissant
71y RAE—=~_—23>  Crispy Bacon #Y—7ZXF4v7% OliveBread
FLLY Omelet F 33 RK—7"Y Chocolate Donuts
2y 77Ty Scrambled Egg /X +F +- 2337  PainauChocolate
774 KTy Fried Egg XA/ Melonpan
T kRl Potato Dish F33&3INYFTZvya Chocolate Milk Danish
/Xy« F - L+ 4T/ Painaulait Viennois
Japanese /v -7 -5 -5 L—L Custard Cream Danish
<+ FE>A—JL Cinnamon Danish

BZlZA  Steamed Rice NN R X .
- F—X+TJ—=J)b-J 4TI/ 7] Cheese Boule Viennois
LA &l 45 4% i \
MESREBISTE  Japanese Style Condiments 7L &L —X>/8>  Walnuts &Raisin Bread

IFT Miso Soup R
fEDIEFEEorfEEREorL L% Grilled Fish Drinks
Wi Y &5 Inari Sushi Y7 kKUY &FE Various Soft Drinks

7ZLEEID Japanese Rolled Egg 43, - {KBSEF - T3 Milk & Low-Fat & Soy Milk
HEb Y EY) Today’s Simmered Dish O—b— - 425 Coffee &Tea

KEANFORRICE Y, FRIDENGLICAZ 2 —ABHNEEILLLHENTEVET.HONLOITEATEIVEY,
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