
 

                                     

 
  

 

                                      

 
  

 

 

MBC  Sporty Christmas 
 2 Dec 20  24, Monday  

 
 SEAFOOD BAR  

Brown Crabs, Snow Crab Legs, Poached Shrimps 

Simmered Abalone, Sea Whelks, Swedish Crayfish 

 
Selection of Condiments: 

 Shallot Vinegar, Lemon Wedges & Spicy Tabasco Dipping 
 
 

 JAPANESE COUNTER 

Assorted Japanese Sushi 

Avocado & Sesame Maki Rolls, Vegetables Maki Rolls 

 
Selection of Sashimi 

Salmon, Tuna, Kanpachi, Sweet Prawns, Octopus, Hokkigai 

 
Selection of Condiments:  

Soy Sauce, Pickled Ginger, Wasabi  

 

 APPETISERS  

 Traditional Smoked Salmon 
Selection of Condiments: 

 Lemon Wedge, Capers, Horseradish, Honey Mustard Dressing 

 

Parma Ham, Salami, Coppa Ham, Black Forest Ham 
Selection of Condiments: 

Sweet Melon, Pickles Onion, Gherkin, Red Onion, Mustard 

 

Seared Pepper Tuna with Quinoa & Citrus Salsa 

Turkey Salad with Dried Fruits & Cranberry Vinaigrette 

Assorted Mushroom Salad with Wakame & Yuzu Dressing (V) 

Potato Salad with Bacon Bits & Chive 

 

 DIPS  

Guacamole & Hummus 

Cherry Tomatoes, Cucumber, Salad Leaves, Olives,  

Pita Bread, Cracker, Tortilla Chips 

 
 SOUP  

Roasted Pumpkin Soup with Ginger & Chestnut (V) 
Russian Borscht  

Selection of Bread Rolls  
Butter  

 

 

 

 

 FROM THE CARVING TROLLEY 

Oven-roasted Beef Rib Eye 
Oven-roasted Christmas Turkey 

 Sauteed French Bean & Garlic (V) 
Black Truffle Mash Potato (V) 
Roasted Cherry Tomato (V) 

 
Red wine Sauce, Black Pepper Sauce 

Chimichurri Sauce, Mint Jelly, Mustard  



                                         

                                          
 

 

 HOT ITEMS  

Roasted Pork Loin with Apple & Onion  
Miso Glazed Salmon Fillet, Braised White Cabbages & Carrot Stew 

Roasted Lamb Rump with Root Vegetable & Rosemary Sauce  

Roasted Duck with Thai Green Curry Sauce 
Japanese Vegetables Stew (V) 

Steamed Turbot with Spring Onion & Premium Soy Sauce  
Braised Baby Cabbage with Conpoy & Oyster Sauce 

Soy Chicken & BBQ Pork Platter 
Fried Rice with Seafood & Chicken Wrapped in Lotus Leaf 

Braised E-fu Noodle with Crab Meat & Yellow Chive 

 
 LIVE COOKING STATION  

Premium Seafood Paella 
 

 BBQ STATION   

 Marinated Chicken 
Okra & Mushroom (V) 

Tuna & Compressed Watermelon 
 

 DESSERTS  

Fresh Fruit Selection 
Watermelon, Honey Dew, Cantaloupe, Pineapple  

 
Cakes 

Chestnut Cake 
Red Velvet Cake  

Mixed Berries Cheese Cake  
Hazelnut Lemon Yule Log Cake  

Pear Almond Tart with Gingerbread Sauce 
Chocolate Fudge Cake 
Pistachio Creme Brulee 
Lemon Meringue Sable  

Orange Panna Cotta with Mixed Berries Compote 

Selection of French Macaron  

 
Warm Dessert 

Christmas Pudding with Brandy Sauce 
 

Ice-Cream Station 
Selection of Ice-Cream Cup 

 

Live Cook Out Station 
French Crepes  

Assorted Condiments 
(Mixed Berries Compote, Roasted Almond, Coconut Flake, Raisin) 

 




