Semi-Buffet in Korean Style

Cold & Salads Dish

Mushroom, eggplant Salad with Rocket Leave B A1 & 7}A] whAlu] Az =
Sweet pumpkin salad & BF& 1R} A =

Cajun Chicken Salad 7lo]s 18 X1 A e =

3 Kind Seasonal Fresh Vegetable 37}#] 21413+ A & of x| &} Ak

2 Kind Dressing 27}#] =4

P Korean Cold Dish

Cold Chicken Breast Salad with Mustard Sauce 57}<54F A 2}l 2)

Egg boiled down in soy sauce 'Egg jangjorim' Z| e84z %

Conch & Cucumber soybean paste marinade 342} & Q0] ©4 F-3
Abalone boiled down in soy sauce 717

Smoked duck, vegetables wrapped in pickled radish 2 2] & A F-9-28 &o]
Sautéed pork, Vegetable &Glass noodle 'JabChe' 7=l

Korean Side Dish

2 Kinds of Kimchi 271-%] 31 %]

2 kind Salted Seafood 2% 7 A2

Stir-fried Korean Wild Greens 'Dandruff herb' H] 51553
Stir-fried Fernbrake 'Gosari' A 355

Stir-fried Dried Shrimp and Zucchini 7 A -$-&©f] . 1} -
Scallop marinated in yam sauce 7}&]H] %]

Stir-fried Anchovies with Nuts ' x| A7} 7 2-&

Korean-Style Marinated Eggplant and Beef 4] 317] 7}#] F+ %

Continental Hot Dish

Steamed Rice 34} = b

Seaweed fulvescens, abalone Porridge %-°]& 2+
Sweet pumkin porridge T3 B} =

Korean Chicken Bone Soup '‘Gomtang' &+ &

Stir fried Beef with Pine Mushroom Z~%-317] ¢} RS Al
Stir-Fried Sea Cucumber With Vegetable A} 3 AHE 22
Korean Style Boiled Pork 'Bossam’ X243} oFxl], A $-%1
Korean Spicy Chicken Stew 'Dakjjim' vl &%

Jjanchi noodles and anchovy broth %] =r<4=9} H x| § =

D Desserts

Seasonal Fresh Pineapple 3}<1¢f &
Seasonal Fresh Watermelon <=4}
Strawberry 7]

Oranges 2 @l %]

Korean Tri-Color Sweet Rice Balls A4} 7 ¢+

Assorted rice cakes .54



