CHINESE
VEGETARIAN

BUFFET




APPETIZERS

FRESHLY BAKED SAMOSAS FILLED WITH NUTRIENT-RICH QUINOA AND
CILANTRO GINGER GARLIC SAUCE

BAKED MINI WHEAT BREAD SLIDERS WITH GRILLED SALMON FLAVORED
GINGER SESAME OIL AND WASABI MAYO

FRESHLY BAKED EGGPLANT WEDGES CUT WITH PANKO CRUST




FRESH CUBELY CUT MANGOES WITH PECAN NUTS, ROMAINE LETTUCE,
DRIED BERRIES, AND RASBERRY VINEGERETTE

GRILLED CHICKEN WITH ROMAINE LETTUCE, PARMESAN CHEESE,
CROUTONS, AND CAESAR DRESSING

FRESHLY ROMAIN LETTUCE, SPINACH, CUCUMBER, GREEN
BELLPEPPERS, AVOCADO WITH RANCH DRESSINGS




BAKED SAVORY TOFU WITH SAUTEED BELLPEPPERS

SAUTEED MUSHROOM AND BROCCOLI WITH SAVORY VEGAN OYSTER
SOY SAUCE

FRESHLY BAKED POTATO WITH SAUTEED EGGPLANT AND GARLIC
PEPPER SAUCE

SAUTEED FRESH MIXED VEGETABLES WITH VEGAN OYSTER SAUCE AND
BAKED SHREDDED CHICKEN

SAVORY SAUTEED SHRIMP, MUSSELS, SHREDDED TUNA, SQUID, SESAME SOY
SAUCE WITH WHEAT NOODLES




STARCH

FRESH COOKED BROWN RICE WITH AROMATIC OF LEMON GRASS

SAUTEED MIXED VEGGIES COOKED BROWN RICE WITH USING A
VEGETABLE STOCK




SAVORY VEGGIE CHICKEN BROTH STOCK WITH BROWN RICE AND
SHREDDED CHICKEN

COOKED MIXED VEGGIES WITH CHICKEN BROTH STOCK AND LONG RICE
NOODLES

BRAISED SAVORY BEEF, SHRIMP, CHICKEN, AND VEGGIE STOCK WITH
WHEAT NOODLE




DESSERTS

FRESHLY CUBE CUTS CARAMELIZED MANGOES WITH VEGAN TAPIOCA
AND ALMOND CREAM MILK

FRESHLY BAKED BANANA MUFFINS WITH MARUNGAY AROMA AND
VANILLA EXTRACT

FRESHLY BAKED BREAD MIXED WITH MANGO, BANANA CHUNKS, AND
RAISINS




BEVERAGES

BREWED TEA WITH MARUNGAY LEAVES, LEMON, AND HONEY SYRUP

BLENDED ICE REFRESHING MANGO SPLASH

BLENDED ICE MIXED BERRIES WITH COCONUT AND HONEY




MENU 9



