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SHANGHAI ON THE BUND
Lo RIEREE

GB Festive Florence Brunch

Menu SZE
Oyster BLFFAEIE

CARINA FRANCE N4 £ E 82 1t 12:[E N4
FINE DE CLAIRE NO.3 FRANCE 7% k%7 ¥ E N3
HARTY IRISH SIZE 3 PC M3 52 /K22 S3

Seafood on Ice Y&
King Crab 77 T

Poached Lobster & JEHF

White Wine Poached Prawn [ % ] 18 iR
Clam (i

Mussel, Clam G J1, 23 15528
Surf Calm b4 Il

Tuna, Salmon &3, =
Sweet Shrimp i}

Scampi i ZHR

Scallop & 1

Classic Mignonette, Pineapple Salsa, Lemon, Cocktail Sauce, Horseradish Cream, Wasabi, Soya Sauce

ZLNER T80T, ISR, AT, RS RIE T, AR Y, TR,

Pick The Greens from Your Garden 34 B2

Baby Spinach, Oyster Leaves, Green Oak Leaf, Endive Red, Frizee Heart, Ice Plant, Young Arugula, Mizuna
Leaf

s, FEME AR, SRR, ZL4G T, MRS o, DKL, 2 BRI 0y, 7K AR

Baby Sweet Mixed Pepper, Baby Mixed Carrots, Rainbow Beetroots, Petite Cucumber, Baby Broccoli,
Heirloom Cherry Mix Tomato

AR, THa/NEE b, Sk, MUK, NG 2218, B sk &

Sweet Corn, Olives, Walnuts, Pumpkin Seeds, Shaved Parmesan Cheese, Balsamic Vinaigrette, Sherry
Vinaigrette, Thousand Island Dressing, Sesame Soy Dressing, Caesar Dressing

KK, WA, AZBk, mE AT, TE%, SBESVT, Z03BES VT, T 5%, ZET, gt
Florentine Cheese and Charcuterie Board fZ 4852 - MA V) i

Manchego, Parmigiano Reggiano, Oliver oil Mozzarella di Bufala, Grana Padano Fontina
S Z L, WA RO I 7 2 L% P2 v %, 3 5 T T

Cheese Crackers, Grapes, Dried Fruits, Nuts

2P, B8, R T, TR

Bresaola, Prosciutto Crudo, Salami, Mortadella, Salama Da Sugo

BT R L KR, oK 2R 5 4 A i, B s e P

Mustard, Grilled Artichoke, Mixed Olives, Gherkin, Sundried Tomato
TR, #E e, TGO, BB, T Al
Please let one of our team members know if you have any special dietary requirements, food allergies or food
intolerances.

HEAEMAREREER, BRI, S RERATRS 5.
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. o ARl S
Italian Salsa Verde Salmon ;

BEATEBE=Xf

Capers, Cocktail Onion, Dill Honey Mustard, Lemon
FR R, S EVERL, ARIEESR, i1

5J Serrano Ham PE3EF ‘K i

Salads Ybhi
Insalata Di Polpo Octopus Salad
Young Potato, Lemon Juice, Walnuts, Balsamic

PRNE Az iR AR N S it - S 28 Rt

Beef and Blue Cheese Crostini, Pistachio

SFRESZE LA, ok

Avocado with Baby Spinach Salad, Walnuts, Feta Cheese
AR BC AN VDR, Ak, JE Ik P

Nicoise Salad, Eggs, Baby Potato, French Bean, Olives, Tomato, Red Bean, Olive Oil Vinaigrette
ER S Wb G,/ LT SO, B A, AL L R T

Antipasto Pasta Salad, Mozzarella, Olives, Artichoke, Sundried Tomato, Bell Pepper, Pesto
T RORTH Doz, L A Ve ], 25 i TR, 25 05

Crab Salad, Apple, Pine Nuts, Conchiglie
3y b A o S /s RIS ]

Trolley Service ¥4~

Bakery Bread and Butter T35 1
Olive Focaccia, Ciabatta, Ciriola

O = R B i, R 20, 2 S T
Gelato (Vanilla, Chocolate, Strawberry)
DKM CGREL, T/, WA

Gillardeau Fran Num 2 ¥t A28 FH 2N
Caviar 1 T-%

Classic Mignonette, Lemon

LN ES T 200, A7
Braciole ZL{E12 4%

Beef Ribeye, Tomato, Sliced Prosciutto, Pine Kernel, Pecorino Romano Cheese
Tomato Beef Jus, Grain Mustard, Herb Sea Salt, Chestnut Marsh

PR A=, 2 i, = QR R A, T 1

BT IR, A HOHERZE T

Juicy and Tender Roast Turkey
Honey Roasted Brussels Sprouts and Butternut Squash

908 KX, B H AN /N
Outside BBQ Garden f* 4 e Baks

Please let one of our team members know if you have any special dietary requirements, food allergies or food
intolerances.

HEAEMAREREER, BRI, S RERATRS 5.
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Fruits B _\___z{ SHANGHAI ON THE BUND
ruits Brandy KR B =34 M RO T
Lamb Chop 745 EHE
Marinated Spring Chicken %5 %%
Pork Rib, BBQ Sauce %3 i FF, ek ¥
Braised Beef Shot Rib /M
French Cheese Sausage 1£702 1+
Pan-roasted Vegetable, Sundry Tomato and Olives #5 % 205k >, 5 ih AR
Mashed Potato with Truffle A #5578
Black Pepper Mushroom Sauce 2 i b %% 1

Cooked Seafood On Buffet #SE 5 B

Foie Gras
Pan Fried Duck Breast, Creamy Polenta, Break Cherry Sauce, Thyme
RO, FOMSJ, Wih AR PRk, T A

Lampredotto Panini, Caramelized Onion, Mustard Dip

Ry I RIS e o W N

Coniglio Arrosto Morto, Bacon, Coffee, Potato, Olives
SPGB PR B AR B i, - 5, MO

Porcini Mushroom Pizza
Green Peppers, Onions, Arugula
AR P, TRV 2, RS

Shallots Baked Artichoke and Asparagus
T 2R P A A 5

Creamy Burrata Pasta with Truftles

Gyith A e T T A BB W3

Steamed Hairy Crab
EEEPNLIE

Individual Plate on Guest Table (BEFH, # A %)
Hot Dishes #E (fr L)

Ribolita Soup with Beef Bulalo
LRI i B

Mushroom Chestnut Risotto
Parmesan Wheel, Grilled Mushrooms

T il SR, e, T

Dessert Room & i &2

Please let one of our team members know if you have any special dietary requirements, food allergies or food
intolerances.
LA R SR e O, 1S IR RS 5.

S



WX
WALDORF ASTORIA
Delizia al Limone with Coconut Sable ~ SHANGHAI ON THE BUND
P B R R A BRI
Tiramisu
FERK TR
Chestnut Mont Blanc Cake
KT SAT AR
Red Velvet Cake
ARCASH ¢
Gianduia Chocolate Cake
RS ¢
Pistachio Créme Caramel
Fr LA T
Bomboloni
A R
Torta della Nonna
RN
Raspberry Almond Tart
I E SOy ey
Ricotta Cheese Cake
WK 2 1 Bk
Berries Panna Cotta
=B R DR
Bonet
AIAAR T
Florentine
R
Chocolate Nuts Bar
FTIRRT Sk

Choose One of Main Course F3gi%—

Vol au Vent King Crab Egg Benedict
Spinach, Lemon Lobster Sauce

S R PEJE it 50 B U S AT ORI

Garrupa Piccata
Capers, Tomato, Olive, Butter Spinach, Lemon Sauce

R P DA P L 3 i WO, e o S R R AT R

Apricot Rum Baba
FE R}

Red Bean French Toast with Chocolate Sauce

ANGRUAPS Wi i [ SR WA i)

Please let one of our team members know if you have any special dietary requirements, food allergies or food
intolerances.
LA R SR e O, 1S IR RS 5.



