Island Buffet - Nightly Standard Menu 2020

English Japanese
Salad Bar W A A
Flesh Vegetables Y1 2O X
2 kinds of Namul & Kimchee TLIL2E&FLTF
Islanders Appetizer BEOED7EARAH—
Shrimp Kelaguen (Guam) INLEOOQT VYA (TT7 L)
Octopus Kelaguen (Guam) AOADEYELEVZ (TT7 L)
Hawaiian Poke INT AT T O OEARKE R Z
Tahitian Fish Salad REFRIAEFOIDFTYYIIILIFMA
Hot Plates BEI A= 1 —
Beef Steak BMEERT—F3—F—
Shrimp Green Curry BEDT)—2hL—
Cajun Shrimp TATSYyoal)vr
Roasted Vegetables EHEOT I
Seafood Cream Croquette Y—J—FJ)—La0v7T
Fried Chiken Wings FREFFUOESITS
Fillet of fish Black bean souce BEADT Iy IE—2Y—X
Paella (Spanish Seafood Rice) INT) 7T
Clam Chowder Soup DI LFrvIB—R—"
Bread and Butter, Steamed Rice INVENR— TA4R
Steamed Rice Z iR
Miso Soup TRIE
Cold Plates BBA=——
Assorted Nigiri Sushi & Healthy Sushi Rolls BYUFR LBBERANLY—O—IL
Cold Udon Noodle (10 kinds of topping) APLSEA (1I0BED FyvEVY)
Dessert TH—k
Assorted Tropical Fruits EEIZIL—YDEYEHLE

Dessert Corner (18 kinds) 18FEEDOEFRAA—Y2—F—



Island Buffet - Special Corner 2020

English Japanese
APR1-JUN30 Chamorro BBQ & Yam in coconut sauce BENTCBBQY 7 LAREVYLFOIOFTYVE
JUL1-SEP 30  Grilled Seafood with Vegetable =T — REBREEET DOBFERA
OCT1-JAN9? RoaostBeef & Fried Potate A—XFE—=TJETLVFRT K

JAN 10 - MAR 31 Roast Ham Leg with steamed vegetable BENEETETRANO—X b, BLHBIERZ



