Breakfast Buffet Menu of Wenchang Pavilion Restaurant

128 CNY/Person, half price for children between 1.2m and 1.5m, free for children under 1.2m|

3% Cold Dishes

&y Preserved Egg
S A Salted Duck Egg
N Garlic
5 MK Wuzhen Preserved Vegetable
= Shredded Beancurd
o5 NFERR Mixed Cucumber with Walnuts
Ui AR H Stired and Mixed Black Fungus
AN e Smoked Fish
SR R Spicy Salted Duck
NER Veal
YT Dried Radish
YoHL Salad
Salad
B A Purple Leaf Lettuce (Lollo Rosso)
Ve AR Lettuce
BRA 3 Iceberg Lettuce
i 5 Endive
Dressing
T 1000 Islands Dressing
I Vinaigrette
O Mayonnaise
R Yogurt
7K Fruit
[P Watermelon
/NG A Kumgquats
AN Clementine
Bttt Kiwi Fruit
BT Navel Orange
1 Grape
HE 35 I Cantaloupe Melon

#SE Hot Dishes

5 =4e (i)

Broccoli (Plain-frying)

s (B, 3Ek)

Baby Chinese Cabbage (Soup, Plain-frying)

JHiE GE, HE)

Chinese Kale (Plain-frying, Boiled)




B> Snacks

RR Bacon
B2 Breakfast Sausage
HE% Bread Basket
A Croissant
L&) Soft Roll
AR Baguette
4= F H A, Wholewheat Bread
&L Dessert
158 734 BHJE Chocolate Brownie
KRIEH A Marble Cake
SRR H Mousse Cake
Fehi KT Tiramisu
R &h Drink
ISk Soybean Milk
Ay Milk
b Porridge
K Millet Congee
AR K Cereal Porridge
H Egg
AR Fried Egg
H/K & Boiled Egg
XS Steamed Egg Custard
Ef& Staple
TR Wonton
I Noodles
2k Fried Dough Sticks
TIVIEs Steamed Bun
Z4¥8 Grain
e Purple Sweet Potato
Tk Corn Cob
R Pumpkin




