Kampachi Buffet Lunch Menu Cycle 3
Oshinko/Assorted Japanese Pickles
Nasuzuke, Chinese Cabbage, Sakurazuke, Shibazuke, kyurizuke, Rakkyozuke, Takuan zuke, Chuka Wakame
Salads

Assorted Lettuce, Cucumber, Carrots, Tomato, Broccoli, Crab Stick, Prawn, Chicken, Squid
Obansai

Kuragesu Jelly Fish, Nozawana Fried Bean Curd, Chuka Iidako, Edamame (Green Soy Bean)
Sushi/Sushi Roll

Assorted Nigiri Sushi, Inari Sushi, Hosomaki Vegetarian
Assorted Sushi Roll, Tuna Mayo Roll, Mango Salmon Roll, Futomaki, Salmon Skin Roll, California Roll
Sashimi

Fresh Selection/ Salmon, Seafood Sumiso, Fish Ebiko, Tuna, Butter Fish, Octopus 
Teppanyaki

Australian Beef, Chicken, Yaki Udon Chicken, Cuttle Fish, Fried Mix Vegetable, Chicken Fried Rice
Tempura

Prawn, Butter Fish, Assorted Vegetable

Soba/Udon Noodle

Hot or Cold with Assorted Condiment
Hot Pot
Sukiyaki Beef, Chicken with Condiments
Miso Soup

Tofu & Wakame Seaweed Soy bean paste Soup

Main Item
Chicken Saikyo

Beef Shogayaki
Salmon or Butter Fish
Tofu Ball “Ganmodoki”

Seafood Okonomiyaki
Chawan Mushi

Fish Spicy Sakamushi
Tofu Enoki Mushroom Ankake

Deep Fried Item

Seafood Potato Croquette
Chicken Karaage

Fried Ika
Action Station 
Takoyaki Octopus Ball
Dessert Action Station

Dorayaki with Red bean Paste or Peanut Butter

Dessert 
Assorted Seasonal Fruits 

Oshiruko

 Sweet Honey Dew Sago Soup

Assorted Ice Cream with Condiment
7 types dessert creations from Pastry Chef
