Buffet & Grill QWACHI DINNER
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Buffet & Grill QWACHI DINNER

Flower Festival ~
2022/3/1 -2022/5/31

The concept for the buffet is Delectable and Nutritious Food. We have prepared a buffet that is appealing to the eyes by adding
beauty to nutrition. Chef Shimabukuro, a nutritionist trained in Chinese medicinal cooking, has created unique dishes for our
enjoyment. The hibiscus extract "Beni" is produced by GRANDIR Co., Ltd. and is incorporated as an accent in QWACHI cuisine

to create this blend of nutrition and beauty.

Standard Buffet

Adults ¥ 4,500 Children (7~12 years) ¥ 3,150 Children (3~6 years) ¥ 1,050 2 years old and under free
Premium Buffet (Include all you can eat Special Menu)

Adults ¥ 6,500 Children (7~12 years) ¥ 3,150 Children (3~6 years) ¥ 1,050 2 years old and under free

mPremium Buffet
Local Beef Chinese Steak, Roast LLocal Pork, Truffle Sauce, A1l Sauce. Onion & Wine Sauce

mSalad

Local Vegetable Salad Original Dressing

mCold Dishes

Island Mozuku Seaweed with Hibiscus Flavor & Okinawan Citrus Vinegar

Grilled Pork Loin with Herbs & Honey Sauce Seafood Carpaccio with Hibiscus Flavor & Mustard Seed
Marinated Deep-fried Local Fish Grated Carrot Salad with Pansy Flower Salt & Island Black Pepper
Marinated Pig Ear with Peanut Miso Sweet and Sour Chicken ~Beni & QWACHI Style
Champuru(Stir-Fry) with Flower Salt Flower Salt Marinated Island Fish with Herbs, Nuts, & Honey Sauce

mGrill Station
Grilled Local Chicken Marinated with Herbs Grilled Shrimp

French Fried Potatoes & Sausage

mHot Dishes

Local Tuna Cutlet Soup Dumplings

Steamed Dim Sum Stir-Fried Beef with Local Green Onions
Island Vegetables & Shrimp Confit Basque Style Stewed Chicken & Tomato
Island Vegetables with Starchy Sauce Fried Rice

Egg Drop Soup Okinawan Noodles

Hotel Made Original Curry Steamed Rice

mCheese/ Bread

mlce Cream

mFruit

mDessert

Chocolate Fountain Self-Custom Parfait
Cake Glass Dessert

Oriental Hotel Okinawa Resort & Spa
1490-1 Kise, Nago-City, Okinawa, 905-0020, Japan
Tel: 0980-51-1000



