
ins Statendam — Circle Hawaii Cruise
At Sea — April 15, 1996

ORIENTAL LIDO LUNCHEON
A BALANCED DIET

Don't miss the Light and Healthy
Selection in the center of the Buffet

SALAD AND DELI BAR
CHILLED JUICES - FRESHER UITS

ASSORTED COLD CUTS AND CHEESES
+ + +
SALADS

ZARUSOBA
(Chilled Japanese Noodles Salad)

SZECHUAN
(Chicken and Cucumber Salad with HOW/1 Sauce)

MONGOLIANSPICY MEAT
(Mandarin Shredded Pork with Black Bean Sauce)
ENSALADANG FILIPINO ( Marinated Cucumber)

AGRE DULCE CON REPOL YO (Filipino Cole Slaw)
+ + +
SOUPS

SUMASHI WAN (Prawn and Tofu)
SOPAS MANOK CON GARBANZOS

(Chicken Broth)
SUSHI BAR
+ + +

ENTREES
ESCABECHING ISDA (Sweet and Sour Fish)

L UMPIANG SHANGHAI (Pork & Vegetable Egg Roll)
CHOP SUEY

(Sauteed Mixed Vegetables with Assorted Fowl)
GUISADONGBATANGBAKA

(Emincee of Veal Manila)
BISTEKTAGALOG

(Minute Steak with Smothered Soy Onions)
+ + +

SPA CUISINE
TUPANG BARBECUE(Lamb Kebab)

+ + +
CARVING DISH

HAMUNADUNG LECHON (Roast Fresh Ham)
• + +

VEGETABLES AND STARCHES
Stir Fried Snow Peas with Water Chestnuts

PINAKBET (Mixed Vegetables)
GINGERED CARROTS - PATATAS (Potatoes)

PANSIT GUISADO
(Oriental Style Noodles with Chicken,

Shrimp and Ham)
+ + +

DESSERTS
Try our famous Bread Pudding with Vanilla Sauce

Create your own Sundae
Make your choice from the Pastry Buffet

• + +
VISIT OURFOOD CORNER

ON THE OUTSIDE LIDO DECK
Hamburgers — Hot dogs — Satay Bar

Polish and Italian Sausage
• + +

SOUP OF THE DA Y
CHICKEN CONSOMME YII/THBEANS
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