
A Very
Sp�ish
Christmas



A Sp�ish Themed 
Christmas L�ch Bu�et
Gather for a festive Christmas lunch featuring fresh seafood-on-ice, live pasta stations, 
and signature rotisserie roasts. End on a sweet note with our dessert table highlights, 
including Spanish Crema Catalana and Red Velvet Yule Log Cake.

• Truffle & Chestnut Stuffed Poulet  
With Creamy Spinach & Chicken Gravy

• Grain Mustard Glazed Honey Baked Ham 
With Grilled Pineapple & Cranberry Sauce

• Wood-Fired Margherita Pizza

• Slow-Braised Beef Cheek  
With a Seasonal Vegetable Medley

• Baked Whole Salmon Fillet  
Fennel, Lemon and Garlic Confit

Buffet Lunch
12 noon – 3:00pm 
Adult $48++ | Child $24++ (6–11 y/o) 
From 30 November 2026 – 1 January 2027 

Early Bird Special
Enjoy 20% OFF total bill 
for bookings made with 
full prepayment by 
30 November 2026.

Scan to reserve.

Menu Highlights 



A Sp�ish Themed 
Christmas Dinner Bu�et
Raise a glass of Sangria de Bienvenida and indulge in an exquisite festive spread of 
authentic Spanish favourites. Savour wood-fired classics, seafood on ice, lavish roasts, 
and more. Cochinillo is available exclusively on 24 & 31 December 2026. 

Buffet Dinner
6:00pm – 10:00pm 
Adult $98++ | Child $49++ (6–11 y/o) 
From 4 December 2026 – 2 January 2027 

24 & 31 December 2026 
Adult $118++ | Child $59++ (6–11 y/o)

Early Bird Special
Enjoy 20% OFF total bill 
for bookings made with 
full prepayment by 
30 November 2026.

Scan to reserve.

• Pollo al Horno 
Citrus-brined Rotisserie Chicken Stuffed 
with Chorizo & Herbs

• Cochinillo with Patatas Bravas� 
Spanish Crispy Suckling Pig

• Rosbif  
21-day Dry Aged Wagyu Rump Cap

• Costillas de Res  
Grilled US Prime Short Ribs on Hibachi

• Cordero Asado�  
75°C Slow-roasted Whole Lamb Leg

• Valencian Seafood Paella 
Infused with Saffron Broth

• Galician-style Turbot Fish 
Lemon, Garlic Confit & Extra Virgin Olive Oil

Menu Highlights 



Christmas Feast 
at Home
Elevate your festive gatherings at home with the rich, celebratory flavours and curated 
masterpieces of Verandah Rooftop Rotisserie.

• 72 Hours Dry Aged Rotisserie Chicken

• Honey Grain Mustard Glazed Ham

• Crackling Spanish Duroc Pork Porchetta

• 14 Days Dry Aged Primarque Angus Picanha

• Over-night Braised Wagyu Beef Cheek

Festive sides available for order.

Available from 1 December 
2026 to 1 January 2027.

3 days advance order with 
full prepayment is required.

Scan to order.

Menu Highlights 



VERANDAH ROOFTOP ROTISSERIE
Level 7, Momentus Hotel Alexandra

T. +65 9021 5182 | fnb.mhas@momentushotels.com

Learn more


