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DAILY, 6.30 AAM. TO 10.30 A.M.

ARTISANAL BREAD
Sourdough < Multigrain ¢ Dark Rye
Baguette ¢ Green Olive Gruyére < White

Wholemeal « California Raisin Bread

CONDIMENTS
Salted and Unsalted Butter, Honey, Strawberry Jam,
Mango-Peach Jam, Apricot Jam, Orange Marmalade,
Pandan Kaya, Peanut Butter, Nutella

FROM THE BAKERY
Croissant ¢ Pain Au Chocolate ¢ Chocolate Twist
Raspberry Danish « Apple Danish
Maple Pecan Danish < Assorted Fruit Danish
Pandan Muffin ¢« Chocolate Muffin « Blueberry Muffin
Pandan Chiffon Cake ¢ Orange Chiffon Cake

Assorted Donuts

HEALTHY SALAD BAR

BASE
Arugula Leaves, Coral Lettuce, Kale, Red Chicory

SUPPLEMENTS
Cherry Tomato, Cucumber, Onion, Capsicum, Carrot,
Edamame Beans, Steamed Broccoli, Corn, Chickpea,
Beetroot, Artichokes, Olives, Gherkin, Feta Cheese

DRESSING
Thousand Island, Roasted Sesame,
Honey Mustard, Italian Herbs



CHEESEBOARD

Selection of Cheeses

CONDIMENTS
Assorted Nuts, Dried Fruits, Jam, Crackers

COLD CUTS & SMOKED FISH

Chicken Ham - Beef Salami -« Pork Lyoner

Smoked Salmon ¢ Salmon Gravlax

EGG STATION

Sunny Side-up ¢ Over-easy

Poached < Boiled ¢« Omelette

FILLINGS
Smoked Duck, Smoked Salmon, Chicken Ham, Shrimp,
Onion, Tomato, Bell Pepper, Mushroom,
Asparagus, Spring Onion, Cheese

HOT DISHES

Grilled Chicken Chipolata
Grilled Smoked Pork Sausage
Grilled Ham, Butter
Buttered Corn-on-the-Cob
Sautéed Mushroom, Herbs
Pan-roasted Cherry Tomatoes
Oven-baked Eggs, Barbecued Beans, Sausages
Baked Beans
Crispy Mini Potato Rosti
Crispy Pork Bacon
Soft-boiled Eggs

Scrambled Eggs

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



DIM SUM

Chicken Siew Mai « Lo Mai Gai
Chicken Xiao Long Bao « Chicken Char Siew Bao
Baked Char Siew Pastry < Lotus Bao

Vegetarian Soon Kueh

LOCAL DELIGHTS

Chicken Rice

Poached Chicken, Fragrant Chicken Rice,
Dark Soya Sauce, Chilli Sauce,
Fragrant Ginger Sauce, Cucumber

Nasi Lemak

Sambal Onion, Achar, Hard-boiled Egg,
Fried Anchovy, Peanut, Cucumber

MAKE-YOUR-OWN NOODLE BowL

NOODLES
Yellow Noodles, Thick Rice Noodles,
Kway Teow, Bee Hoon, Hor Fun,
Mee Tai Mak, Spinach Egg Noodle

SOUP BASE
Chicken Broth
Laksa Gravy

TOPPINGS
Sea Prawn, Purple Scallop, Hard Shell Clam,
Fish Ball, Fish Cake, Quail Egg

LOCALLY GROWN VEGETABLES
Chinese Broccoli, Chinese Cabbage,
Milk Cabbage, Beansprouts, Pea Shoots

CONDIMENTS
Crispy Shallot, Crispy Garlic,
Soya Sauce, Sambal Chilli

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



CONGEE STATION

Plain Congee

ONE DAILY ON A ROTATING BASIS

Fish ¢ Pork ¢ Chicken ¢ Beef

CONDIMENTS
Pickled Lettuce, Szechuan Vegetable,

Teochew Black Olive, Braised Peanut,
Chicken Floss, Lao Gan Ma Chilli Crisp,

Spring Onion, Soy Sauce, Sesame Oil

VEGETARIAN INDIAN SPECIALS

Sambar

Vegetable and lentil stew

Upma

Savoury semolina porridge

Putu Mayam

Rice flour noodles served with grated coconut and orange sugar

ACCOMPANIMENTS
Mango Chutney, Tomato Chutney, Pachranga Pickles

PANCAKE & WAFFLE STATION

Pancake e« Waffle

TOPPINGS
Maple Syrup, Chocolate Sauce,

Orange Marmalade, Honey

MAKE-YOUR-OWN ACAl BOWL

Fresh Acai Pulp

TOPPINGS
Pomelo, Mandarin Orange,

Chia Seed, Sunflower Seed, Pumpkin Seed,
Dried Raisin, Dried Cranberry

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



BREAKFAST COMPOTE

Prune with Cinnamon Spices

Pineapple with Vanilla Bean

CEREAL & MUESLI

Corn Flakes ¢ Coco Pops + All Bran
Froot Loops ¢ Cocoa Frosties

Bircher Muesli ¢ Vanilla Almond Special K

MILK
Full Cream Milk, Skimmed Milk,
Soy Milk, Almond Milk

YOGHURT

Plain * Greek
Blueberry  Raspberry ¢ Strawberry

Apricot ¢ Mango * Aloe Vera

FRESH FRUITS

Watermelon ¢ Pineapple ¢ Cantaloupe ¢ Orange
Guava ¢ Grapefruit  Strawberry  Cherry
Longan ¢ Red Plum ¢ Apple ¢ Banana

Pear ¢ Rose Apple ¢ Grape

ICE CREAM

Chocolate ¢ Vanilla ¢ Matcha ¢ Red Bean

JUICE

Orange * Guava ¢ Grapefruit * Apple

ASSORTED COFFEE AND TEA

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE.



