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TO START 

Seafood on Ice 

Poached Lobster, Poached Sea Prawns,  

Baby Crawfish, Green Mussel, Half Shell 

Scallop, White Clam, Alaskan King Crab, 

Sashimi: Salmon, Tuna, Tako 

CONDIMENTS 

Lime Dip, Smoked Chilli Dip, Barbecue Ketchup, 

Grain Mustard Aioli, Miso Dip, Lemon Wedges,  

Pickled Ginger, Wasabi, Shoyu 
 

Smoked Fish 

Smoked Salmon, Salmon Gravlax,  

Szechuan Pepper Smoked Salmon 

 

BUTCHER’S BLOCK  

Charcuterie 

Salami Milano, Mortadella, Turkey Ham  

Parma Ham, Beef Pastrami 

CONDIMENTS 

Cornichons, Capers Berries,  

Pickled Onion, Dijon Mustard 

 

SELECTION OF  

INTERNATIONAL CHEESE 
C O N D I M E N T S  

Crackers, Nuts, Dried Fruits, Quince Jelly,  

Grapes, Orange Marmalade, 

Red Cherry Jam, Honeycomb 

 

ARTISANAL BREAD 

 Kimchi Sourdough, Multigrain,  

Dark Rye, Green Olive Gruyère 

Loaf, Focaccia, Baguette, Lavosh,  

Grissini Stick, Assorted Bread Rolls 

 

 

COMPOUND SALAD 

Poached Seafood Salad 

Fennel Anise, Grapefruit Segment,  

Passion Fruit Dressing 
 

Heirloom Tomato Salad 

Torched Peach, Spicy Guacamole, 

Basil, Arugula 
 

Seared Tuna Furikake 

Fresh Chives, Creamy Ricotta Curd 
 

Crushed Potato Salad 

Lemon Vinaigrette, Fried Capers,  

Crispy Bacon 
 

Shredded Chicken Salad  

Chunk Pomelo, Coriander,  

Chilli Vinaigrette 
 

Chinese Smoked Duck Salad 

Spring Onion, Cucumber,  

Chilli Vinaigrette 
 

Healthy Salad Bar 

Romaine, Mesclun, Butter Head Lettuce,  

Yellow Frisee, Guacamole, Hummus, 

Baba Ghanoush, Beetroot Tzatziki, 

Baby Bocconcini, Artichokes, Semi-Dried 

Tomatoes, Marinated Olives, Feta Cheese, 

Baby Potato, Butternut Pumpkin, Roasted 

Mushroom, Beetroot, Broccoli, Cherry 

Tomatoes, Cucumber, Sweet Corn, Quail Egg,  

Crackling Pork Skin, Chicken Floss, 

Pumpkin Seed, Sunflower Seed, 

Pistachio Nuts 

 

DRESSING 

Italian, Thousand Island, Caesar,  

Miso Ponzu, Passion Fruit Mang,  

Lemon & Roasted Sesame 

 

ASIAN DELIGHTS 

Chinese Barbecue Roast 

Pork Char Siew, Crispy Pork Belly,  

Roasted Chicken, Chicken Fragrant Rice,  

Dark Soy Sauce, Chilli Sauce, Ginger Pasta 
 

Spicy Chilli Crab   

Deep-fried Mantou Bun 
 

Wok-fried Slipper Lobster 

Black Pepper 
 

Assam Pedas Sea Bass  

Hot & Sour Sauce 
 

Poached Chicken 

Ginger Scallion, Fragrant Oil, Soy Sauce 
 

Wok-tossed Beef 

Oyster Sauce 

 

Make Your Own Noodle Bowl  

Yellow Noodle, Thick Rice Noodle,  

Kway Teow Noodle, Vermicelli, Prawn Broth, 

Fish ball Clear Soup, Laksa Gravy, Sea Prawn, 

Black Mussel, White Clam, Quail Egg, Fish Cake, 

Shanghai Greens, Kangkong, Broccoli, Cabbages, 

Poku Mushroom, Straw Mushroom 

CONDIMENTS 

Sambal Chilli, Red Cut Chilli, Pickled Green Chilli, 

Crispy Shallot, Crispy Garlic, Crispy Pork Lard in Oil 
 

 

 



 

 

 

 

 

 

CARVING STATION  

Peruvian Spice-rubbed Prime Rib 

Garlic Confit, Rosemary Jus 

 

Oven-baked Whole Sea Bass 

Korean Chilli, Tomato and Cream Sauce 

 

SAVOURY WAFFLE 

Smoked Chilli Chicken Katsu, 

Guacamole, Smoked Salmon,  

Sunny Side-up Egg, 

Smoked Paprika, 

Grated Parmesan 

 

SOUP OF THE DAY 

Creamy Lobster Bisque 

Cheese Crostini  

 

Herbed Lamb Ribs 

Chinese Wine, Crispy Shallots  
 

INDIAN SPECIAL 

Chicken Tikka Masala 

Lamb Rogan Josh 

Matter Paneer 

Kesar Pulao Basmati  

ACCOMPANIMENTS  

 Naan Bread, Crispy Papadum,  

Cucumber Raita, Mango Chutney  

 

  

WESTERN SPECIALS 

Braised Beef Cheek 

Roasted Root Vegetables, Fresh Herbs 

 

Braised Whole Lamb Shank 

Tomato, Lamb Jus 

 

Chicken Fricassee  

Grain Mustard, Herbs, Paprika 

 

Spanish Seafood Stew 

Saffron, Sweet Paprika, Tomatoes, Basil 

 

 Roasted Vegetables 

Red Skin Potato, Corn on Cob, Char Grilled 

Broccolini, Herbed Butter 

 

Roasted Red Skin Potato  

Cajun Butter 

 

Pan Seared Boneless Chicken Thigh 

Caper Berries Tomato Sauce 

 

Baked Halibut Fillet 

Jus de Raisin, Basil Leaves 

 

Pan-seared Salmon 

Lemon Butter Sauce, Artichoke, Crispy Capers 

 

Pan-Fried Pork Belly 

Orange Marmalade, Cherry Jus, Roasted Leeks 

 

Braised Beef Cheek 

Roasted Cajun Vegetables  

 

Wild Rice Pilaf 

Cranberries, Raisin, Fresh Parsley 

SWEET INDULGENCES 

Strawberry Shortcake 

Blueberry Cheesecake 

Fullerton Chocolate Cake 

Coconut Calamansi Choux 

Pistachio Mascarpone Vanilla 

Lemon Basil Meringue Tart 

Kopi Caramel Ring 

Chocolate Tart 

Berry Trifle 

Ondeh Ondeh 

Assorted Macaron 

Sakura Red Velvet Swiss Roll 

Sour Cherry Tart 

Peanut & Sesame Ball 

Sweet Red Bean Soup 

Cold Honey Sea Coconut Jelly 

Puff Pastry Apple Tart 

Bread & Butter Pudding 

Assortment of Fruits 

Chocolate Fountain 

Choux Puff, Waffle Stick,  

Strawberry, Marshmallow 

Ice Cream 

Vanilla, Strawberry, 

Chocolate, Coconut 

 

 

 

 

 

 

 

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 


