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STARTER 

Seafood on Ice 
Steamed Boston Lobster, Poached Live Tiger Prawns, 

Norwegian Smoked Salmon  
Spanner Crab, Conch, Half Shell Scallop,  

Tasmania Mussels 
 

C O N D I M E N T S  

Lemon Wedges, Lime Wedges, Hot Chilli Sauce,  
Marie Rose Sauce 

 

Butcher Block Charcuterie 
Duck Rillettes, Parma Ham, Salami, Wagyu Bresaola 

Mortadella, Country Pate  
 

Artisanal Bread Counter 
Sourdough, Ciabatta, Focaccia, Multigrain,  

Rye, Baguette 
 

Japanese Counter 
Sashimi: Salmon, Hamachi, Octopus,  

Yellow Fin Tuna 
Wasabi, Pink Ginger, Soy Sauce 

 

Nigiri and Maki Roll 
Nigiri: Salmon, Tuna, Hamachi 

Maki Roll: Spicy Tempura Ebi, California,  
Lobster and Avocado 

 

Japanese Bites 
Yakitori Chicken 

Crispy-fried Breaded Oyster 
 

Compound Salad 
Heirloom Tomato, Buffalo Mozzarella, Olive Oil Caviar 

Our Version of Carne Salad with Balsamic Dressing 
Charred Octopus, Organic Wild Rice 

 
M A K E  Y O U R  O W N  S A L A D  

Baby Romaine, Classic Caesar Dressing 
Anchovy, Parmesan, Bacon, Crouton, Grilled Prawn 

SOUP OF THE DAY 

Lobster Bisque 
with Cheese Crouton 

 

Sichuan Hot & Sour Soup 
 

ASIAN SPECIALS 

Five-spice Roasted Duck,  
Honey Char Siew, Crackling Pork Belly 

 

Poached Chicken 
Fragrant Pandan-flavoured Chicken Rice 

 

Town Laksa Noodle 
Rice Noodle, Prawns, Fish Cake, Quail Egg,  

Laksa Leaf, Sambal Chilli 
 

Chilli Crabmeat Sauce 
Crispy Golden Mantou 

 

Wok-fried Black Pepper Prime Beef Striploin 
Bell Pepper, Onion 

 

Steamed Seabass Fillet 
Hot Bean Sauce 

 
Golden Egg Fried Rice 

Mixed Vegetables 
 

Wok-fried Organic Seasonal Greens   
 
 

INDIAN DELIGHTS 

Tandoori Chicken Thigh and Fish Fillet 

Aloo Chana Masala 

Lamb Rogan Josh 

Cucumber Raita, Chutney,  
Assortment of Naan Bread, Papadum 

 
 
 

CARVING STATION 

Herb-roasted Prime Beef 
Red Wine Sauce, Béarnaise Sauce,  

Dijon Mustard, Roasted Potato, Corn on the Cob, Confit 
Tomato, Baby Carrot, Broccoli 

 

PASTA STATION 
C H O I C E  O F  P A S T A  

Spaghetti or Penne 
 

C H O I C E  O F  S A U C E  

Pomodoro Basil, Mushroom Cream,  
Beef Bolognese 

 

T O P P E D  W I T H   

Grated Parmesan Cheese, Parsley 
 

WESTERN CLASSICS 

Braised Beef Cheek  

Roasted Root Vegetables 
 

Honey Truffle Roasted Spring Chicken  
Signature Barbeque Sauce 

 

Grilled Iberico Pork Jowl 
Chipotle Sauce, Green Salsa 

 

Temasek Seabass 
Chimichurri Sauce, Truffle Mashed Potato Gratin 

 

WOOD-FIRED FLAT BREAD 

Prosciutto, Arugula, Buffalo Mozzarella 
Roasted Pork, Onion Spring,  

Sesame Hoisin Dressing 

Hummus, Olive, Sundried Tomato,  
Artichoke, Falafel, Sumac  

 

SELECTION OF  

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

Cracker, Nuts, Grapes, Dried Fruits, Jam 

 DESSERT  

Strawberry Shortcake 

The Fullerton Signature Chocolate Cake 

Coconut Calamansi Choux 

Pistachio Mascarpone Vanilla 

Lemon Basil Meringue Tart 

Kopi Caramel Ring 

 

 

Kopi Caramel Ring 

Chocolate Tart 

Berry Trifle 

Ondeh Ondeh 

Assorted Macarons 

 
 

Warm Dessert 
Almond Chocolate Pudding, Raspberry Sauce 

 

Selection of Ice Cream Platter 
Vanilla, Chocolate, Strawberry and Raspberry Sorbet 

Pretzel Sticks, Chocolate Wafers, Fresh Berries,  
Chocolate Crispy 

 

Tropical Fruits 
Selection of Fresh Cut Fruits  

 

 VEGETARIAN    |     MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 
 

https://www.google.com/search?rlz=1C1GCEU_enSG917SG917&q=Chimichurri&spell=1&sa=X&ved=2ahUKEwjq09eev5z2AhVaUGwGHWWVAMwQkeECKAB6BAgBEDI

