
 

 
 

 
Mother’s Day Brunch Buffet 
11 May Sunday 11.30am-2.30pm 

Adult $108++   |   Child (6-11) $50++ 
 

20% Discount for Booking Before 15th April 

 
Mother’s Day Special (1 serving) 

 

Premium Sea Treasure Platter with Golden Pumpkin Crab Roe Sauce 
Rock Lobster  |  Live Mud Crab  |  King Prawn  |   Crispy Mantou 

Complimentary 1 glass of Sparkling Wine for all mothers 

 
Seafood on Ice 

 

Pacific Oyster 
Poached Sea Prawn 

Sea Whelk 
 

Condiments 

Classic Cocktail Dressing, Mignonette, Tabasco, Thai Seafood Sauce, Lemon Wedges 

 
Cold Larder 

 

Abalone Carpaccio | Ice Plant | Yuzu Vinaigrette 
Prosciutto di Parma | Cornichons | Silver Onions 

Kombu-cured Hamachi | Pickled Radish | Shoyu Ikura 

 
Parmigiano Cheese Wheel Salad Bar 

 

Mesclun Salad & Romaine Lettuce 
 

Antipasti 
Feta Stuffed Peppers | Grilled Vegetables | Artichoke | Balsamic Mushrooms |	Sun-dried Tomatoes 

 

 
Soups & Breads 

 

Truffle-scented Mushroom Soup 
 

Brioche, Olive Bread, Sourdough, Focaccia, Baguette 
Accompanied with Shio Kombu Butter  

 
 



 

 
 
 
 

 
 

Show Kitchen 
 

Rotisserie 
Black Truffle Stuffed Rotisserie French Yellow Chicken 

 
Smoke 

Barbecued Iberian Pork Rib 

 
Carve 

75°C Slow-roasted Black Angus Beef Tomahawk 

 

Boil 
Miyazaki Wagyu Shabu with Flat Rice Noodle 

 
Grill 

Balinese-style Grilled Cuttlefish 

 
Wok 

Slipper Lobster In Sarawak Black Pepper Sauce 

 
Bake 

Herb-stuffed Salt-crusted Whole Barramundi, Sauce Vierge 

 
Dessert 

 

Seasonal Fruit Bar 
Cempedak Crème Brulee 

Belgium Chocolate Platter 
Pink Chocolate Fondue with Churros, Waffles, Fruits, Marshmallows 

Haagen Daz Ice Cream 

 
Activities 

 

Pistachio Strawberry Tart Masterclass 

 
 

 
 
 


