RESTAURANT & B AR

Tl

BRUNCH BUFFET

I5 November to 27 December 2026
Saturday and Sunday | 12.00 p.m. to 3.00 p.m.

S$118* per adult, S$59" per child (six to |1 years old),
inclusive of free-flowing selected non-alcoholic beverages

$$228" per adult, inclusive of free-flowing champagne and
selected alcoholic beverages

*Prices are stated in Singapore dollars, subject to service charge and prevailing taxes.

[ SEAFOOD ON ICE

Boston Lobster
l Snow Crab Leg
‘ Prawn
\ Half-shell Scallop
Hard-shell Clam
| Green-lip Mussel
Babylon Snail

HOUSE-MADE CURED FISH

Whole Baked Salmon, Cucumber Scale, Salmon Roe
Cured Gravlax Salmon
Cured Tuna, Bonito Yuzu Soy Element }
Smoked Snow Fish ‘

Smoky Chilli Dip, Spicy Sweet & Sour Mango, Grain Mustard Plum Mayonnaise,
Garlic Dill Yoghurt, Thousand Island, Lemon Wedge, Lime Wedge

JAPANESE

Sashimi & Sushi
Salmon, Tuna, Octopus

Assorted Maki Roll and Sushi
Pickled Ginger, Wasabi, Shoyu

Soba Noodle
Soba Sauce, Dry Wakame, Spring Onion, Inari Slice

DIY Ramen
Chicken Broth, Ramen Noodle, Shredded Nori, Japanese Fish Cake, Onsen Egg, Corn, Shredded Radish
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UNDER HEATING LAMP

DIY Tendon Boat
DIY Tendon Boat
Prawn Kakiage
Ebi Tempura
Fried Baby Corn
Asparagus
Sweet Potato

Sesame Yuzu Mayonnaise Dip

CHEESE & CHARCUTERIE

M Parma Ham, Pork Salami, Beef Pastrami, Mortadella Bologna, Spicy Chorizo, Paprika Lyoner,
Chicken Ham, Smoke Turkey Roll, Rossette, Beef Bresaola, Smoked Duck

Grain Mustard, Green Olive, Kalamata Olive, Silver Onion, Cornichon ‘

Assortment of European Cheese |
Fresh Grape, Cracker, Assorted Dried Fruits & Nuts

ANTIPASTI

Spiced Hummus Paprika Dust, Garlic Baba Ghanoush, Pita Bread Extra Virgin Olive Oil
Marinated Tarragon Mushroom, Grilled Zucchini Basil Olive Oil,
Tomato Confit Garlic, Eggplant Verde, Charred Asparagus

COMPOUND SALAD

Lemongrass Chicken Salad
Lemongrass Chicken, Peanut Lime Dressing, Cucumber, Pineapple, Desiccated Coconut

Citrus-Beet Composition, Whipped Goat Cheese
Roasted Beet, Citrus Dressing, Goat Cheese, Crispy Kale

Red Cabbage Slaw
Candied Walnut, Raisin, Apple, Shredded Carrot

Asian Sesame Beef Salad
Fried Wanton Skin, Shredded Beef, Charred Corn, Pickled Cucumber, Carrot, Sesame Ginger Dressing

Roasted Pumpkin Salad
Arugula, Candied Toasted Walnut, Feta Crumble, Lemon Vinaigrette
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PARMESAN CHEESE WHEEL SALAD BAR

Oak Lettuce
Arugula Leaf
Coral Lettuce
Romaine Lettuce
Kale

Gambas Persian Spice, Mussel Escabeche, Smoked Duck, Smoked Chicken, Quail Egg, Bacon Bits P, Anchovy, Roasted
Maple Pumpkin, Baby Potato, Broccoli, Edamame, Beetroot, Cherry Tomato, Cucumber, Sweet Corn, Red Onion, Capsicum,
Artichoke, Piquillo Pepper, Grated Parmesan, Crouton, Assorted Nuts and Seed, Assorted Oil and Vinegar

GRAIN

Orzo Pasta, Kalamata Olive, Citrus Herbe Verde
Marinated Barley, Charred Garbanzo, Tarragon Caper Chimichurri
Quinoa, Pimento, Caper, Mint Vinaigrette

Classic Caesar, Roasted Sesame, Honey Mustard, Italian Herbs,
Peri Peri Dressing, Plum Vinaigrette, Sweet Chilli Vinaigrette

ARTISAN BREAD

Christmas Fruit Loaf, Cinnamon Roll, Multigrain, Dark Rye, Green Olive Gruyere,
Focaccia, Sourdough with Dried Fruits & Nuts, Baguette, Assorted Bread Rolls

Salted and Unsalted Butter

SOUP

Fisherman’s Clam Chowder
Hot and Sour Soup

WESTERN

Braised Lamb Shank
Sweet Soy, Aromatic, Cumin & Coriander Element

Golden Feuille De Brick Turkey Pot Pie
Creamy Turkey Stew, Fresh Herbs, Grain Mustard, Snow Pea

Pan-Seared Barramundi

Finger Lime Beurre Blanc, Fennel Shaving, Vine Tomato

Baked Mac & Cheese
Wilted Spinach, Turkey Bacon Lardon

Braised Beef Cheek
Madeira Roasted Local Farmed Mushroom Sauce

CONTAINS P Pork
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Grilled Smoked Duck
Pink Peppercorn Jus, Roasted Cinnamon Apple

Charred Brussels Sprout, Roasted Fingerling Potato, Garlic, Fresh Herbs,
Braised Cabbage Red Wine Reduction, Glazed Heirloom Carrot, Broccolini

CARVING STATION

; Classic Roasted Whole Christmas Turkey
Chestnut Stuffing

Orange Maple Glazed Boneless Ham
Charred Pineapple

Argentina Spiced OP Prime Rib
Yorkshire Pudding

i‘ J Whole Baked Barramundi

Fennel, Dill, Orange Créme Sauce 1

Pommery Mustard, Dijon Mustard, Horseradish, Maldon Salt, Bourbon Peppercorn Mustard,
Red Wine Sauce, Cranberry Sauce, Giblet Sauce

ASIAN

Pineapple Fried Rice, Chicken Floss
| Wok Fried Beef Fillet, Leek, Oyster Sauce
| Fried Prawn Paste Chicken
Braised Pork Belly, Honey, Ginger, Garlic Soy
Wok Fried French Bean, Garlic, Dried Shrimp
Singapore Chilli Mud Crab, Mantou
Kueh Pie Tee
Prawn, House-made Chilli Sauce, Coriander |

CHINESE ROASTING CABINET

Crackling Pork Belly
Pork Char Siu
Roasted Duck

Roasted Chicken
Poached Chicken

Fragrant Chicken Rice, Ginger Soya Sauce
Dark Soya Sauce, Ginger Paste, Chilli Sauce, Cucumber
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NOODLE STATION

Laksa Gravy
Prawn Soup

Vermicelli, Thick Rice Noodle, Yellow Noodle, Kway Teow

Crayfish, Lobster, Prawn, Lobster Ball, Hard-shell Clam, Fish Cake, Quail Egg,
Bean Sprout, Cabbage, Xiao Bai Cai, Dou Miao, Nai Bai

Sambal Onion, Fried Shallot

INDIAN

Fragrant Tomato Rice
Chicken Vindaloo
M Paneer Tikka Masala
Mutton Keema
Chapati Bread |
Tandoori Marinated Lamb Cutlet
Papadum |

CHRISTMAS CLASSIC

Selection of Yule Logs
Panettone
Fruit Rum Cake
Stollen

SWEET INDULGENCE

Guanaja Mandarin Buckwheat, Coconut Caramel Exotic, Earl Grey Raspberry,
Ivory Chocolate Cheesecake, Strawberry Shortcake, Ondeh Ondeh,

Blueberry Yuzu Vanilla, Ivory Pistachio Mascarpone, Strawberry Lavender Vanilla,
Mango Passion Coconut Milk Chocolate, Raspberry Lychee Bandung, Nyonya Passion Trifle,
Chocolate Raspberry, Mulled Wine Poached Pear, Mango Pineapple Vanilla Pannacotta
Pandan Coconut Mango Pot De Créme, Choux Puff, Gingerbread Spice Créme Brulee,
Pecan Maple Chocolate Tart, Calamansi Almond Meringue Vanilla Tart,

Mont Blanc Cassis Tart, Pear Almond Frangipane Tart

CONFECTIONERY

Strawberry Lemon Pound Cake
Banana Walnut Nutella Pound Cake
Assorted Christmas Cookies
Candy Cane
Caramel Toffee
Assorted Christmas Macarons

Peppermint Bark Slab
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LOCAL DELIGHT

Assorted Nyonya Kueh
Durian Pengat Shooter
Chiffon

WARM CLASSIC

Christmas Pudding, Brandy Sauce
Brioche Bread and Butter Pudding, Vanilla Sauce

CHOCOLATE FOUNTAIN

Strawberry, Brownie, Marshmallow, Chocolate Wafers, Gingerbread Cookie, Vanilla Puff

ICE CREAM STATION

Hazelnut, Chocolate, Vanilla, Raspberry Sorbet, Chestnut

LIVE STATION
Sticky Date Toffee Pudding, Vanilla Rum Ice Cream




