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EXECUTIVE LUNCH 

BUFFET  
Monday to Friday

55* 27.50*

    T O  S T A R T   

SEAFOOD ON ICE 

Poached Sea Prawn  •  Green Mussel   

Hard Shell Clam  •  Purple Half Shell Scallop 
CONDIMENTS  

Hot and Spicy Sauce, Kimchi Aioli,  

Wasabi Aioli, Lime Wedge, Lemon Wedge 

SASHIMI 
THREE TYPES DAILY ON A ROTATING BASIS  

Salmon  •  Tuna  •  Tako  •   Swordfish  •   Torigai 
CONDIMENTS  

Pickled Pink Ginger, Wasabi, Soy Sauce  

D-I-Y  SOBA STATION 

Tofu, Chuka Wakame, Chuka Hotate,  

Sweet Corn, Takuan, Scallion, Fragrant Soy Sauce  

CHARCUTERIE PLATTER 

Chicken Ham  •  Pork Salami  •  Beef Pastrami 
CONDIMENTS  

Dijon Mustard, Horseradish, Cornichons, Caper Berries  
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ARTISANAL BREAD 

Mini Chicken Floss Bun  •  Mini Peanut Butter Bread 

Sourdough  •  Mini Pandan Kaya Bun Assorted Bread Rolls  

Baguette •  Focaccia  •  Dark Rye  •  Multigrain  

S A LA D S   

Town Caesar Salad in Parmesan Wheel  

Fresh Sea Prawn, Roasted Chicken, Romaine Lettuce,  

Quail Egg, Anchovy, Croutons, Grated Parmesan,  

Bacon Bits, Classic Caesar Dressing 

COMPOUND SALADS 
FIVE  TYPES DAILY ON A ROTATING BASIS  

Creamy Potato Salad, Bacon Bits, Chives 

Cabbage Kimchi Slaw, Chicken, Shiitake Mushroom 

Creamy Macaroni, Sweet Corn, Chicken Ham, Scallions     

Beef Fillet, Capsicum, Scallions,  Garlic Soy Dressing  

Smoked Duck Breast, Orzo Pasta,  
Bell Pepper, Italian Vinaigrette 

Fresh Sea Prawn, Pomelo Chunks,  
Garlic Soy Dressing, Fresh Cilantro  

Vietnamese Lemongrass Shredded Pork,  
Vermicelli, Chilli Lime Dressing 

Fresh Tomatoes, Baby Mozzarella, Italian Dressing,  
Fresh Basil, Arugula Leaves  

Organic Wild Rice, Italian Parsley, 
Cranberries, Toasted Pecan Nut 

Mediterranean Couscous, Smoked Duck, 
Raisin, Fresh Parsley  

HEALTHY SALAD BAR 
BASE  

Oak Lettuce, Crystal Lettuce, Arugula, Kale 

INGREDIENTS  

Sliced Onion, Cucumber, Capsicum,  

Cherry Tomato, Shredded Carrot, Broccoli, 

Takuan, Kimchi, Sweet Corn, Chickpea, 

Olive, Artichoke, Beetroot, Feta Cheese 

DRESS ING  

Roasted Sesame, Thousand Island,  

Honey Mustard, Italian Herbs  
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P A S TA  S T A T ION  

Basil Pomodoro  •  Beef Bolognese  •  Mushroom Cream 

CHOICE OF PASTA  

Spaghetti, Linguine, Penne 

TOPPINGS 

Grated Parmesan, Chilli Flakes 

A S IA N  DE L IGH T S  

FIVE  DAILY ON A ROTATING BASIS  

Stir-fried Beef Fillet, Ginger, Scallions 

Wok-fried Beef Fillet, Leek, Mala Sauce 

Slow-cooked Sesame Chicken, Button Mushroom 

Poached Prawns in Chinese Wine Broth 

Wok-tossed Sweet and Sour Clam, Pineapple, Capsicum 

Steamed Barramundi Fillet, Superior Soy Sauce, Cilantro 

Braised Pork Ribs, Dried Salted Fish 

Herbal Pork Rib Stew 

Braised Beancurd, Napa Cabbage, Oyster Sauce 

Braised Mapo Tofu, Impossible Meat 

Wok-fried Assorted Mushroom, Soy Sauce 

Seasonal Vegetables, Goji Berries 

MAKE-YOUR-OWN-LAKSA BOWL 
NOODLES  

Thick Rice Vermicelli 

SOUP BASE  

Laksa Gravy 

TOPPINGS 

Sea Prawn, Hard Shell Clam,  

Fish Cake, Quail Egg, Beansprouts 

CONDIMENTS  

Laksa Leaves, Sambal Chilli 
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P E RA N A KA N  C OR N E R  

APPETISERS  

Kueh Pie Tee 

Prawn, Chilli Sauce, Coriander 

SOUPS 
ONE DAILY ON A ROTATING BASIS  

Itek Tim 

Salted Vegetable & Duck Soup 

Masak O  

Preserved Soya Bean Pork Ribs Soup 

O’ Teng 

Nonya Chicken & Potato Soup 

HOT D ISHES 
TWO DAILY ON A ROTATING BASIS  

Ayam Buah Keluak  

Nyonya Chicken Curry, Black Nut  

Nyonya Chap Chye 

Braised Vegetables, Glass Noodles, Black Fungus   

Babi Pongteh 

Braised Pork Belly, Fermented Soya Bean 

Chicken Rendang 

Chicken, Spices, Coconut 

Ikan Goreng Cincalok 

Wok-fried Barramundi, Fermented Shrimp Paste 

Udang Goreng Chilli Kebayang 

Stir-fried Prawn, Aromatic Kebayang Chilli Paste  

IN D IA N  SP E C IA L S  

TWO DAILY ON A ROTATING BASIS  

Chicken Tikka Masala  •  Chicken Korma 

Dhal Curry  •  Aloo Gobi 

ACCOMPANIMENTS  

Biryani Rice, Mango Chutney, Papadum Basket 
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S W E E T  IN D ULGE N C E S  

WARM LOCAL CLASSICS  

ONE DAILY ON A ROTATING BASIS  

 Bubur Cha Cha  •  Pulut Hitam •  Tau Suan with Dough Fritters 

CAKES &  TARTS  

EIGHT DAILY ON A ROTATING BASIS  

Fullerton Chocolate Cake 

Fullerton Cheesecake  

Mango Shortcake 

Tiramisu Cake   

Dark Chocolate Brownie Mousse Cake 

 Strawberry Cheese Mousse 

Coconut Calamansi Cake 

Orange Chocolate Tart 

Pecan Tart 

NYONYA SWEETS  

Assorted Nonya Kueh  •  Durian Pengat Shooter 

ICE CREAM 

Chocolate  •  Vanilla  •  Strawberry  •  Raspberry Sorbet 

ASSORTMENT OF FRESH FRUITS  

Strawberry  •  Pineapple  •  Watermelon  •  Rockmelon 

 
 

 

 

 

 

 


