
FESTIVE BUFFET
01  to  23  &  26  to  30  December  2022  

*Menu may  be  sub jected to  changes  w i thout  pr io r  not ice .

Fest ive Buffet  Lunch

Monday  to  F r iday,  12 :00pm to  3 :00pm

Adul t  $40++,  Ch i ld  $24++

Fest ive Buffet  Dinner

( Inc lus ive of  2  g lasses  of  wine or  beer )

Tuesday  to  Saturday,  6 :00pm to  10 :00pm

Adul t  $65++,  Ch i ld  $39++

Enjoy our  3+1 promot ion.  Every 3  paying adults ,  1  addit iona l  adult  d ines  for  f ree.



SEAFOOD ON ICE

Fresh ly  Shucked Oyster

Poached Prawn

L i t t le  Neck  C lam

Hal f - she l led  Sca l lop

Black  Musse l

Condiments

Tabasco  I  Lemon Wedge I  Wasab i  Mayo

Cockta i l  Sauce  I  Tha i  Ch i l l i  Sauce  I

Mignonet te  Sauce

JAPANESE

Fresh ly  S l i ced Assor ted  Sash imi

Ca l i fo rn ia  Ro l l s

Assor ted  Sush i  &  Mak i

Edamame

Japanese  P ick les

Condiments

Shoyu  I  Wasab i  I  P ick led  Ginger

SALADS

DIY  Sa lad  Sta t ion

K imch i

Pas ta  Sa lad

Chuka  Kurage

Wakame Sa lad

Potato  Sa lad

Waldor f  Sa lad

CARVING STATION

Roasted Wagyu St r ip lo in

S ichuan  Roasted Turkey  
with  homemade gravy

Condiments

Di jon  Mustard  I  Bearna i se  Sauce  I

Beef  Gravy  I  Ma la  Turkey  Gravy

JAPANESE L IVE STATION

Tempura  Prawn

Sof t  She l l  Crab

Tempura  Vegetab les

HOT CASSEROLES

Chi l l i  /  Sa l ted  Egg S l ipper  Lobster

Ayam Buah Ke luak  /  Ayam Mesak  Merah

Black  Pepper  /  Cerea l  But ter f l y  P rawn

Madras  Mut ton  Cur ry  /  Mut ton  Rendang

Honey  Baked /  Maple  Sy rup Ham

Truff le  Mash/  Roasted Potato

Seafood Pasta  Mar inara  /  Sakura  Eb i

Suan  Ca i  /  Super ior  Soy  Sauce  Ha l ibut

Deep- f r ied  Gyoza  /  X iao  Long Bao

Steamed Whi te  R ice

Bra i sed Mushrooms  
with  broco l l i  o r  Ka i  Lan  Miow

NOODLES

S ingapore  Laksa

Mee S iam

Mee Reebus

Condiments

Prawn I  Beansprouts  I  F i shcake

Onion  Sambal  I  Laksa  Leaves

SOUPS

Double-bo i led  Herba l  Ch icken  Soup

Pumpkin  Soup



BREAD STATION

Assor ted Bread Ro l l s

Gr i ss in i  S t i ck

Lavosh

Condiments

Unsa l ted  But ter  I  Sa l ted  But ter  I

Ba l samic  Cream I  Ol i ve  Oi l

CHEESE BOARD

Emmenta l  Cheese

Edam Cheese

Br ie  Cheese

Accompanients

Table  Water  Crackers  I  Dr ied  Apr icots

Ra is ins  I  F resh  Grapes

DESSERTS

Black  Fores t  Log Cake

Orange Savar in  Cake

St rawber ry  Mi r ror  Cake

Blueber ry  Vo l -au-Vent

Apple  Tar t  Tar t in

Mix  Ber ry  Panacot ta

Assor ted  Nonya  Kueh

Canele

Cher ry  Tru ff le  Bowl

Assor ted  Ang Ku  Kueh

HAAGEN DAZS STATION

2  F lavours  o f  the  day

Condiments

Almond F lake  I  Choco la te  Sauce

Chocola te  Ch ip

FRESH FRUITS

Watermelon

P ineapple

Rockmelon


