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APPETISER

Seafood on Ice

Oysters, Scallops, Tiger Prawns, Clams, Squid,

Green Mussels, Blue Crab, Octopus, Lemon Wedges,
Cornichons, Tabasco, Honey Mustard Dressing,
Asian House Dressing,

Goma Dressing & Wasabi Kikkoman Dressing

COLD CUTS PLATTER

Salmon Gravlax Platter,

Assorted Chicken Cold Cuts with Cranberry Sauce,
Smoked Duck Breast, Cold Roasted Turkey,

Poached Salmon with Gherkin, Vegetable Sticks With Aioli,
Charcuterie Skewers With Asian House Dressing &
Balsamic Reduction

ASSORTED CANAPES

Crab & Gherkin Canapé on French Baguette,

Smoked Duck & Cream Cheese with Orange Canapé,
Dried Beef Canapé with Roasted Tomato & Jalapefio Salsa

MIXED SALADS

Deep-Fried Breaded Mussels with Fruit Salsa,

Christmas Salad, Mussel Salad with Honey Mustard Dressing,
Prawn, Mango & Avocado Salad, German Baby Potato Salad,
Waldorf Salad With Fresh Grapes & Greek Salad

CHEESE FONDUE

Assorted Bread Cubes, Pumpkin Cubes, Baby Potatoes,
Baby Carrots, Brussels Sprouts, Broccoli, Cauliflower,
Cherry Tomatoes, Grapes, Chicken Lyoner Cubes,

Beef Salami Cubes & Tiger Prawns

SALAD BAR

Fresh Mixed Lettuce, Red Chicory, Lollo Rosso,

Butter Lettuce, Carrots, Cherry Tomatoes, Baby French Beans,
Asparagus, Snow Peas, Onion Rings, Peppers & Cucumber

SALAD DRESSING

Italian Dressing, French Dressing, Thousand Island,
Honey Mustard & Asian Dressing, Honey Lemon Mustard,
Ranch Avocado Dressing, BBQ Mayonnaise Dressing,
Pesto Mayonnaise Dressing,

Cocktail Sauce & Beetroot Mayonnaise Dressing

CAESAR SALAD BAR

Romaine Lettuce, Caesar Dressing, Smoked Duck,
Oven-Roasted Chicken Breast, Smoked Salmon,

Beef Pastrami, Grated Parmesan Cheese, Croutons,
Hard-Boiled Eggs, Crispy Beef Slices, Crispy Chicken Bites,
Cherry Tomatoes, Black Olives, Green Olives,

Cocktail Onions, Sun-Dried Tomatoes, Olive Oil & Gherkins

SOUP COUNTER
Chicken & Sweetcorn Soup with Prawn Dumpling
Warm Vichyssoise with Charred Wild Mushroom Florets

BREAD SELECTION
Soft Rolls, Garlic Bread, Cheese Breadsticks, Monkey Bread,
Stollen, Hot Cross Buns, Bread Loaf, French Loaf & Butter

PASTA STATION

Pasta Options: Spaghetti, Fettuccine, Penne Rigate, Fusilli,
Tagliolini & Macaroni

Sauce Options: Scampi, Melanzane, Chicken Bolognese,
Alfredo, Marinara & Vongole

Accompaniments: Green & Red Peppers, Mushrooms,
Onions, Chicken Lyoner, Beef Rashers, Prawns, Squid,
Mussels, Beef Pastrami, Garlic Flakes, Chopped Parsley,
Chilli Flakes, Butter & Oven-Roasted Garlic Bread
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7.00pm - 10.00pm

THE FESTIVE CARVERY

Country-Style Tennessee Roasted Strip Loin with

Herb Crust & Yorkshire Pudding

served with Percik Sauce, Black Pepper Sauce,

Rendang Sauce, Taliwang Sauce & BBQ Sauce,

Vichy Carrots, Broccoli Mimosa, Sweet Roasted Potatoes,
Bangers & Mash, Zucchini, Roasted Squash, Asparagus,
Corn on the Cob, Baby Carrots & Cherry Tomatoes
Slow-Roasted Leg of Lamb Marinated with Fresh Herbs
served with Taliwang Sauce & Bombay Shallot Curry Gravy
Jamaican Patty-Crusted Oven-Roasted Beef Pot Pie
Crispy Roasted Whole Duck with Rustic Herbs &

Pearl Onion Jus

Mediterranean Herb & Spice-Roasted Salmon
Oven-Roasted Honey-Glazed Short Ribs with

Smoky BBQ Sauce

HOT ENTREES

Slipper Lobster Thermidor with Salmon Roe
Pan-Seared Butterfish Fillet with

Confit Momotaro Tomato Sauce

Pan-Roasted Cheesy Mushroom Chicken Roulade with
Herb Cream Sauce

Chilli Crab with Fried Mantou Buns

Rustic Smashed Baked Red Norland Potatoes with
Duck Fat & Wild Garlic Rosemary

Risotto with Eryngii & Smoked Salmon

Rendang Daging Sapi Batang Pinang

Buttermilk Squid Rings with Bird’s Eye Chilli

Biryani Rice with Roasted Cashew Nuts

Spicy Kam Heong Mussels with Curry Leaves

Spicy & Sour Oxtail Stew with Okra & Brinjal

Tandoori Murgh with Vegetable Chaat & Mint Chutney
Ikan Nila Goreng with Sambal Dabu-Dabu

Mixed Braised Vegetables

DESSERTS

Assorted Fresh Fruits

Chocolate Truffle

Orange Créme Brilée

Matcha Velvet & Chocolate Brownies
Mince Pie

Black Forest Cake

New Year Cake

Assorted Macaron Tower

Créme Caramel

Assorted Fresh Pastries

Apple Cheese Tart

Mixed Fruit Tartlet

Mango Mousse

Pavlova With Fruits

Hummingbird Cake

Classic Tiramisu

Matcha Craquelin

Poached Pear with Vanilla & Cinnamon
Fruit Cake

Carrot Cake

Assorted Ice Cream with Toppings
American Baked Cheesecake
New Year Cookies

BEVERAGES
Coffee & Tea
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