
Toasted Appetizer
Thai Shredded Duck Salad with Kaffir Lime and Honey Pineapple

Crunched Pumpkin with Pommery Mustard & Dried Fruit
Trio Fussilli Pasta with Goma Dressing, Japanese Surimi Crab

DIY Caesar Salad
Romaine Lettuce, Anchovies, Parmesan Cheese, Garlic Croton, 

Grilled Chicken, Hard Boiled Egg, Caeser Dressing

“Choice of Farm House Eggs”
Egg Benedict

Baked Eggs with Bacon
Miniature Vegetable Frittata
Miniature Sausage Frittata

Made to Order
Omelette, Scramble, Poached, Fried Eggs

With Condiments of

Streaky Bacon, Honey Baked Ham, Tomatoes
Roasted Onion, Spring Onions

Grilled Mushroom, Chicken Sausage,
Freshly Grated Parmesan Cheese

Traditional Farm Cheese Station
Brie/ Blue Cheese / Goat Cheese / Peach & Apricot Cheese

Lavash/ Grissini/ Ciabatta/
Table Water Cracker / Walnut / Hazelnut

Crudities Stick, Dried Apricot, Dried Apple, Grapes

Menu Subject to changes & availability of fresh product

EGG-CELLENT
EASTER BRUNCH



Master Baker’s Baskets
(Large Deco Bread)

Large and Mini Baguettes, (white and wheat)

Pesto Scroll and Tomato Foccaccia
Walnut Raisin Rolls

Portion Butter / Portion Margarine

Pizza from the Oven
Pizza of Hosin Duck, Bell Pepper, Baby Spinach, Scallions

Pizza of Heirloom Tomato, Talegio Cheese, Garlic Pistou, Truffle Oil

Soup Station
Seafood Lemongrass Chowder

Crayfish Laksa Station
Laksa Noodle, Yellow Noodle, Bee Hoon

Crayfish, Fishcake, Chicken Shredded, Quail egg, Beansprout
Tau Pok, Sambal Chilli & Laksa Leaf

Local Section
Stewed Pork Belly with Condiments
Steamed Seabass Teochew Style
Wok Fried Nai Bai with Wolfberries
Seafood Fried Rice with Tobiko Roe

European Station
Braised Lamb Shank, Bush Herbs Garlicky Spud, Rosemary Jus

Salt Baked Whole Salmon served with Dill Beurre Blanc
Baked Vegetables Moussaka, Rocket Pesto

Rich Baked Gruyere Tart, Arugula and Basil, Tomato Vinaigrette

European Roast
Slow Roasted Ribeye

Yorkshire pudding, Roasted Roots Vegetables
Dijon Mustard, Pommery Mustard, Horseradish, BBQ Sauce

Black Pepper Sauce, Veal Jus

Dessert
Easter Carrot Cake

Sunny Side Tart
Mandarin Coullis, Milk Chocolate Cremeux

Chicky Joy
Coconut Mousse, Honey Pineapple Compote

Sweet Bunny Macaron
Strawberry Ganache

Mini Eggy Assorted Praline
Assorted Éclair

Ice Cream Station with Condiments

Kid’s Activities
Decorated Easter Eggs and Crayon
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