L’ ESPRESSO

In support of

SO

BREAST CANCER
FOUNDATION

PRETTY w KUNAFA

AFTERNOON TEA BUFFET
10CT - 30 NOV 2026

; MON -THUR | 2PM - 5.30PM ;

FRI- SUN & PH | 12PM - 2.30PM, 3PM - 5.30PM

$68 PER ADULT | $46 PER CHILD

Start your Sunday with a rejuvenating yoga session
at LEspresso’s Poolside Terrace, followed by our
Pretty in Kunafa Afternoon Tea Buffet.

Book your slot now.

Chef’s Special
Baked Salmon Filo Parcel with Herb Aioli & Ikura i
Wagyu Beef Cheek with Green Pea Purée
Green & Pink Petite Cone

Finger Sandwiches
Cucumber & Cream Cheese
Trio Ham
Organic Egg & Black Truffle
Corned Beef with Caramelised Onion
Portobello Mushroom & Grilled Halloumi

Open-Faced Sandwiches
Crabmeat Salad with Mentaiko
Turkey Ham with Cranberry Cheese
Pistachio Cream Cheese with Apple Raisin Compote
Smoked Chicken with Sweetcorn, Sakura Denbu & Sesame Dressing

Petite Croissants
Salami with Brie Cheese, Gherkin & Honey Mustard
Tuna Salad & English Cucumber
Caprese Salad with Pesto
Chilled Prawn & Mango Salad with Marie Rose Sauce

|‘ Item contains Kunafa

Menu is subject to change in view of market availability. Some items may contain or have come in contact with allergens.
Please approach our service staff for assistance.
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Selection of Cheese
Emmental, Comté, Port Salut, Camembert, Danish Blue & Sainte-Maure
(Dried Fruits, Grapes, Quince Paste, Walnuts & Crackers)

Chilled Delicatessen
Selection of Freshly Harvested Lettuce with Assorted Dressings
Selection of Charcuterie with Pickles & Mustard
Smoked Salmon Platter with Condiments
(Onion, Caper, Chive, Dill Sauce & Lemon)

Hot Delights

Pork Filo Pie with Beetroot Mash 1

Baked Mexican-style Chicken Joint Wing
Crispy Breaded Fish with Pomegranate Aioli
Vegetable Cutlet with Smoky Tomato Sauce

Grilled Chicken Garlic Sausage with Colcannon

Spicy Chorizo with Feta & Arugula Pizza

Crispy Prawn Kataifi with Cocktail Sauce 1
Irish Beef & Guinness Stew Served with Freshly Baked Bread
Baked Mushroom Strudel Drizzled with White Truffle Oll
Bacon & Spinach Quiche

Hearty Soup
Chef’s Choice of Daily Soup

Carving Station
Pistachio Kunafa-crusted Beef Tenderloin with Red Wine Sauce i
Roasted Vegetables & Potatoes with Garlic

Scones Bar
Plain, Raisin, Coffee, Apricot, Pistachio & Maple Pecan
Served with Homemade Strawberry Jam, Caramel Banana,
Lemon Curd, Nutella, Devonshire Clotted Cream & Butter

Ice Cream
Pistachio & Strawberry Ice Cream with Condiments

Selection of Pastries
Bread & Butter Pudding with Vanilla Sauce
Strawberry Creme Brilée
Kunafa Vanilla Panna Cotta 1
Pistachio Kunafa Chocolate i
Ruby Chocolate Kunafa Brownie ik
Kunafa Raspberry Opera ]
Tiramisu in Pink Cup ifls
Pink Grapefruit Tartlet
Forest Berries Tartlet
Assorted Madeleines
Assorted Chocolate Pralines

Freshly Sliced Fruit & Berries

|‘ Item contains Kunafa

Menu is subject to change in view of market availability. Some items may contain or have come in contact with allergens.
Please approach our service staff for assistance.





