
 

Menu is subject to change in view of market availability. For bank card privileges, payment must be made with credit or debit cards, except for 
HSBC (only credit cards). Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 6-11 years of 

age. Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance. Other T&Cs apply. 
 

 

 FESTIVE ENGLISH AFTERNOON TEA BUFFET  
WITH LIVE STATIONS 

 
1 – 9 DECEMBER 2022 

Mon – Fri: 12pm – 2.30pm | 3pm – 5.30pm 
Sat – Sun: 11am – 1pm | 1.30pm – 3.30pm | 4pm – 6pm 

 
10 – 23 & 27 – 30 DECEMBER 2022 

11am – 1pm | 1.30pm – 3.30pm | 4pm – 6pm 
 

Monday – Thursday: $65 per adult; $39 per child 

Friday – Sunday: $68 per adult; $40.80 per child 

Top-ups for free flow of Champagne, Wine, 
Beer, Soft Drinks & Juices 

$33 – $66 per adult 

 
Early Bird Offer: 30% off every 2nd adult diner with full pre-payment made till 30 Nov 

Citi, DBS/POSB, HSBC, OCBC, UOB Cards & Hotel Gourmet Card: 20% off every 2nd adult diner 
 
 
 

Finger Sandwiches 
Smoked Salmon & Horseradish Cream 

Cucumber & Cream Cheese 
Turkey Pastrami & Caramelised Onions with Mustard  

Honey-Baked Ham & Egg 
 

Open Faced Sandwiches 
Herb & Garlic Cheese Tartlet with Cranberry Compote 

Duck Rillette with Carrot Raisin Salad 
Chicken Reuben Tartlet with Apricot & Sauerkraut  

 Spicy Chipotle Turkey Burritos 
 

Petite Sandwiches 
 Parma Ham, Gherkin & Cream Cheese Bagel 

 Turkey & Swiss Cheese Ciabatta  
Roasted Zucchini & Pesto Focaccia 

 
Croissants 
Tuna Salad 

Smoked Chicken & Brie Cheese with Honey Mustard 
 

Chilled Delicatessen 
Heirloom Tomato Salad & Lettuce with Balsamic Dressing 

Selection of Charcuterie with Pickles & Mustard 
Assorted Smoked Salmon with Condiments 

(Apricot Salmon, Sichuan Pepper Salmon, Gravlax Salmon) 
 

Selection of Cheese 
Bresse Bleu, Comte, Brie & Sainte Maure 

Served with Dried Fruits, Quince Paste, Walnuts & Crackers 
 

Hearty Soup 
Roasted Butternut Pumpkin Soup with Shredded Smoked Duck Breast 
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Carving on Rotation 
Slow Roasted Spiced Turkey Breast with Cranberry Marmalade 

Manuka Honey Glazed Gammon Ham with Vanilla Pineapple Jam  
Slow Roasted Beef Tenderloin with Maple Nut Crust 

 
Hot Savouries 

  Classic Pork Stew with Cannellini & Chorizo served with Freshly Baked Bread 
Impossible Meat Lasagna 

Crispy Chicken Bites with Honey Mustard Dip 
Cheese Croquette 

Mini Mushroom Quiche  
Fried Chicken Wingstick Tulip with Sriracha Mayonnaise 

Prawn Fritters with Tartar Sauce 
Turkey Pot Pie 

 
Local Hot Favourites 

GWP Laksa with Condiments 
Kueh Pie Tee with Condiments 

Assorted Pan-fried Teochew Kueh with Sweet Sauce 
(Soon Kueh, Ku Chai Kueh & Png Kueh) 

Chicken Satay with Condiments & Peanut Sauce 
Glass Noodles & Prawn Spring Rolls 

Selection of Steamed Dim Sum 
(Siew Mai & Har Gow) 

Crispy Yam Cake with Garlic Chilli Sweet Sauce 
Singapore Chilli Crab with Man Tou 

Nyonya Otak Otak 
 

Desserts 
Guanaja Chocolate Tart 

Chestnut Profiteroles 
 Raspberry Gem 

Pear Caramel Cake 
Strawberry Kiwi in Cup 

Noir Forest Verrine 
Ondeh Ondeh Cake 

Tiramisu Cake 
Royal Crunchy Hazelnut Cake 

Christmas Stollen 
Christmas Cookies 

Sliced & Whole Fresh Fruits 
 

Ice Cream 
Soft Serve Ice Cream: Chocolate / Vanilla 

 

Self-Serve Cold Fruit Tea Counter (2 varieties) 
 

 
 
 
 
 
 
 
 
 

 


