
 
 

(A) Adult; (C) Child 6 to 11 years old. 
 
The menu items are subject to change according to availability and seasonality of the ingredients. Should you have any concerns 
regarding food allergies or dietary restrictions, please approach any of our service crew. All prices are in Singapore dollars and are 
subject to 10% service charge and prevailing government taxes.  

 Vegetarian 

Easter Buet Brch & Poolside Barbecue 
 
Sunday 20 April 2025 
11.30am- 2.30pm 
Adult $118++ | Child (6-11) $58++ 
 

 
 
 

Seafood on Ice 
Boston Lobster, Pacific Oysters, Poached Tiger Prawns, Sea Whelk 

 

Cold Cuts 
Parma Ham with Sweet Melon, Jamon Serrano, Italian Salami, Mortadella 

Duck Rillettes, Cornichons, Pearl Onions, Pitted Olives 
Whole Beetroot Cured Salmon on Ice 

 
Compod Salad 

Buffalo Mozzarella, Heirloom Tomatoes, Basil Pesto 
Roasted Butternut Salad with Feta Cheese & Pine Nuts 

Smoked Duck & Spinach Salad 
 

Greens 
Mesclun Green & Baby Romaine 

Vine Cherry Tomatoes, Croutons, Bacon Bits, Parmesan Cheese 
 

Cheese Board 
Tete De Moine, Manchego, Truffle Brie, Mimolette 

Dried Fruit, Quince Paste, Grapes, Crackers 
 

Soups & Grains 
Truffle Scented Mushroom Soup 

Artisan Bread | Hot Cross Bun| Easter Braided Bread 
Salted & Unsalted Butter| Kombu Truffle Butter 

 
 

 
 

 

 
EASTER ACTIVITIES FOR THE KIDS 
 

• Easter Egg Hunt 
• Mermaid Show 
• Kids’ Corner with Snacks  
• Usage of Children’s Pool throughout Brunch 

 



 
 

(A) Adult; (C) Child 6 to 11 years old. 
 
The menu items are subject to change according to availability and seasonality of the ingredients. Should you have any concerns 
regarding food allergies or dietary restrictions, please approach any of our service crew. All prices are in Singapore dollars and are 
subject to 10% service charge and prevailing government taxes.  

 Vegetarian 

 

Egg Station 
Poached Egg| Burnt Hollandaise| Trout Roe 

Crab Omelette| Crème Fraiche| Avruga Caviar 
 

Woodre Pizza 

Classic Margherita 
Raclette & Shrimps 

 
Easter Sday Roast 

48-Hours Brined Rotisserie Chicken 
75°C Slow-roasted Black Angus Beef Ribs with Yorkshire Pudding 

Garlic Mustard Stuffed Bone-in Leg of Lamb 
Acorn Fed Iberian Pork Tomahawk 

Honey Grain Mustard Gammon Ham 
 

Poolside Barbecue 
Assorted German Sausages 

Mutton & Chicken Satay with Condiments 
Miso Glazed Half Shell Scallops 

Banana Leaf Wrapped Otak Otak 
Slipper Lobster Thermidor 

Balinese Grilled Sweet Corn 
 

Hot Dishes 
Beef Cheek Bourguignon, Pancetta, Mushrooms & Red Wine 

Duck Leg Confit, Caramelised Onions, Port Wine 
Roasted Spanish Turbot Fish with Grilled Fennel & Ratte Potatoes 

Cauliflower & Potato Dauphinois 
Butter-glazed Baby Carrots 

Grilled US Asparagus 
Roasted Duck Fat Potatoes 

Squid Ink Paella with Chorizo & Grilled Squid 
 

Dessert 
Cempedak Crème Brulee 

Egg Shape Pavlova with Lemon Curd 
Carrot Cake with Cream Cheese Frosting 

Honey Mango Trifle 
Pink Chocolate Fondue with Churros, Waffles, Fruit, Marshmallows 

Haagen Daz Ice Cream 
Tropical Fruit Platter 

 
Popcorn & Cotton Candy, Assorted Jellybeans, Chocolate Egg Praline 

 


