
 
 

Menu is subject to changes with market availability. 
Prices are subject to 10% service charge and prevailing government taxes. 

Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.  

 

 

ENGLISH AFTERNOON TEA BUFFET 
WITH FUKUI PREFECTURE DELIGHTS, ROSY-THEMED TREATS AND LOCAL FAVOURITES 

1 – 8 October 2023 
Monday – Thursday: $65 per adult; $39 per child (6 – 11 years of age) 
Friday – Sunday: $68 per adult; $40.80 per child (6 – 11 years of age) 

 
October is Breast Cancer Awareness Month. 

Goodwood Park Hotel is supporting Breast Cancer Foundation with a 
$2 nett donation for every adult dining on this buffet in October 2023. 

 
Finger Sandwiches (Pink Bread) 

Cucumber & Cream Cheese 
Gammon Ham & Vegan Cheese 

Egg & Tomato with Swiss Bacon Mayonnaise 
Turkey Pastrami & Sweet Onion Marmalade  

 
Open Faced Sandwiches 

Poached Chicken Burrito with Avocado, Bacon & Sakura Denbu 
Herb & Garlic Cheese Tartlet with Cranberry Compote 
Greenland Shrimp with Raspberry & Mango Chutney 

 Crabmeat Salad with Mentaiko Aioli 
 

Petite Sandwiches 
Smoked Chicken & Portobello Mushroom with Pesto in Bagel 

Parma Ham, Brie & Gherkin in Ciabatta  
Marinated Roasted Vegetables, Halloumi & Semi-dried Tomato in Focaccia 

 
Croissants 

Ham & Egg with Tobiko 
 Tuna Salad & Chipotle with English Cucumber 

 
Chilled Delicatessen 

Heirloom Tomato Salad & Lettuce with Balsamic Dressing 
Selection of Charcuterie with Pickles & Mustard 

 
Selection of Cheese 

Bresse Bleu, Comté & Camembert 
(Dried Fruits, Quince Paste, Walnuts & Cracker) 

 
Delights from Fukui Prefecture in Japan 

Saba Oshizushi with Condiments 
Steamed Squid ‘Shao Mai’ 

Aburi Japanese Eggplant with Sweet Miso  
Crispy Japanese Seabass with Red Beet & Wasabi Mayonnaise 

Chicken Karaage with Pink Ginger Aioli 
Pan-fried Seafood Gyoza with Dipping Sauce 

Soba with Bonito Flakes, Seaweed, Green Onions & Grated Daikon 
Kinako Habutae Mochi 

Raspberry Habutae Mochi 
Kin-no-ume-no-mi Jelly 

 



 
 

Menu is subject to changes with market availability. 
Prices are subject to 10% service charge and prevailing government taxes. 

Some items may contain or have come in contact with allergens. Guests may check with our staff for assistance.  

 

 

Hot Savouries & Local Favourites 
Traditional Irish Beef & Guinness Stew with Freshly Baked Bread Roll 

Baked Cheesy Plant-based Lasagne 
Truffle Mushroom & Cheese Quiche 

 Swedish Beef Meatball with Creamy Spicy BBQ Sauce 
Mini Pink Seafood Cutlet Burger with Mentaiko Mayonnaise 

Prawn Fritter with Marie Rose Sauce 
Chicken Satay with Peanut Sauce 

Laksa with Condiments 
Otak-otak 

Singapore Chilli Crab Meat Sauce with Crispy ‘Man Tou’ 
Sardine Curry Puff 

Mini Taiwanese Sausage 
 

Carving  
Baked Salmon Wellington with Beetroot Sauce 

  
Hearty Soup 

Soup of the Day 
 

Ice Cream 
Vanilla & Strawberry Ice Cream with Toppings 

 
Scones 

 Plain & Raisin Scones served with Strawberry Jam, Nutella, 
 Devonshire Clotted Cream and Butter 

 
 Bread & Butter Pudding with Vanilla Sauce 

Vanilla Crème Brûlée 
 

Delectable Desserts 
 Rose Layered Cake 

Pink Macaron 
Red Velvet Cheese Cake 

Raspberry Eclair 
Strawberry Tart 

Assorted Chocolate Pralines 
Lychee Rose Pound Cake 
Pink Guava Mousse Cup 

Pistachio Green Tea Opera Cake 
 
 

Sliced / Whole Fresh Fruits 
 

 
 

 
 


