element

CHRISTMAS DAY
BRUNCH BUFFET

25 December 2022
FROM 12PM TO 3PM

Adult: $78++
Child: $46++

UOB debit and credit cardholders enjoy 15% off

*Menu may be subjected to changes without prior notice.



SEAFOOD ON ICE SALADS

Boston Lobster DIY Salad Station
Alaskan King Crab Kimchi

Freshly Shucked Oyster Pasta Salad
Poached Prawn Chuka Kurage
Little Neck Clam Wakame Salad
Spanner Crab Potato Salad
Half-shelled Scallop Waldorf Salad

Black Mussel

Condiments

Tabasco | Lemon Wedge | Wasabi Mayo
Cocktail Sauce | Thai Chilli Sauce |

Tempura Prawn

Soft Shell Crab

Mignonette Sauce
Tempura Vegetables

Freshly Sliced Assorted Sashimi

Pan Seared Foie Gras

California Rolls i i ) ; ;
with mix berries coulis and brioche toast

Assorted Sushi & Maki

Edamame e

Japanese Pickles HOT CASSEROLES

Condiments Chilli Slipper Lobster

Shoyu | Wasabi | Pickled Ginger Black Pepper Prawn

Asian Chicken Cog Au Vin

CARVING STATION

Smoked Salmon Eggs Benedict
Truffle Mash Potato

Suan Cai Fish
Sichuan Roasted Turkey

; Braised Mushrooms
with homemade gravy

with brocolli

Condiments

Dijon Mustard | Turkey Gravy NOODLES

Singapore Laksa

SOUPS

Condiments

Double-boiled Herbal Chicken Soup P | B ts | Fishcak
rawn eansprouts ishcake

P kin S
umpkin soup Onion Sambal | Laksa Leaves



BREAD STATION DESSERTS

Assorted Bread Rolls Black Forest Log Cake
Grissini Stick Orange Savarin Cake
Lavosh Strawberry Mirror Cake

Blueberry Vol-au-Vent

Condiments Apple Tart Tartin

Unsalted Butter | Salted Butter | Mix Berry Panacotta

Balsamic Cream | Olive Oil Cream Cheese Puff
Canele

Cherry Truffle Bowl
Mandarin Yuzu Milk Chocolate Cake

CHEESE BOARD

Gruyere Cheese
Emmental Cheese HAAGEN DAZS STATION
Edam Cheese & R
Manchego Cheese 2 Flavours of the day
Port Salut Cheese
Brie Cheese Condiments

Almond Flake | Chocolate Sauce
Accompanients Chocolate Chip
Table Water Crackers | Dried Apricots

Raisins | Walnut | Fresh Grapes

Condiments

Fig Jam | Honey
FRESH FRUITS
Watermelon
Pineapple

Rockmelon

Dragon Fruit



