
SATURDAY INTERNATIONAL SATURDAY INTERNATIONAL 
LUNCH BUFFET MENU 2023LUNCH BUFFET MENU 2023

Lunch: 12pm to 2:30pm
SGD108++ per adult | SGD 30++ per child (6 to 12 years of age)
Menu items are subject to changes according to availability. 
All prices are in Singapore dollars, subject to prevailing service charge, goods and services tax.

For reservations and enquiries, please call 6311 8195 or email cafe.mosaic@carltonhotel.sg

SEAFOOD ON ICE AND COLD CUTS
Smoked Salmon, Black Mussel, Poached Prawn, Green Mussel
Black Mussel, Crawfish, Daily Cold Cut

JAPANESE COUNTER 
Handmade Assorted Sushi & Maki Rolls
Choice of Sauces & Condiments: Shoyu, Wasabi, Gari

COLD ENTREE (on rotational basis)
A Apple Salad with Greek Yogurt
 Pasta with Chicken Sausage tossed with Pesto
 Melon & Prawn Salad with Sesame Goma Dressing
 Tuna Flakes with Mixed Bean Salad

B Healthy Fruits Salad tossed with Peach Vinaigrette 
 Pasta tossed with Pesto Chicken Chipolata 
 Spicy Seafood Salad with Glass Noodle
 Mixed Bean Ragout Salad

C Old School Waldorf Salad topped with Raisin and Walnuts
 Cold Soba, Shredded Cucumber in Sesame Paste Dressing
 Chucky Potato Salad tossed with Sweet Mustard Relish
 Mild Spicy Jelly Strips Fish Salad

THE SALAD BAR
Choice of Greens:  Romaine Lettuce, Mixed Green, Red Chicory
Choice of Accompaniments:  Cherry Tomato, Kidney Bean, Corn Kernel, Onion, Crouton
  Celery, Chick Pea, Mandarin Orange Wedge, Cucumber
Choice of Sauces & Condiments:  Thousand Island, Caesar Dressing, Herb Vinaigrette,
  Balsamic & Olive Oil

CHEF’S CRAFT SOUP
Oriental Soup of the day
Western Soup of the day
Served with:  Soft & Hard Rolls Choice of:  Butter or Margarine



DIM SUM BASKET
Pork Siew Mai
Har Gau
Chicken Bun
Huat Kueh

NOODLE STATION (on rotational basis)
A Laksa  Eggs, Prawn, Fish Cake, Bean Sprout
B Mee Siam  Eggs, Shrimps, Ku Chye, Bean Sprout
C Chicken Noodle  Eggs, Shredded Chicken, Cucumber, Fish Cake

HOT DISHES
A Braised Soya Chicken
 Prawn and Squid Chili Belado
 Steam Fish with Black Bean Sauce
 Salted Squid Chuck
 Glazed Pork Belly Teriyaki
 Sin Chew Bee Hoon 
 Chicken Rice
 Scallop with Soya & Garlic Flakes 
 Fresh Seasonal Vegetables of the day

B Hainanese Boiled Chicken 
 Braised Teochew Duck
 Wok Fried Prawn with Capsicum & Leek
 Fried Fish with Sweet and Sour Sauce
 Prawn Cake
 Hong Kong Noodles 
 Chicken Rice
 Wok Fried Japanese Scallop 
 with Ginger Oyster Sauce
 Fresh Seasonal Vegetables of the day

DESSERTS
Red Velvet Cake
Chocolate Ganache
Nonya Kueh
Cheese Cake
Swiss Roll
Banana Cake
Mango Pudding
Warm Dessert of the day
Seasonal Fresh Fruits
Ice Cream in Mini Cups

BEVERAGES (Free Flow)
Selection of Coffee, Tea or Herbal Tea

COUNTER 
Fruits Rojak  Yu Tiao, Tau 
Pok, Pineapple, Beansprout, 
Sweet Turnip, Cucumber 
and Grated Peanut

DAILY ROASTED CARVING 
Roasted Pork Belly
Roasted Duck
Variety of Sausages
Choice of Accompaniments: 
Mint Jelly, Grain Mustard, Jus

C Japanese Style Chicken Teriyaki
 Sambal Prawn and Squid
 Steam Fish with Preserved Veggies 
 and Spring Onion
 Shanghainese Dumpling 
 Marmite Pork Ribs 
 Braised Ee Fu Noodles 
 Chicken Rice
 Scallop and Tang Hoon with Soya 
 & Garlic Flakes 
 Fresh Seasonal Vegetables of the day
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