
 
 

Menu is subject to change in view of market availability. Prices are subject to 10% service charge and prevailing government taxes. Child price 
is for children 6-11 years of age. Pre-payment may be required to confirm bookings. Alcohol offers are of selected house labels. Some items 

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

 

FATHER’S DAY ENGLISH AFTERNOON TEA BUFFET  
WITH LOCAL FAVOURITES & CARVING STATION 

 
17 – 18 JUNE 2023 

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

$68 per adult $40.80 per child 

Top-ups for free flow of sparkling tea,  
soft drinks and juices 

$33 per person 

 
Top-ups for free flow of sparkling wine,  

wine, beer, soft drinks and juices 
 

$55 per adult 

Top-ups for free flow of champagne,  
wine, beer, soft drinks and juices 

$66 per adult 

 
 

Finger Sandwiches 
Ham & Emmental Cheese 

Cucumber & Cream Cheese 
 Corned Beef & Sauerkraut  

Egg & Spam 
 

Open Faced Sandwiches 
Herb & Garlic Cheese Tartlet with Cranberry Compote 
Crabmeat Salad with Mango Lime Salsa & Avocado 

Chicken Reuben with Apricot & Swiss Cheese 
Smoked Salmon Rillette with Caviar & Chives 

 
Petite Sandwiches 

 Gravlax Salmon & Cream Cheese Bagel 
 Salchichón & Brie Ciabatta  

Roasted Portobello & Pesto Focaccia 
 

Croissants 
Spicy Tuna Salad & Cucumber 

Egg Salad & Crispy Swiss Bacon 
 

Chilled Delicatessen 
Heirloom Tomato & Lettuce Salad with Balsamic Dressing 

Selection of Charcuterie with Pickles & Mustard 
 

Selection of Cheese 
Bresse Bleu, Comte, Camembert & Sainte Maure 
(Dried Fruits, Quince Paste, Walnuts & Cracker) 
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Hot Savouries 
  Traditional Beef & Guinness Stew served with Freshly-baked Mini Baguettes 

Mini Pork Bolognaise Pot Pie 
Three-cheese Quiche 

Crispy Chicken Wingstick with Honey Mustard 
Prawn Fritters with Louis Dressing 

Fish Goujons & Truffle Wedges 
Spicy Whiskey BBQ Beef Meatballs 

 
Local Hot Favourites 

Mee Siam 
Pan-fried Pork Gyozas 

Singapore Chilli Crab with Man Tou 
Chicken Skewers with Peanut Sauce 

Steamed Otak Otak & Quail Eggs in Banana Leaf 
Selection of Steamed Dim Sum 

(Crystal Prawn Dumplings & Chicken ‘Siew Mai’) 
Crispy Yam Cake with Sweet Garlic Chili 

 
Carving   

Beef Wellington with Foie Gras, Mushroom Duxelle & Red Wine Jus 
Served with Roasted Seasonal Vegetables and Potatoes 

 
Hearty Soup 

Soup of the Day 
 

Scones 
Plain Scones 
Raisin Scones 

Served with Strawberry Jam, Nutella, Devonshire Clotted Cream and Butter 
 

Desserts  
Bread & Butter Pudding with Vanilla Sauce 

Vanilla Crème Brulee 
Coffee Cheesecake 
Hazelnut Royaltine 

Arabica Chocolate Cake 
Caramel Walnut Brownie 

Mocha Financier 
Vanilla Éclair 

Ondeh Ondeh Gateau 
Pistachio Opera Cake 

Assorted Macarons 
Chocolate Bonbons 
Chocolate Fountain 

 
Selection of Whole Tropical Fruits 

  


