
  

Hearty Date Night 

DINNER BUFFET  |  14 FEBRUARY 2023 

 

   

 

 

 

 
  

 

 

 

 

 

 

 

TO START 

Seafood on Ice 

Poached Sea Prawn, Baby Crawfish,  

Green Mussel, Half Shell Scallop,  

White Clam, Alaskan King Crab 

Sashimi: Salmon, Tuna, Tako 

CONDIMENTS 

Lime Dip, Smoked Chilli Dip, Barbecue Ketchup, 

Grain Mustard Aioli, Miso Dip, Lemon Wedges,  

Pickled Ginger, Wasabi, Shoyu 
 

Smoked Fish 

Smoked Salmon, Salmon Gravlax,  

Szechuan Pepper Smoked Salmon 

 

BUTCHER’S BLOCK  

Charcuterie 

Salami Milano, Mortadella,  

Parma Ham, Beef Pastrami 

CONDIMENTS 

Cornichons, Capers,  

Pickled Onion, Dijon Mustard 

 

CHEESE BOARD 

Manchego, Brie Cheese,  

Camembert, Gorgonzola,  

Port Salut, 

 Boursin Garlic Cheese 

CONDIMENTS 

Almonds, Cashews, Dried Figs,  

Dried Apricots, Grapes, Orange Marmalade,  

Red Cherry Jam, Crackers 

 

 

 

ARTISANAL BREAD 

 Kimchi Sourdough, Multigrain,  

Dark Rye, Green Olive Gruyère Loaf, 

Focaccia, Baguette,  

Assorted Bread Rolls 

 

COMPOUND SALAD 
ON ROTATIONAL BASIS 

Pomelo Chunks & Chicken Salad 

Red Onion, Cucumber, Soy Sesame Dressing 
 

Chinese Smoked Duck Salad 

Spring Onion, Sour Plum, Chilli Vinaigrette 
 

Poached Seafood Salad 

Fennel, Green Mango, Herb Dressing 
 

Carne Salad 

Grilled Vegetables, Balsamic Dressing 
 

Caprese Salad  

Arugula, Black Olives 
 

German Potato Salad 

Pork Bacon Bits 
 

Healthy Salad Bar 

Romaine, Mesclun, Butter Head Lettuce, 

Baby Bocconcini, Artichokes, Semi-dried 

Tomatoes, Marinated Olives, Feta Cheese, 

Baby Potato, Butternut Pumpkin, Roasted 

Mushroom, Beetroot, Broccoli, Cherry 

Tomatoes, Cucumber, Sweet Corn,  

Pumpkin Seed, Sunflower Seed,  

Pistachio 

DRESSINGS 

Italian, Thousand Island, Caesar,  

Miso Ponzu, Passion Fruit Mango,  

Lemon & Roasted Sesame 

ASIAN DELIGHTS 

Kueh Pie Tee 

Poached Prawn, Chilli Sauce, Coriander 

Kong Bak Pau 

Local Lettuce, Coriander, Leaf Bun 

Spicy Chilli Seafood 

Crispy Mantou 

 

SIX SPECIALS ON ROTATIONAL BASIS 

X.O. Fr ied Rice, Shrimp, Vegetables 

Steamed Fish Fi llet,  Superior Sauce 

Braised Pork Trotter 

Wok-fr ied Beed Fi llet,  Oyster Sauce 

Wok-tossed Kung Po Chicken 

Mapo Tofu with Impossible Meat  

Wok-Fried Seafood Mee Sua 

Sambal Baby Crayfish 

Wok-tossed Ginger Beef Fil let  

Poached Chicken Ginger Scal l ion Oil  

Wawa Vegetables,  Abalone Mushroom 

 

 Make Your Own Noodle Bowl  

Yellow Noodles, Thick Rice Noodles,  

Kway Teow Noodles, Vermicelli, 

Fish Ball Clear Soup, Laksa Gravy, Sea Prawn, 

Quail Egg, Fish Cake, Greens, Broccoli, 

Beansprout, Cabbages, Poku Mushroom, 

Straw Mushroom 

DRESSING 

Sambal Chilli, Chilli Bean Sauce, 

Pickled Green Chilli, Crispy Shallot,  

Crispy Garlic, Soy Sauce 



 

 

 

 

 

CARVING STATION  

 

Spice-rubbed Premium Beef  

Red Wine Sauce, Dijon Mustard, Horseradish, 

Hollandaise Sauce, Grain Mustard,  

Honey Mustard, Tarragon Mustard 

 

SOUP OF THE DAY 
CHEF’S CHOICE 

Local-inspired Flavour 

Western Special 

 

INDIAN SPECIAL 
ON ROTATIONAL BASIS  

Chicken Tikka Masala 

Kadhai Paneer 

Chettinad Fish Curry 

Aloo Gobi Masala 

Biryani Rice  

ACCOMPANIMENTS  

 Crispy Papadum, Raita,  

Mango Chutney  

 

TACO STATION 

Hand-pulled Beef or Pork   

Pico de Gallo, Guacamole, Smoked Chilli Sauce, 

Gherkins, Pickled Jalapeno, Cilantro 

 

PIZZA STATION 
CHEF’S CHOICE ON ROTATIONAL BASIS 

Pork Salami, Barbecue Beef, 

Smoked Duck, Primavera 

 

WESTERN SPECIALS 
6 SPECIALS ON ROTATION BASIS 

 

Roasted Barbecue Pork Ribs 

Grilled Corn on Cob 

 

Sea Bass Acqua Pazza 

Braised Orange Leeks, Parsley  

 

Braised Whole Lamb Shank 

Baby Pearl Shallots, Wild Mushroom Ragout 

 

Roasted Lamb Leg 

Tomato, Lamb Jus 

 

Oven-roasted Chicken Thigh 

Herbs, Paprika, Golden Raisin Jus 

 

 Mediterranean Vegetable Couscous 

Fresh Coriander 

 

Roasted Red Skin Potato  

Cajun Butter 

 

Pan-seared Boneless Chicken Thigh 

Capers, Tomato Sauce 

 

Baked Halibut Fillet 

Jus de Raisin, Basil Leaves 

 

Pan-seared Salmon 

Lemon Butter Sauce, Artichoke, Crispy Capers 

 

Pan-fried Pork Belly 

Orange Marmalade, Cherry Jus, Roasted Leeks 

 

Braised Beef Cheek 

Roasted Cajun Vegetables  

 

Wild Rice Pilaf 

Cranberries, Raisin, Fresh Parsley 

VALENTINE’S DAY 
DESSERT SPECIALS  

 

 Entremets  

Strawberry Charlotte 

Gianduja Mocha 

Crunchy Peanut Chocolate 

Raspberry Lychee Bandung 

Flamingo 

Pistachio Mascarpone Almond 

Rum Canelé 

 

Verrines 

Peach Sakura 

Pineapple Coconut 

Lemon Strawberry 

Rose Vanilla Framboise 

Opalys Yuzu 

Pâté De Fruit 

 

Tarts 

Nutella Chocolate 

Mix Berry Clafoutis 

Pecan Maple Vanilla 

 

Ice Cream Station 

Vanilla, Chocolate, Strawberry, Raspberry 

Marshmallow, Vanilla Puff, Wafer, Strawberry 

 

Live Station 

Angel Food Cake with  

Fresh Strawberry Compote 

 

Confectionery 

Assorted Pralines 

Chocolate-coated Nuts 

Macarons 

Pâte de Fruits 

 

 

 

 

 

MENU IS SUBJECT TO CHANGE WITHOUT PRIOR NOTICE. 


