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SINCE 1977

Lunch & Dinner Buffet Menu
2 -3 May &9 -10 May 2026

Lunch Dinner
12pm - 2.30pm 6pm — 10.30pm

$92 per adult | $56 per child

APPETISER -

Century Egg with Preserved Ginger

Smoked Duck with Fresh Fruit in Thai Dressing
Roasted Beetroot with Goat Cheese & Pistachio Salad
Lobster & Avocado Citrus Salad

*SEAFOOD ON ICE -
Tiger Prawn Lobster Claw  Boston Lobster
White Clam Sea Conch Black Mussel
Served with Lemon Wedges, Tabasco, Cocktail Sauce, Garlic Aioli

*ARTISANAL ROTISSERIE -
Truffle Beef Wellington with Gratinated Potato and Beef Jus
Roasted Duck & Roasted Pork Belly
Served with Chilli Sauce, Dark Soy Sauce, Grated Ginger, Mustard Sauce

*LOCAL DIY STATION -
Soft Shell Crab Rojak



*NOODLE STATION

Laksa Singapura served with Rice Noodles, Prawns, Bean Sprouts,
Tau Pok, Fish Cakes, Shredded Chicken, Egg

*HEARTY SOUP -
Winter Melon with Dried Scallop and Chicken

*HOT DELIGHTS -
Chicken Satay with Condiments
Chilli Crab Meat with Mantou
Chicken Roulade with Mushroom Sauce
Port Wine Braised Beef with Root Vegetables
Butter Chicken with Garlic Naan
Vegetable Pakora
Saffron Rice

Prosciutto Pizza

*TAIWAN PORRIDGE SPECIAL -
Fried Chai Poh Omelette
Fried Chicken with Prawn Paste
Sauteed Chicken with Dried Chilli
Braised Beancurd with Chicken and Salted Fish
Braised Pork Belly in Dark Soya Sauce
Wokfried Beef with Spring Onion and Ginger
Dry-braised Prawn Balls in Sichuan Style
Stirfried Nai Bai with Garlic
Sweet Potato Porridge and Chilli Braised Peanut

*DESSERTS -
Strawberry Chocolate Cake
Raspberry Pudding
Green Tea Pistachio Cake
Vanilla Rose Lychee Cake
Festive Fruit Cake
Seasonal Fruit Platter
Ice Cream of the Day
Hot Local Dessert of the Day
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Menu is subject to changes with market availability.
Prices are subject to 10% service charge and prevailing government taxes. Child price is for children 6 - 11 years of age.
Not valid with other discounts, promotions and vouchers, unless otherwise stated



