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HONG KONG SEAFOOD
DINNER BUFFET

Available for dinner on Thursdays - Saturdays
$128 per adult | $38 per child (7 to 12 years of age)
1-for-1 for adult diners with selected bank cards

Menu items are subject to changes according to availability.
All prices are in Singapore dollars, subject to 10% service charge and prevailing government taxes.

For reservations and enquiries,
please call +65 6311 8195 or email cafe.mosaic@carltonhotel.sg

SEAFOOD ON ICE AND COLD CUTS

Sashimi-grade Oyster, Cold Crab Legs, Poached Prawn, Crawfish, Green Mussel, Black Mussel
Salmon Sashimi, Tuna Tataki, Daily Cold Cuts

Assorted Sushi & Maki Roll

Choice of Sauces & Condiments: Shoyu, Wasabi, Gari

COLD ENTREE (on rotation basis)

A Hong Kong Shredded Roasted Duck, Cucumber, Hoisin Dressing
Duo Apple Salad, Greek Yoghurt
Melon & Prawn Salad, Sesame Dressing
Tuna & Mixed Bean Salad

B Hong Kong Prawn Salad, Glass Noodle, Coriander Dressing
Fruit Salad, Peach Vinaigrette
Pesto Chicken Chipolata Pasta
Mixed Bean Ragout Salad

C Hong Kong Mild Spicy Jellyfish Salad
Green Apple Salad, Raisin, Walnut
Cold Soba, Shredded Cucumber, Sesame Dressing
Chunky Potato Salad, Sweet Mustard Relish

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 Wedges, Cucumber
Choice of Sauces & Condiments: Thousand Island, Caesar Dressing, Herb Vinaigrette,
Balsamic & Olive Oil
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SOUP (on rotation basis) E ;‘% SOUP OF THE DAY (on rotation basis)
Fish Maw Soup :T:t go Cream of Mushroom

Ginseng Chicken Soup Cream of Pumpkin

Winter Melon Pork Ribs Soup Seafood Chowder

Hong Kong Style Borscht Soup Clam Chowder

Watercress Pork Ribs Soup Seafood Tom Yum Soup

Pork Ribs Lotus Root Soup Leek & Potato Soup

Hong Kong Pork Stomach Soup Minestrone Soup

Chicken Herbal Soup Chicken & Corn Soup

Cordyceps Flower Chicken Soup Served with: Soft & Hard Roll

Choice of: Butter or Margarine

HONG KONG DIM SUM

Steamed Pork Siew Mai
Har Gow
Charcoal Salted Egg Bun
Glutinous Rice

Baked Bolo Bun

Egg Tart
Fried Spring Roll
Butterfly Wanton
LIVE STATION

Hong Kong French Toast
Hong Kong Suckling Pig
Choice of Accompaniments: Mustard, Chilli Sauce

NOODLE STATION (on rotation basis)

A Laksa £gg, Prawn, Fish Cake, Bean Sprouts
B Mee Siam £gg, Shrimp, Garlic Chives, Bean Sprouts
C Prawn Noodle Prawn, Fish Cake, Bean Sprouts
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'i‘a HOT MAINS (on rotation basis)

E A Hong Kong Singapore
Shrimp Paste Chicken Sin Chew Fried Bee Hoon
Mixed Seafood, Chilli, Garlic Sauce Typhoon Shelter Crayfish, Corn
Steamed Whole Fish, Superior Soya Sauce Seasonal Vegetable

Curry Fishball, Pork Skin
Sweet & Sour Pork
Pork Chop Baked Rice

B Hong Kong Singapore
Kung Pao Chicken Salted Egg Crayfish
Mixed Seafood, Celery, Bell Peppers, Oyster Sauce Seasonal Vegetable
Peking Pork Ribs
Roasted Duck
Steamed Whole Fish, Black Bean Sauce
Hong Kong Fried Noodles
Spam Fried Rice

C Hong Kong Singapore
Herbal Ginseng Chicken Braised Soya Duck
Wok-fried Prawn, Black Fungus, Asparagus Singapore Chilli Crayfish
Oriental-style Fried Whole Fish Seasonal Vegetable

Curry Pork Ribs
Braised Ee Fu Noodles
X.0 Fried Rice

£ /J\ SINGAPORE SNACKS

M B  Prawn Cracker
Papadum
Melinjo Nut Cracker
Mantou

8 1‘;‘5 DIY STATION

= Muah Chee
Ice Kacang
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DESSERT (on rotation basis)

Japanese Cheesecake

Red Velvet Swiss Roll

Carrot Cake

Créme Brllée

Gula Melaka Panna Cotta

Earl Grey Chocolate Panna Cotta

Rose Jelly

Black Sesame Rice Pudding

Black Sesame Tofu Pudding

Matcha Cranberry Tart

Mango Passionfruit Tart

Black Sesame Financier

Strawberry Jasmine Green Tea Noodle Verrine
Hong Kong Osmanthus Rice Wine Milk Pudding

Pandan Swiss roll

Gula Melaka Swiss Roll
Mille-Feuille

Black Forest Verrine
Vanilla Panna Cotta
Ginger Milk Pudding
Mango Pudding
Pistachio Rice Pudding
Vanilla Cheese Tart
Sunflower Seeds Tart
Lemon Financier
Hojicha Madeleine

HONG KONG DESSERT OF THE DAY (on rotation basis)

Cream of Black Sesame

Cream of Peanut

Cream of Almond

Red Bean Soup, Tangerine Peel
Red Bean Soup, Glutinous Rice Balls
Green Bean Soup

Green Bean Soup, Lily Bulbs
Barley Beancurd Skin Soup
Almond Barley

Pulut Hitam

Snow Fungus Soup

Papaya Snow Fungus Soup
Hong Kong Poached Snow Pear
Mango Pomelo Sago

Snow Pear Peach Gum Soup
Osmanthus Red Date Soup

SOFT SERVE STATION

Yoghurt
Matcha

BEVERAGE

Free Flow Juices, Coffee & Tea



