


ASIAN FAVOURITESASIAN FAVOURITES
BUFFET BRUNCHBUFFET BRUNCH

3 May - 29 June 2025
(Blackout dates - 10 & 11 May, 14 & 15 June 2025)

Saturday & Sunday | 12.00PM - 3.00PM

All menu items are subject to change according to seasonality and availability
Other terms & conditions apply

SANDWICHES CORNER
Open Faced Tuna, Open Faced Roasted Chicken, Triple Deck Sandwiches, Sardine Sandwiches

BREADS & SUCH
Croissant, Danish Pastries, Pancake with Maple Syrup served with Butter and Fruit Spreads, Soft Roll & Hard Rolls

SALADS & ROJAK
Lollo Rossa, Lollo Bionda, Frisee, Iceberg Lettuce, Cherry Tomato, Cucumber Stripped, Shredded Carrot, Red Cabbage, White Cabbage, 

Thousand Island, French Dressing, Sesame Mayo, Balsamic Dressing, Black Olives, Green Olives and Croutons

Rojak Buah
(Pineapple, Guava, Cucumber, Sweet Turnip, Starfruit, Green Apple, Young Mango, Deep Fried Boiled Egg, Char Kuih) Served with Kuah Rojak

Assorted Local Biscuits & Fruit Pickles

SOUP
Tom Yam Kung

DOME SECTION
Pan-Roasted Chasseur Beef

Au Jus

NOODLE STATION
Curry Mee served with Condiments

MAIN DISHES
Ayam Panggang Sambal Jawa, Gulai Daging Kampung, Salmon Fish Head Curry with Okra, Buttered Vegetables, White Rice,

Hyderabadi Biryani with Mutton & Pineapple Pickles

MAIN DISHES
Mee Siam Kelantan, Fried Mixed Vegetables, Butter Prawns Tossed with Nestum, Black Mussel Braised with Chili Flakes and Hoi Sin Sauce

HAWKER STALL
Roti John With Sardine, Cucumber & Tomatoes

Ikan Bakar – Ikan Kembong & Jacket Fish with Air Assam & Chili Kicap

FRIED STATION
Pisang Goreng & Sambal Kicap

Karipap Kentang, Deep Fried Spring Roll,
Deep-Fried Samosa, Ubi Keledek

SATAY
Chicken Satay & Beef Satay

served with Peanut Gravy and Condiments

FRUITS AND DESSERTS
Fresh Fruit Platter, Selection Of Cakes and Pastries, Assorted Malay Kuih, Egypt Bread & Butter Pudding served with Vanilla Sauce,

Chocolate Fondue, Marshmallow, Sweet Popcorn, ABC & Condiments, Ice Cream with Condiments

BEVERAGES
Cordial

Coffee and Tea
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