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Appetizer Creation

Jelly fish & soya shell abalone

Marinated baby octopus

Fragrant tea smoked duck with Szechuan & garlic dressing
Roasted pesto prawn skewer in mango sauce

Chicken mushroom asparagus & capsicum roulade
Beetroot carrot & white radish salad

Salad Bar & Condiments

Butter lettuce | Lollorosso | Frisée | Mesclun salad |
Radicchio | Broccoli | French beans | Alfalfa sprouts |
Iceberg Lettuce | Rocket | Capsicums

Dressing, Vinaigrettes & Local Asian Dips

French | Italian | Honey mustard |
Caesar | Thousand island

Seafood On Ice

Poached tiger prawns | Snow crab legs | Oysters |
Mussels | Rock lobster | Tuna tartare with citrus |
Ponzu | Mignonette

Assorted Sushi & Sashimi
Condiments: Cocktail sauce, lemon wedges, ginger
pickles, wasabi, soyu, Japanese pickles

Soup

Chinese herbal chicken | Kambing berempah serves with
french loaf | Sour bread | Dark rye bread |

Maize bread | Ciabatta and assorted bread rolls
Condiments: Extra virgin olive oil, aged balsamic,

salted and unsalted butter.

Noodles Station

Famous Nyonya curry laksa with condiments |
Wanton noodle, garlic-soy-ginger oil, spring onion
relish | Wok-fried noodles with condiments

Local Malay Flavours

Steamed rice | Ikan berlada | Ketam masak cili
Singapura | Daging salai masak lemak | Sayur
rebung masak lemak bebet | Sayur goreng jawa

South Indian Flavour

Indian rriyani | Lamb rogan josh | Aloo ghobi |

Dal masala | Subzi makhini | Eggplant sasala

Condiments: Sliced red onion, salted dried chili,

papadom cracker, chutney, raita, lime, mint dipping sauce

Authentic Indian Dishes

Roti canai | Roti tampal | Thosai
North Indian spicy chicken tandoori

Celebration of Chinese Tradition

Wou Xian roll | Deep fried almond-chicken |
Chilled seafood crépe | Marinated octopus with
sesame oil

Chinese Flavour

Prosperity Delicacies

Fried fish fillet with Thai onion chili sauce

Stewed chicken with cashew nuts & Chinese mushroom
Braised beef in garlic & ginger

Sautéed Chinese style sweet & sour prawn with capsicum
Stewed Chinese cabbage home style with oyster sauce
Stewed clam abalone & black mushroom with broccoli

Sweet Chilled Cantonese Soup

Snow Fungus, white grape & osmanthus soup |
Lotus seed | Lily bulb & coconut water soup

The South China Ocean

Steamed Seabass and Snapper fillet with
condiments and homemade Nyonya sauce

From Frying Pans

Fried sesame balls | fried dumplings | deep fried
mantau buns | deep fried chinese pancakes
Dipping: thai chili sauce, tomato sauce,

Chili sauce, peanut sauce

The Griller

Red Snapper fillet | Slipper lobster | Fresh squid |
Chicken | Spicy beef sausage | King prawn |
Corn on cob

Satay Station

Famous Langkawi chicken and beef skewer
with traditional peanut sauce and condiments

Smoked BBQ & Live Grill

Beef brisket & smoked beef short ribs
Honey-glazed lamb shoulder & smoked duck breast
Grilled seabass with lemon & herbs

Smoked corn & seasonal vegetables

Served with chimichurri, peppercorn sauce, BBQ,
mandarin orange honey soy-glazed, mandarin plum
BBQ sauce, mandarin orange ginger BBQ sauce

Authentic Cantonese Roast Duck

Roasted duck | Chinese pancake skin

Condiments: Scallion, Japanese cucumber, red chili,
lettuce, Mantau bun

Sauce: Hoisin sauce, mango salsa, honey dew salsa

Live Station

Double boiled slow cooked Grouper in olive oil
with ginger and coriander

Choice of truffle XO sauce | Superior soy sauce

Yee Sang Galore Station

Pickles | Vegetables | Jelly fish |

Pok Cui crackers | Lemon | Fresh salmon |
Chinese five-spice powder |

Nyonya Yee Sang sauce | Roasted sesame |
Crushed roasted peanuts | Seeds | Olive oil |
White pepper powder | Pomelo

Yee Sang Ingredients

Papaya slice | White ginger slice |

Red ginger slice | Pickled leek slice |
China cucumber slice | Jelly fish slice |
White yam slice | Red yam slice |
Yellow yam slice | Green yam slice |
Potato slice | Bo Cui crackers |
Grinded groundnut | Grinded sesame |
Pepper powder | Five spices powder |
Dry lime slice | Carrot julienned |
Cucumber julienned | Lemon wedges |
White radish julienned | Coriander

Kids' Corner Menu

Honey glazed fried chicken drumettes
Mini chicken sliders with cheese
Breaded fish fingers with tartar dip
Breaded chicken nuggets

Creamy Mac & Cheese

Fried potato wedges

Gelato

Dessert

Strawberry dream cake | Chocolate pavlova |
Sakura cherry roll | Orange éclair | Egg tart |
Sweet sticky rice cake | Pumkin tart | Kuih sepit |
Fortune cookies | Pineapple cookies |

Sweet tapioca dessert | Vanilla creme brdlée |
Gold & red lion dance macaroon
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