L’ ESPRESSO

EASTER AFTERNOON TEA BUFFET

7 & 8 APRIL 2023
11am - 1pm | 1.30pm - 3.30pm | 4pm — 6pm

$78 per adult $46.80 per child

Top-ups for free flow of sparkling tea, $33 per person
soft drinks and juices

Top-ups for free flow of sparkling wine, wine, $55 per adult
beer, soft drinks and juices

Top-ups for free flow of champagne, wine, $66 per adult
beer, soft drinks and juices

Finger Sandwiches
Ham & Emmental Cheese
Cucumber & Cream Cheese
Turkey Pastrami & Sauerkraut
Egg & Truffle Aioli

Open Faced Sandwiches
Herb & Garlic Cheese Tartlet with Cranberry Compote
Duck Rillette with Carrot & Raisin Salad
Chicken Reuben with Apricot & Swiss Cheese
Smoked Salmon Roulade with Caviar & Chives

Petite Sandwiches
Gravlax Salmon & Cream Cheese Bagel
Salchichdén & Brie Ciabatta
Roasted Portobello & Pesto Focaccia

Croissants
Spicy Tuna Salad
Mushrooms, Chicken Ham & Brie Cheese with Honey Mustard

Chilled Delicatessen
Heirloom Tomato Salad & Lettuce with Balsamic Dressing
Selection of Charcuterie with Pickles & Mustard

Selection of Cheese
Bresse Bleu, Comte, Camembert & Sainte Maure
(Dried Fruits, Quince Paste, Walnuts & Cracker)

Seafood On Ice
Chardonnay Poached Tiger Prawns, New Zealand Half Shell Mussels, Snow Crab Legs & White Clams
Condiments: Spicy Cocktail Sauce, Marie Rose Sauce, Mignonette Sauce, Lemon & Lime Wedge

Menu is subject to change in view of market availability. Prices are subject to 10% service charge and prevailing government taxes. Child price
is for children 6-11 years of age. Pre-payment may be required to confirm bookings. Alcohol offers are of selected house labels. Some items
may contain or have come in contact with allergens. Guests may check with our staff for assistance. Other T&Cs apply.



L’ ESPRESSO

Hot Savouries
Classic Pork Stew with Cannellini & Chorizo served with Freshly Baked Bread
Impossible Meat Lasagna
Cheese Croquette
Mini Mushroom Quiche
Fried Mexican Style Chicken Drumettes
Prawn Fritters with Tartar Sauce
Crispy Fish Goujons with Louis Dressing
Mini Hot Cross Beef Sliders with Relish

Local Hot Favourites

GWP Laksa with Condiments

Glass Noodles & Prawn Spring Rolls
Pan-fried Seafood Gyozas
Crispy Plant-based Wantons
Selection of Steamed Dim Sum
Crispy Yam Cake with Sweet Garlic Chili

Singapore Chilli Crab with Man Tou
Chicken Skewers with Peanut Sauce

Carving
Glazed Easter Ham

Slow-roasted Leg of Lamb with Rosemary & Black Garlic Jus

Hearty Soup
Creamy Carrot & Orange Soup

Scones
Plain Scones
Raisin Scones
Served with Strawberry Jam, Nutella, Devonshire Clotted Cream and Butter

Desserts
Bread & Butter Pudding with Vanilla Sauce
Vanilla Creme Brulee
Oreo Cheesecake
Easter Spring Cake
Chocolate Strawberry Cake
Orange Chiboust Cream Cake
Easter Brownies
Tiramisu
Assorted Easter Macarons
Raspberry Pistachio Eclair
Ondeh Ondeh Cake
Green Tea White Chocolate Cake
Chocolate Praline
Chocolate Fountain
Fresh Whole Tropical Fruits

Menu is subject to change in view of market availability. Prices are subject to 10% service charge and prevailing government taxes. Child price
is for children 6-11 years of age. Pre-payment may be required to confirm bookings. Alcohol offers are of selected house labels. Some items
may contain or have come in contact with allergens. Guests may check with our staff for assistance. Other T&Cs apply.



