
All prices are subject to 10% service charge and 9% goods and service tax.

24 December Christmas Eve Dinner Buffet Menu &  

25 December Christmas Day Afternoon Tea Buffet Menu

Dinner available from 6:00PM - 10:00PM  |  Afternoon tea available from 2:00PM - 4:30PM

$95++ per adult
$55++ per child (4 – 12 years old)
inclusive of juices, soft drinks, Nordaq still & 
sparkling water, coffee and tea

Add $65++ per adult 
free-flow beverage package of Moët & Chandon 
Impérial Brut Champagne, red, white, rosé 
wines, and Tiger draught beer

Pain Paillasse Bread 
Rosemary and Jamón Ham Scones  

Whipped Tomato Butter, Lemon Clotted Cream 

Mediterranean Bar
Veal Loin, Tuna Sauce

Nicoise Salad 
Octopus Salad, Potatoes, Chorizo, Tomatoes 

Cured Norwegian Salmon, Blinis, Caviar, Sour Cream, Chive 
Assorted Leaves, Crunchy and Marinated Vegetables 

Artisanal Cheese Selection 
Cured Meats, Marinated Figs, Melon 

Make-Your-Own Caprese 

Lobster Bisque, Cognac Cream, Chive   

Table Service
Seafood Platter 

(Razor Clams, Tiger Prawns, Escabeche Mussels, Fine De Claire Oysters)

Choice of Entrée
Norwegian Salmon Coulibiac, Truffle Mashed Potatoes, Caper Sauce  

or
Braised Wagyu Beef Cheeks, Truffle Mashed Potatoes, Green Asparagus, Glazed Apples  

Sweets
Baked Alaska  

Tier Stand
Petit Fours   

Chef Gottfried’s Traditional Marzipan Stollen   
Minced Fruit Pie  

White Chocolate, Strawberry Cream Cake 
Fair-trade Chocolate Log Cake  

 Plant-based  /   Dairy  /   Gluten /   Pork  /   Shellfish /   Nuts  /   Alcohol 


