SPUDS & APRONS LUNCH BUFFET MENU

SPECIAL SINGAPORE CORNER $inifi%faxs

Faber Peak’s Delicious Hainanese Chicken Rice {E4aLL BRI 1R
Steamed Chicken B8
Fragrant Rice &;H1R
Chilli
Minced Ginger &
Dark Soya Sauce 2% H

APPETIZER Hi[ 3

Singapore’s Popular Snacks #i0iE & ffi/INiz
SOUP i3
Soup of the Day B B %155
MAIN =8

Dried Laksa &%
Curry Vegetables MllE %
Braised Long Cabbage #il+H3*

Braised Ee-Fu Noodle with Mushrooms F %% {# &
Minced Pork with Szechuan Vegetables &Py B4 )13
Steamed Fish Fillet with Garlic in Superior Soya Sauce FHE & &
Preserved Bean Paste Braised Chicken &= il¢ # i35 By
Steamed Tofu with Shrimp & Mushroom & &5 #fiFX S 3
Steamed Rice £ & B 1R

DESSERT

Green Bean Soup & =%
Fruit Cocktail 7K &35 E B

DRINK

Iced Green Tea &%




SPUDS & APRONS DAILY SET LUNCH MENU

Soup of the Day

MAIN COURSE (Selection of 1 Main)

Linguine Pasta with Salmon in Tomato Sauce Or

Oven- Roasted Mustard Chicken Succulent Capon Massaged with Mustard &
Roasted till Golden Brown Served with Homemade Gravy & Mashed spuds

Or

Breaded of Fish Fillet with Air flown assorted Garden Green Salad with Potatoes &
Tartar sauce

Or
Gateaux of Fricassee Mushroom with Vegetable on Spaghetti (Vegetarian)
BEVERAGE

Coffee or Tea or Ice Peach or Green Tea




GOOD OLD DAYS DAILY DINNER BUFFET MENU

SOuUP

Soup of the Day (Asian Style)
SALAD
Garden Salad
Corn Kernal

Dressings: Roasted Sesame / Thousand Island

NOODLE STATION

Chef’'s Choice
MAINS

Sweet & Sour Fish
Roast Chicken with 5 Spices
Fried Potato with Minced Chicken and Mushroom
Seafood Tofu with Thai Chilli Sauce
Lo Han Chye (V)
Stir Fried Vegetarian Bee Hoon (V)
Fragrant Steam Jasmine Rice
Condiments: Garlic Chili Sauce / Sambal Chili

DESSERTS
Assorted Pastries Fresh Fruits (Assorted)
BEVERAGE

Cordial Drink lced Water




