DINNER BUFFET MENU
Apr-Jun 2026

Appetizer TE73;
Assorted Cheese Platter =54
(Dried Apricot Z5HiiEz. Nuts EXH. Grape #j%j, Cracker §jfi7)
Parma Ham with Honey Melon = B K BiRACZ I\
Salami Milano & AFI| H A%
Smoked Salmon with Traditional Condiments & =~/ £

Salad Counter /)1
Drunken Seafood with Kaiso Salad and Preserved Plum Sauce
PR s DR R G T
Vietnamese Spring Rolls with Shrimp #kF (4 K G
Som Tum Thai Z==0R /D
Gado Gado HlI[g)/M#E
Rojak F& 2k pg an e 5 Al D
Spicy and Sour Boneless Chicken Feet Salad [ig 55 BT/
Pomelo Salad with Mussels &5 1)/
Seafood & Glass Vermicelli Salad Thai style == /EEk 45 03
Sweet and Sour Eggplant Salad Lao style ZZ#fEHEE A1/
Daging Baker with Assam Dipping Sauce F 3= A ML ZEEE T4

Hydroponics Salad 7K§tsg
Butter Lettuce, Kale, Red Coral, Romaine, Rocket, Cherry Tomatoes

AR, PRRHES, aDB#HA S , SIS, KETR, HE

Dressing and Condiments &+
Caesar gl#i1 French 72+ Thousand Island T-& Italian Vinegar & KA HifS
Balsamic Vinegar i Olive Oil {#{& i Red Wine Vinegar &1 /74fi&
Thai Sauce ZZ={/1 Cocktail Sauce %21 Honey Mustard Dressing Z&#E 7+
Croutons YEZ &L Onion J %% Parmesan Cheese =+




Seafood Counter JEf&f
Snow Crab Legs FH 5l Brown Crab % 61
Fresh Prawn it
Canadian Black Mussels fji& K&
Mantis Shrimp JFR ik (Sat, Sun and PH)
Jade Whelk 253212
Spicy Tomato Sauce %) Lemon Wedge f&15

Sushi and Sashimi Counter f4: =51
Shimaaiji, Ama Ebi J5&/5 &, 7RI
Hamachi, Octopus and Hokkigai Clam, jiiH#, /U K IEEH
Herring or Hokkaido Scallops # & &, JbGE T
Selection of Sushi Rolls and Nigiri Sushi & X E5%& K TS
£ 5]:(Sushi Ebi Z 5], Ama Ebi EH1E;, Yuba J& 7, Halfbeak £f £, Cuttlefish 2 )

Soba and Appetizers $5i K BEZL
Soba and Somen with Spring Onion and Kazami Nori & 25%i st Z50 0 26 M V478 &
Katsuo Ninniku Miso Tsuk iE5HE b
Konbu Edamame B/ 5.
Mentaiko Salad B A/
Bonito Sauce f |, Japanese Soy Sauce H A H, Wasabi 71k

N=)

Soup %
Daily Western Soup PH=0&5
(Rotate)
Thai Coconut Chicken Soup M #55
Tom Yum Goong 4 [f&1/;5
Bak Kut Teh 453

Western Dishes FH=RZZ: (Rotate)
Nasi Goreng E[l[Eb &k
Thai Grilled Pork Neck Z== )8 5458 Al
Thai-Style Roasted Chicken with Fermented Red Bean Curd Z&= 5953 B2k
Thai Stir-fried Clams in Roast Chili Sauce Z=[F| Sl iR
Thai Braised Mulletwith Lemon Glass in Soup ZE=HAE &0E
Roast Pork Belly Chiang Mai Style ;&35 G &7 B4R
Vietnamese French Bread Sandwich with Wagyu Beef i = f14~A4
Deep-fried Dough Stick Stuffed Cuttlefish Paste =t 2 fa H1VE 5
Barbecue Sambal Skate Wing 748 {226 i f
Thai-Style Stir-Fried Vegetables with Soybean Paste Z=={ 74 bS5




Chinese Dishes 5 #¢3; (Rotate)
Stir-Fried Beef with Fried Dough Stick and Water Chestnuts 58 F 04~ Al
Braised Fish Maw and Sliced Conch with Chickpea in Abalone Sauce {EiEENH o fd i {12 H
Wok-fried Grouper with Vegetables ZE4:5F 5 KhHTEK
Singapore Style Black Pepper with Shrimp &£ MDA
Wok-fried Crystal Shrimp with Caramelized Walnuts $& /b3 &k b~
Samba Sauce with Thai Basil and Stir-fried Crab ZZ[C#& & R Ha b EE

Live Station Counter
Vietnamese Seafood Curry and Chicken Curry #kpa EEEmE 5z ZEmE (Mon-Fri)
Shrimp fififE/Squid fif 4 /Clam i /Mussel & 1 /Chicken Meat Zi A
Coconut ffi##/Lemon Grass & >>/Shallot |-&i/garlic 77/ /Lemon leaf faEf5iEE 44
French Toast with Garlic £ 77256+

Double-boiled Chicken Soup with Dry Whelk And Agaricus Blazei
HEFAE R R
Peking Duck Jt5T H F7HE
(Spring Onion EiE%, Seafood Sauce # 542, Pancake JE&F)

Steamed Boston Lobster
B AR IR R
(Cheese Sauce ;1 Thai Lime Chili Sauce Z==\5E HitfiE 1)

Masala Dosa Station EIFER{#8f (Sat,Sun and PH)
Coconut Chutney i fig %
Potato Masala Z {1
Tiffin Sambar EIEKEFEES
Masala Chai E[J[E & R4S

Indian Chef Special &5 0fEE =
Chicken Tikka Masala & jHE 2
Aloo Gobi E[IJ% 2 K fEME
Naan, Garlic, Pappadam E[1/& & #
Served with Indian Pickles, Mango Chutney and Mint Raita

FCENERESE, T TERH IR S R H ey LS I

Chinese BBQ Station Jgif
BBQ Pork Y&
Soy Chicken 5%




Carving %2
Roast U.S.Prime Tomahawk f#3E[E] JH4 Z=0E4-$\ (Sat,Sun and PH)
Roast Marinade Beef Iron Steak JE&#k=\ A4t FEP\
Belgium Olive Duroc Responsible Pork FLFIHEFES\
Australian Lamb Rack Sansho Yaki B ==HEL LI
Black Pepper Sauce 2 /Gravy f#%+

Vietnamese Noodle Station

Vietnamese Train Beef Soup kg K BLBEA- A5
Chicken Soup %5
Rice Noodle >¥#45/ Oil Noodles ;Hi%i/ Rice Noodles jufi#5
Beef Ball 4~/ /Slice Beef f'4~/Raw Beef 4= 4~A]
White Fish Ball [ f4Z&/Fish Cake YF 4 F /Beef Ball 2=/
Bean curd Puff & [/Mushroom 4t
Chili Pepper $5K#l/Coriander 3 /Fried Shallot YF&ZE&/Spring Onion &l
Fried Garlic YE158 /Lime S#&/chili ¥iffl/Fish Sauce fF2/Thai Basil £~
Onion Ring ¥ FE/ Mint Leaf ;#{5%/Thai Lime Chili Sauce Z& = 5 BiblES

e

Bean Sprout ZF5%/Water Spinach ##%/Chinese Lettuce F4:3%/Baby Cabbage #4452

Desserts #f /i (Rotate)

Mango Passion Fruit Mousse Cake = 5.2 S B 45 ke
Candied Pineapple and Coconut Mousse Cake Z= 8555 SEM T 544 B kL
Pandan Mango Cream Cake BI =5 S B & kL
Salted Egg Cheesecake {25 = - &k
Key Lime Coconut Mousse Cake 1M T- 544 EfE
Thai Milk Tea Mousse Cake R {5544 B ke
Lychee Raspberry Mousse 71541 S5 155448 kL
Opera &t
Pistachio Chocolate Cream Puff (s 52815 J7/H3E
Walnut Chocolate Brownie # Bkt I EAIE
Rainbow Cake fii
Lemon Meringue Tart {81552 (4 #%
Strawberry Cheesecake |- 215 R |- 754
Mango Vanilla Mille Feuille t= 5 ENE =2 55
Malaysian Teh Tarik Panna Cotta J& 3G 25 fir 2547 8
Coconut Mango Sago Panna Cotta i+~ S pg >k 478
Vanilla Cream Brulee g &A= S E
Mango Coconut Pomelo Sago Delight #515 H &%
Thai Assorted Coconut Cendol ZEEM 325K




Live Station
Hong Kong Style Egg Puff &= 2 E(T

Hot Dessert
Thai Black Sticky Rice with Coconut Milk f{f};1- 22
Soya Bean Curd Pudding = &1t
Portuguese Egg Tart #j##

Fresh Fruits
Pineapple 5 ZE Water Melon P&\
Hami Melon 15 %2 )T

Hdagen-Dazs Ice - Cream Counter
Chocolate/ Strawberry/ Vanilla
Ice Cream Bar

Kid’s Buffet Table
Yuzu Honey Cake ffj 7% EE
Raspberry Madeleine Cake 41 =1 FE B Sk
Assorted Macarons 85 5 F#E
Assorted Cookies ZE5FHH =
Chocolate Donuts 4= J74 A
Assorted Chocolate ZEsFE4~ 77
Assorted Candy F#5 5

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
DL B (e - &Y sl G R ESRE (L S B (R T S A (E R AT A -
If you have any concerns regarding food allergies or dietary restrictions,
please alert our staff prior to serving yourself.
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