DINNER BUFFET
MAR- MAY

APPETIZERS G&E#%

Assorted Cheese Platter = -3t 4
(Dried Apricot 75 iz, Nuts EXEE, Grape #j%;], Cracker §f#7)
Parma Ham with Honey drew Melon E2 B Sk i it 25 [\ (Saturday/Sunday and PH)
Smoked Salmon % =<7 &

Salami Milano &= A F] 5 A%

SALAD COUNTER )£ (Rotation)
Poh Piah iz &4
Pomelo salad with Prawns i At/ D
Seafood and Minced Pork with Glass Vermicelli Salad J&E it AIRE# 450 M
Grilled Thai Beef Salad Z== a4 A7/ M3
Daging Bakar with Tamarind Dipping Sauce BB/ Al 2R S T4
Eggplant with Crispy Garlic and Spring Onion <5mr Z0H A1
Nyonya Prawn Salad 77k D
Penang Achar f&I ) D1
Kerabu Mango F&Ip 7 =5 /b 1
Rojak 7 ¥ 55 5 /b1
Spiced Yoghurt Potato Salad Fift FL B {1/ M3

V Tropical Fruit Salad 52/ 3

HYDROPONICS SALAD 7KE#sE
Butter Lettuce 4=/i4=%% ~ Kale PIX HE: -~ Red Coral 4LHFH4: %% ~ Romaine 2 B4 5%
Cherry Tomatoes 34 (&5 JEH it ~
Sweet Corn 522 ~ Kidney Beans 4 7 ~ Chickpeas Zt . ~ Cucumber &\
Beetroot 4] %254 ~ Carrot H&j
Cauliflower ff5Z4E ~ Broccoli PEEEAE

DRESSING AND CONDIMENT #&7+
Caesar glify+ ~ French JA;f -~ Thousand Island T &;1 - Italian Vinegar = A KIS 1
Balsamic Vinegar 2 - Olive Oil #if&# - Red Wine Vinegar 4174
Thai Sauce Z=={)f - Cocktail Sauce 12,1 + Honey Mustard Dressing Z5#E 7~ A1
Onion Rings ;7% &




SEAFOOD COUNTER ¥#5fef
Snow Crab Legs Z5 35 fl%z
Brown Crab %ii 1%
Fresh Prawn JEfE;
Canadian Black Mussels JjiZ A& [
Clam X Jade Whelk Z53 12
Spicy Tomato Sauce i f Lemon Wedge 1&5¢/

SUSHI AND SASHIMI COUNTER 4 =51
Shimaaji ;%8 ., Ama Ebi 7Rl
Herring % 2 £, Hokkaido Scallops Jb & 575+ Hamachi JiH &,
Octopus /\ T\ / Hokkigai Clam 527 H
Selection of Sushi Rolls and Nigiri Sushi 2% XEZ5& K TIEEH]
E0(EEE, #ig, R H, BITH, B, $t A, £, Ziafm)

SOBA AND APPETIZERS 2% R 55
Soba and Somen with Spring Onion and Kazami Nori 7 2546 J 25500 200 Fr 45
Katsuo Ninniku Miso Tsuk 7758EbEG;
Konbu Edamame E7fit5 5.
Mentaiko Salad BH A/
Bonito Sauce fi# ;1 Japanese Soy Sauce H ZA<FH, Wasabi 7535k

SOUP &
Chinese Soup H =5
Western Soup a5
Tom Yum Goong /Tom Kha Kai /Bak kut Teh (Rotation)
L PaohiZE= T HE5 A4

WESTERN DISHES FERZ443: (Rotation)

Roast Fish Fillet with Sambal ZxE 48 &

\\\\\

Thai Style Break Fish Salt & Herbs 2= B {s2i 1
Thai Red Curry Seafood &1 e &

Ayam Masak Kicap B35 &kl é 2
Nanyang Laksa Paper Wrapped Chicken g 107/ D& 1. 2
Thai Red Curry Roast Duck &1 17 jZHE,
Singapore Braised Duck with Soy Sauce 2 547K &

Thai Style Marinaded Baby Pork Kunckle Z==0R 7K AL5% T
Thai Grilled Volcano Spare Ribs Z==)K L&
Thai Peach Belgian Duroc Olive Oil Pork Rack Z& = Z& Wk ELFIHGF A& T h5E
Beef short rib red curry ZT & 4=k




Malaysian Coconut Milk Vegetable Orzo Pasta & 7 pH o it e Sz Rk AU =0y
Laksa Seafood Pasta 1]y Dy = A Ky
Fried Chili Turnip patties 2 JMVPEEE)f£

e

Garlic Bread 712562

CHINESE DISHES H1={(#4¢% (Rotation)

Sambal Sotong ZxF S b etk A
Chili Crab Singapore Crab /i[5 356 154
Fried Mussels with Thai Spicy Sauce =354 Vb5 1
Fish Fillet in Tom Yum Soup & [&158 =2 /A A
Fried seafood with Thai yellow curry e IjjilE Kb

Braised Fish Maw and Duck Feet in Abalone Sauce i) +{EiEH B

Siam Braised Bean Curd with Mushroom #EZE41 & T 55
Stir-fried water Cress with Malazan &7 227K B3
Thai-Style Stir-Fried Vegetables With Soybean Paste Z=={ T 25 VP2
Stir-fried morning glory with garlic Z=={ iR SE B 7RSS B
Sambal Okra FxEFEV AT

Mee Goreng E[IfE 0%

Black Peppered Char Cha Kway Teow &R & =]
Thai Style Pineapple Pork Fried Rice Z== 05 ZEFLIAVPER
Fried Rice with Thai Basil and Minced Pork & & A ize b el
Thai Style Pineapple Pork Fried Rice 37 Z& A 52 ER
Singapore Curry Seafood Fried Rice & JufiE e b ey

STEAMED LOBSTER EZ&FElR
Cheese Sauce = +71/Green Curry Sauce &jji/E 1

CHINESE BBQ STATION ¥k
BBQ Pork Y&
Soy Chicken B H

INDIAN CHEF SPECIAL #&#5EnE 5=

Vegetable Khorma E[1FE = BRSNS

Beef Randang EEBE 4[4
Naan, Garlic, Pappadam F[1J5 5 s

Served with Indian Pickles, Mango Chutney and Raita
FCENERE S, CoBEmIe s R AL
Roti Canai served with Curry Sauce E[1f& B e+




TEPPANYAKI STATION g#5#% (Rotation)
Roasted Marinated Pork Fillet Glazed with Malt Sugar 28 ZEfEFE ~T 5
Thai Fish Cake Z== &

\\\\\\\\\\

Assorted Satay with Peanut Sauce £%-=()/DiE8
Roast Lamb Shoulder ¢S A
Garlic Prawns F2E UK
Malaysian Barbecue Chicken Wings FE 7l f# 2 22

ol s -

Seasonal Grilled Vegetables <152

TEMPURA STATION Xig&& YE¥K & (Rotation)
Malaysian Fried Bean Curd with Trio of Sauce &3 H &R = g
Thai Spring Roll &%

Ayam Goreng B VEZE
Belacan Fish Fillet B2 1F
Deep-fried Butter Prawns 52 | 4F=3H11
Eggplant 7 Onion Rings J¥ 725, Green Pepper &5, Pumpkin &5\
Crispy Banana Fritters (Pisang Goreng) &2k oo VEH A

CARVING ¥R
Roast Sirloin Steak J#£7H,% (Mon-Fri)
Roast Beef Rib Eye J# 3% 5 AIR4-Y\ (Sat-Sun & PH)
Cumin Garlic Lamb Chop /NE[F i HE
Seasonal Vegetable with Herbs and Butter & 5.4 i PHE 52
New Potato with Thyme and Garlic Cloves & E.irr i B 1
Black Pepper Sauce 2 ff/Gravy &1

LIVE STATION COUNTER
Cordyceps Flowers and Agaricus Blazei Stewed Pork Broth

A AR A E U A5

Peking Duck b5 F 7B
(Spring Onion ¥, Seafood Sauce J& 4%, Pancake FZ@T&*)
Cucumber & J\,Green Papaya & 7K J[\,Carrot H%]

SINGAPORE LAKSA #iszn b
Vermicelli >#57, Oil Noodle %,

Shrimp i, Fish Cake i} ,Fish Ball £ H.
Boiled Egg ¥&#&, Bean Curd Puff T |
Salted Pork Fillet J5& /), Shredded Chicken ZE4%,
Water Spinach 3%, Beansprout $R=F,

Fried Shallot YEEZ %7, Red Chilli 4134,




=

Chinese Parsley 5¢:7, Laksa Leaves [Ifj/b3&
Sambal Sauce FxEHE
Laksa Soup Ifl;/75;
DESSERTS(Rotation)

Mango Passion Fruit Mousse Cake = 52V B 5244 L
Pineapple and Coconut Mousse Cake 3% ZE 1l T- 544 L
Chestnut Mont Blanc JA= ZEFZ44H EH
Salted Egg Cheesecake & = &L
Thai Milk Tea Mousse Cake Z=\ {128 Fsk Bkt
Pandan Mango Cream Cake Roll 35 - 5. = BE
Key Lime Coconut Mousse Cake F 157544 fE
Mango Caramel Mousse Cake = S S R 45 Gk
Raspberry Lychee Mousse 4] %7515 5544 ke
Strawberry Cheesecake S5 AL - Zkk
Opera i EFe 2EkE
Walnut Chocolate Brownie #%#k4< J17i EEE
Mango with Sicky Rice t° S FEKER
Malaysian Teh Tarik Panna Cotta & 3k PE a1 2547
Coconut Mango Sago Panna Cotta fili1-¢= B pa K 4 5
Vanilla Cream Brulee g £ AR Ak
Mango Coconut Pomelo Sago Delight 1544 H 7%
Assorted Coconut Cendol ;24K
Hot Dessert
Thai Black Sticky Rice with Coconut Milk fH) B2 &
Deep-Fried Sesame Ball = i i 2Rl HE
Soya Bean Curd Pudding &L
Portuguese Egg Tart %j##E
Fresh Fruit
(Water Melon, Hami Melon, Pineapple)
Haagen-Dazs Ice-Cream Counter
Ice Cream Cup FHHEFf
Kid”s Table
Raspberry Madeleine Cake 4T % - FE i 25Kk
Assorted Macarons ZE55 B -RFE
French Lemon Tart with Meringue F&f5 & H #£
Yuzu Honey Cake f F- #4214
Assorted Cookie 385 HH &

Assorted Chocolate g5 415 /7
Assiorted Candy ZfE57HE 5

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
DA E3e=mom i - Yl RIERETE L et L T e A R B ARl -



