~NAHHOrs
SEAFOOD NiGHTs |

EVERY THURSDAY | 6PM - 4:30PM

SOUP OF THE DAY CHEF’S TABLE
"V} Ah Hoi Soup of the Da Tiger Prawn with Vermicelli Braised Black Angus Beef
L P O in Chef Seng's Superior Broth / Rib with Ranch Sauce
DS R G 2 Crispy Noodles Buttered Vegetables
rasel beiietE ol Singapore Laksa Truffle Oil Infused Mashed
Condiments A< Potatoes
@ Mud Crab in Sin gapore Chili Crab .
Sauce with Fried Mantou Whole Norwegian Salmon

with Nyonya Sauce

" APPETISER & SALADS \

Chicken Satay with Condiments

Couscous with Sundried Marinated Grilled Chicken DESSERT
Tomatoes & Kalamata
Olives Grilled Squid Skewer
2. lce Kacang with
Nyonya Achar Spring Rolls ” Condiments
= Mango Salad with Cris Assorted Crack ith Di Chilled Mango Coulis
@ Fi |sh95k|n Py SOHIRCirackers with Zips @ with Pomelo
. o L Chocolate Fountain
Mesclun Greens, Romaine ‘ s
Lettuce, Cherry T bl @l Burnt Cheesecake
Tomatoes, Corn Kernel, Ourian P ;
Onion Ring & Kyuri @ Steamed Barramundi with Crispy urian Fenga
Bean Crumb A ¥ Assorted Jellies
Dressing: Honey Citrus -
Ohve D& Balsamcvinegar. % Kung Poh Squid - Ah Hoi'sStyle < MAssorted Tarts
i ) \&p Soited Egg Prawns Assorted Nyonya Kueh
ASSORTED CHEESE | & o O Kueh Lapis
- Ikt Honey Glazed Ginger Chicken QO Assorted Sliced Cakes
Feta, Emmenthal & Cheddar Stir Fried Black Pepper Beef with Fresh Fruits
Capsicum
Oried Nuts, Dried Fruits, :
Cheese Biscuit ~2. Sambal Petai Fried Rice ‘ BEVERAGES
” with Prawns t
~ SEAFOODBAR | Black Pepper Kway Teow Coffee
) @ with Seafood T
ea
Boston Lobsters, Prawns, Poached Spinach with Assorted Chilled
Mussels Conpoy & Trio Egg ] Beverages
Selection of Niairi Sushi Fried Beancurd with Mix j e =
Selection of Nigiri Sushi Vegetables & GlassNoodle "/ Vs "?:..
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+#+ AH HOI SIGNATURES DISHES ARE ON ROTATION
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GLUTINOUS RICE
WITH X0 SAUGE

-~/

CRISPY FRIED 4/
BARRAMUNDI (| /
WITH NYONYA 4 |
SAUCE |

N
KING PRAWN
N WITH CHILI
i CRAB SAUCE
BAKED SCALLOP

THERMIDOR ~_>

This offer is available only to guests dining on the Buffet Dinner.
Add $10++ per additional guest (up to 10 guests).




