a

INTERNATIONAL

LUNCH BUFFET
\_ EVERYMON TOFRI|12PM - 2:30PM

¥ Soup of the Day

&

Freshly Baked Bread Rolls

APPETISER & SALADS

Assorted Nigiri Sushi & Maki
Rolls

R Angel Hair Pasta with King
Mushroom & Truffle Oil

Potato with Tuna Salad
Mixed Greens

Selection of Dressing -
French, Italian, Olive
Balsamic

Feta Cheese, Crackers and
Condiments

SEAFOOD COUNTER }

Prawn

Mussel

{ PORRIDGE

Porridge of the Day with
Condiments

¢R Singapore Laksa
Carrot Cake
Seafood Otak Otak

R Seafood Thermidor

O Stir-fried Vegetables
Buttered Vegetables

¥ Fish
&

\ 8
\ 8

Western Pasta

G Fried Rice/Fried Noodles
18

Chicken

J

A&

Beancurd

¥ Dim Sum of the day

Menu items are subject to change depending on availability of ingredients
to ensure freshness. Child price is applicable for children between 6 to 11years old.

Children below 6 years old can dine free with every paying adult. All prices are
subject to a 10% service charge and prevailing government taxes.

@ CHEF’S RECOMMENDATION  4_¥ DISHES ARE ON ROTATION

Sl
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STAR AWARD

4 Basmati Rice
Tempered Dhal
Vegetable of the Day
Curry

Papadam (Plain) / (Spicy)

CHEF’S TABLE }

Savory Puff

Breaded Prawn with
Wasabi Mayo

Kueh Pie Tee

o

¥ Assorted Jellies
A8

Assorted Sliced Cakes
4 Assorted Tarts
4 Assorted Nyonya Kueh
42} Kueh Lapis (Ori or Prune)

Chocolate Fountain

] BEVERAGES

Coffee

Tea

Assorted Chilled
Beverages




	2 ADULTS $75++
	1-FOR-1 INTERNATIONAL  LUNCH BUFFET
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