LUNCH BUFFET
MAR- MAY

APPETIZERS §5#%

Assorted Cheese Platter = 57
(Dried Apricot Z5Hfigz. Nuts B2, Grape %j%], Cracker #57)
Smoked Salmon f& =7

Salami Milano & A F] AR

SALAD COUNTER £ (Rotation)
Poh Piah i fisEE
Pomelo salad with Prawns i At/ D
Seafood and Minced Pork with Glass Vermicelli Salad J&&¢E ARk 85/ V1R
Daging Bakar with Tamarind Dipping Sauce B3k Ee/F Al S T4
Eggplant with Crispy Garlic and Spring Onion <5r Z0H A0 T
Kerabu Mango &I 75 =5 /b
Rojak #f #5555 /b1
Spiced Yoghurt Potato Salad T} AL S 1/ D1

HYDROPONICS SALAD 7KEEE
Butter Lettuce 4=)i4ES% ~ Kale JPIXHEE ~ Red Coral 4T HifFHH4E 3% - Romaine 48 545 -
Cherry Tomatoes 4 (& 5 [EH jifi ~
Sweet Corn 522 ~ Kidney Beans 4% 7 ~ Chickpeas #t=. ~ Cucumber & /[ -
Beetroot 4] %254 ~ Carrot H&j
Cauliflower fi52(E ~ Broccoli PHREEAE

DRESSING AND CONDIMENT #&7+
Caesar g0+ ~ French j£;1 ~ Thousand Island T-&;+ -~ Italian Vinegar = A A 1AL+
Balsamic Vinegar 2 -~ Olive Oil #if&H ~ Red Wine Vinegar £/
Thai Sauce Z=={1- ~ Cocktail Sauce &£+ « Honey Mustard Dressing Z 7+ A<+
Onion Rings ;7% &




SEAFOOD COUNTER Jgf&
Snow Crab Legs F5Hil%% (Saturday/Sunday and PH)
Brown Crab % f15%
Fresh Prawn Bt
Canadian Black Mussels JjiZ A& [
Clam K Jade Whelk 253242
Spicy Tomato Sauce ¥ A, Lemon Wedge &5 9

SUSHI AND SASHIMI COUNTER 4 =51
Shimaaji j5</&1 4, Ama Ebi 7R
Herring 2 £ Hamachi JiiH 4,
Octopus /\ T\ / Hokkigai Clam 527 H
Selection of Sushi Rolls and Nigiri Sushi 2% EZ5& K TIEEH]
S0 (FEE, #ig, S~ H, BTIH, B, #t, £, ZiEf)

SOBA AND APPETIZERS 2% R 55
Soba and Somen with Spring Onion and Kazami Nori 72850 k7 ZZ50 0 2 E /K &5E
Katsuo Ninniku Miso Tsuk F75EBEG;
Konbu Edamame E7fit5 5.
Mentaiko Salad BH A/
Bonito Sauce fi# ;1 Japanese Soy Sauce H ZA<F i, Wasabi 7535k

SOUP &
Chinese Soup H =5
Western Soup a5

WESTERN DISHES pE#h&: (Rotation)
Roast Fish Fillet with Sambal 7485
Ayam Masak Kicap B35 i Fikhé 2
Thai Style Marinaded Baby Pork Kunckle Z2= /K A58 T-
Thai Peach Belgian Duroc Olive Oil Pork Rack Z==UZ Mk ELFIIG A& vafiiE ih5s
Malaysian Coconut Milk Vegetable Orzo Pasta &3k ool 2k AU &

CHINESE DISHES H{Zh4" (Rotation)
Braised Pork Knuckle with Chickpea in Abalone Sauce EEIH & f& i {-5& T
Steamed Halibut with Sakura Shrimp #2{Eis7&EE H &
Fried Chicken with Sweet Lemon Sauce g
Fried Mussels with Thai Spicy Sauce ZE=FEEE VI F 1
Fried Rice with Thai Basil and Minced Pork & 2 A/ e ER




DIM SUM STATION
Shrimp Dumpling 8%
Pork Dumpling J&2&

BBQ Pork Bun Y J#EH]

Steamed Seafood and Pork Dumpling with Snow Swallow in Super Soup =&

CHINESE BBO STATION J#Enf:
BBQ Pork Y j#
Roast Duck JEfE

INDIAN CHEF SPECIAL e,
Vegetable Khorma E[I[E = BEFESZIIE
Beef Randang E2BE 4[4

Naan, Garlic, Pappadam F[1/5 & HHG
Served with Indian Pickles, Mango Chutney and Raita
FCENFERESE, Bl ts R AL

Roti Canai served with Curry Sauce E[Jf& B g C e

CARVING K
Roast Sirloin Steak f2p7g,5
Belgium Olive Duroc Responsible Pork FLFIEEFEH\
Roast Lamb Shoulder /NE & EEEEF S A
Seasonal Vegetable with Herbs and Butter & 540 i W iF 52
New Potato with Thyme and Garlic Cloves &5 55708 B i BT
Black Pepper Sauce 2 1/Gravy & {

s ralem g

Daily Porridge & H {3505

Sliced Fish Congee £ /5 55 VegetablesCongee 5255
Fried Peanut YE{E4= Crispy Chips &
Preserved Cabbage 4.3% Pork Floss [AJ5Z
Spring Onion 7Z{E Coriander £
Crispy Shallot JF&Z7Z

Roast Sesame Seed = Jiii

SINGAPORE LAKSA #zm0

Vermicelli >¥#5, Oil Noodle Jii%H,

Shrimp 1, Fish Cake i} ,Fish Ball &
Boiled Egg }47&, Bean Curd Puff & |

Salted Pork Fillet B4 M0, Shredded Chicken Z44%,

Water Spinach 7§, Beansprout ${ZF,
Fried Shallot YFE7 %4, Red Chilli T3,
Chinese Parsley 57, Laksa Leaves [Ifj/b3&

Sambal Sauce 73 #E
Laksa Soup [
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DESSERTS(Rotation)

Mango Passion Fruit Mousse Cake = S 2VE H AL 44 B L
Pineapple and Coconut Mousse Cake S ZE Ml Fh e

Chestnut Mont Blanc jA= 2512247 B
Thai Milk Tea Mousse Cake Z= = U A FE4R B FE
Pandan Mango Cream Cake Roll BE ¢ 5 = 5
Key Lime Coconut Mousse Cake F &l 45 &k
Mango Caramel Mousse Cake 1 S 2l 5L 4% B 1t
Raspberry Lychee Mousse 4T Fx 75,1 44 ke
Strawberry Cheesecake -2 I5&1 Y -7 ke
Opera HEIFEEEfE
Walnut Chocolate Brownie #% k4 1R EAIE
Mango with Sicky Rice t= 5K ER
Malaysian Teh Tarik Panna Cotta f& 2 pHoafiy 5548
Coconut Mango Sago Panna Cotta fili 70~ B Fa K 4y 5
Vanilla Cream Brulee ZEIE 274 b EE
Mango Coconut Pomelo Sago Delight 5% H &
Assorted Coconut Cendol ;152K

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 %jiE

Fresh Fruit
(Water Melon, Hami Melon, Pineapple)

Haagen-Dazs Ice-Cream Counter
Ice Cream Cup FfERF

Kid”s Table
Raspberry Madeleine Cake 4] == T-HE{Eih S fE
Assorted Macarons ZE55 B -RFE
French Lemon Tart with Meringue F&f5 & H #£
Yuzu Honey Cake fifj T-I& 25 4 f%
Assorted Cookie ¥E#5 HH &
Assorted Chocolate g5 41 77

Assiorted Candy i #5fE 52

The above menu items are served on a rotation basis and are subject to change due to seasonality and
availability without prior notice.
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