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Festive Lunch & Brunch Buffet Highlights (1 — 30 Dec, except 24, 25, 29, 30 &31)

Festive Lunch Buffet Highlights (Mon — Fri):

Roasted Turkey with Chestnut Stuffing, Gravy and Cranberry Sauce (until 26 Dec)

Seafood on Ice: Lobster Claw, Half Shell New Zealand Mussels, Cooked Prawn, Cooked Clam
Roasted Maple Glazed Gammon Ham

Slow-Roasted Australian Grass-fed Beef Striploin

Flamed Wagyu Beef Sushi

Scallop Sashimi (until 14 Dec)

Roasted Peking Duck with Pancakes & Hoisin Sauce (until 14 Dec)

Grilled Sea Prawn with White Wine Butter Sauce (until 14 Dec)

Roasted Lamb Rack (from 15 Dec)

King Crab Leg Meat, Tomato and Eggplant (from 15 Dec)

Baked Lobster with Crab Meat, Cheese Sauce (from Dec 15)

Wagyu Oyster Blade and Seafood Curry Laksa (from Dec 15)

Braised Fish Maw, Duck Feet and Abalone in Oyster Sauce (from Dec 15)

Festive Desserts



