
Oh Shucks! 
It’s Lobstermania
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SIGNATURE LOBSTER DISHES

Sze Chuan Lobster with
Cucumber & Tomato
Lobster Salad with Thai Basil
& Baby Spinach
Lobster Greek Salad with
Feta Cheese
Lobster Maki Roll
Gravlax Salmon with Capers &
Pearl Onion
Mixed Lettuce Leaves

SALADS & COLD STARTERS

Lobster & Mushroom Quiche
Pork Ngoh Hiang
Chicken & Lamb Satay
Lobster Mee Rebus with
Condiments

Roasted Beef Striploin with
Red Wine Sauce
Horseradish, Dijon Mustard,
Wholegrain Mustard

Roasted Duck
Roasted Chicken
Roasted Pork Belly
Hainanese Chicken Rice

CARVING & ROAST STATION

Lobster Makhani
Butter Chicken
Chickpea Masala
Pakora
Basmati Rice
Garlic & Plain Naan
Papadums

Cantonese Lobster, Crabmeat &
Corn Soup
Chef ’s Selection of Bread Rolls
Lobster Porridge with
Condiments

SOUP & PORRIDGE

LIVE STATIONS

INDIAN CORNER

Lobster Thermidor Casserole
Chilli Slipper Lobster with
Mantou Bun
Slipper Lobster with
Mongolian Sauce
Singapore Chili Lobster Roll

Slipper Lobsters
Baby Lobster
Snow Crab Legs
Abalone
Freshly Shucked Oyster
Prawns
NZ ½ Shell Mussels 
White Clam
With Lemon, Cocktail Dressing, Thai Chili
Sauce, Shallot Mignonette, Mayo, Tabasco

SEAFOOD ICE BAR

Oven Baked Chicken Thigh with
Natural Jus
Sambal Squid with Lady Fingers
Baked Whole Salmon Fillet with
Orange Sauce
Lobster Biryani
Lobster Penne Pasta with Tomato
Cream
Wok Fried Seasonal Vegetables in
Superior Oyster Sauce
Cantonese Style Lobster Egg
Omelette

HOT HAWKER FAVOURITES

Chef ’s Weekly Cakes & Slices,
Fresh Seasonal Fruit

DESSERTS

BOTTOMLESS
BOOZE
F R E E  F L O W  A L C O H O L

Chardonnay, Sauv Blanc, Shiraz,
Måerlot, Rosé, Draught Tiger

Elevate your @Stevens experience
with f ree-flowing of Champagne
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