
THE BUFFET RESTAURANT 

FESTIVE DIM SUM LUNCH MENU 
18 Nov – 22 Dec | 26 Dec – 30 Dec 

12pm to 2.30pm 

Wed  - Fri  Adult $48++   Child$24++ 

Sat & Sun  Adult $58++ Child $29++

Chilled Appetisers
Spicy Chilled Poached Chicken

Marinated Cucumber in Chilli Oil Vinaigrette 
Lao Gan Ma Style tossed Wild Fungus 

Preserved Century Egg with Coriander in Sesame Oil
Top Shell with Onion and Sesame Oil

Thai-style Beef Salad with Grated Peanuts 
Prawn with Wasabi Mayonnaise with Ebiko

Pickled Lettuce on Silken Beancurd and Vinaigrette
(on rotation)

The Soup Station 
Golden Pumpkin Thick Soup with Vegetable bits

Plain Congee with condiments 



Live Noodle Station
Seafood Collagen La Mian

Poached Dumplings in Chilli Oil Vinaigrette (Sat & Sun only)

Festive Fire Grill & Traditional Roast
Honey Baked Chicken Ham with Pineapple Orange Jus

(Sat & Sun only)

Salt Crust Whole Barramundi with Laksa Cream

Savory Heat Lamps 
Golden Fritters with Prawn Tobiko Paste 

Salted Egg Yolk Tiger Prawn 
Chili Crab Gravy with Fried Mantou (Sat & Sun only)

Fried Chicken Wings in Prawn Paste 
Pan-fried Gyoza in Ginger Vinaigrette

(on rotation)  

Hainanese Chicken Rice  / Char Siew Chicken Rice
Nasi Uduk with Ayam Penyet / Nasi Kunyit with Ayam Panggang

(on rotation)  



Steamed Dim Sum
Shrimp Har Gao    
Crystal Har Gao                                                                                                              

Chicken Siew Mai       
Otak Siew Mai                                                                                                                     

Chicken Lo Mai Kai                                                                                                           
Salted Egg Bun                                                                                                               

Chicken Char Siew Bun                                                                                                        
Spicy Chicken feet 

Vegetable Dumpling
(on rotation)

Chef’s Signatures
Kway Tiao Kampung / Bihun Goreng Seafood / 

Mee Goreng Mamak 
(on rotation)

Wok-fried Mala Seafood / Udang Goreng Pedas   /  
Sambal Sotong

(on rotation)

Roast Striploin with Peanut Satay Sauce / Lamb Rendang / 
Black Pepper Beef 

(on rotation)

Vegan Indian Curry with Naan



Sweet Temptations
Musang King Durian Cream Puff

(Sat & Sun only)

Assorted Mini Donuts / Tartlets
Spices Mix Berries Chocolate Tart / Cassis Ivory Chocolate 

Verrine / Raspberry Linzer Tart
Gingerbread Custard Crème Brulee / 

Purple Potato Pistachio Eclairs
Chocolate Truffle with Caramelised Walnut Log Cake

Tropical Fruits 
(on rotation)

Chilled Sweet Dessert Soup

Longan Cheng Teng / Mango Sago with Pomelo / Sea 

Coconut Almond Bean Curd

Tang Yuan ‘Live’ Station

Ginger Sweet Soup

Grated Peanut 

Menu subject to changes without prior notice. 
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