
SALAD
Classic Shrimp
Smoked Salmon
Grilled Octopus
Grilled Chicken and Corn
Creamy American Potato 
Heirloom Tomato Mozzarella
Salad Bar with Condiments

ANTIPASTO
Beef Chorizo
Salami
Mortadella
Bresaola
Pork Ham 
Gorgonzola
Parmigiano Reggiano
Brie
Emmental
Cheddar

SEAF�D ON ICE
Red Prawns
Mussels
Half Shell Scallop
Cherry Clam
Sea Whelk
Black Mussels
Snow Crab
Boston Lobster
(Friday and Saturday dinner only) 

SASHIMI
Norwegian Salmon
Yellow Fin Tuna
Hokkaido Tako

SUSHI
Assorted Sushi
Maki Roll of the Day 

Terms and conditions apply. Prices are subject to service charge and prevailing government taxes. 
Menu is on rotation basis and subject to change without prior notice.

On Rotation

FLAMING FEAST
Prime “Meats” Seaf�d �Q Bu�et



SOUP
Chinese Soup of the Day
Seafood Bouillabaisse | Truffle Chicken Soup | American Meatball Soup

CHINESE
Black Pepper US Beef | Sichuan Style Stir Fry Pork | Mongolian US Beef
Stir Fry Butter Prawn | Steamed Prawn with Vermicelli | Thousand Island Prawn
Kong Bao Chicken | Sweet & Sour Pork | Crispy Salted Egg Chicken  
Nyonya Steamed Fish | Steamed Fish Ginger Soy Sauce | Fried Fish in Thai Style
Stir Fry Hong Kong Noodles | Stir Fry Seafood Kway Teow | Spicy Pork Fried Rice 

LIVE
Signature Singapore Laksa
Signature Mee Rebus
Signature Prawn Mee

INDIAN
Butter Chicken | Mutton Rogan Josh
Panner Butter Masala | Aloo Gobi Masala
Kashmiri Pulao | Vegetable Dum Biryani | Ghee Rice 
Assorted Naan Bread
Indian Pickles
PapadumROAST

Roast Duck 
Roast Pork
BBQ Pork
Hainanese Chicken

MALAY
Ayam Masak Merah | Nyonya Chicken Curry Kapitan
Beef Rendang | Beef Curry
Gulai Kapau | Gulai Daun Singkong
Homemade Chicken Satay
Crispy Crackers 

Terms and conditions apply. Prices are subject to service charge and prevailing government taxes. 
Menu is on rotation basis and subject to change without prior notice.
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CARVINGS
Slow Roasted US Grain Fed Prime Rib
served with baby potatoes, yorkshire pudding, gravy 

Slow Roasted US Grain Fed Tomahawk (Friday and Saturday)
served with baby potatoes, yorkshire pudding, gravy 

BBQ Smoked Hickory US Beef Brisket | BBQ Smoked Hickory US Pork Ribs
served with barbecue sauce and vegetables 

Slow Roasted US Kurobuta Pork Shoulder
served with thyme jus and orange sauce 

Baked Whole Salmon 
served with béarnaise sauce and tomato salsa

CHARCOAL GRI­
Flank Steak 
Beef Sirloin
Short Plate
Lamb Chops 
Pork Belly 
New Orleans BBQ Prawn
Sausage

FRIED BASKET
Buttermilk Chicken 
Fish & Chips 
Maryland Crab Cakes
Fried Oyster (dinner only)

STOVE
US Beef Bison Stew | Étouffée American Seafood Stew 
Mac & Cheese | Spaghetti Meatball | Seafood Pasta 
American Pizza
Mashed Potato
Roasted Vegetables 
Baked US Oysters Bienville (dinner only)
Great American Beef Slider | American Lobster
Cheese Sandwich | American Pulled Pork Burger
(dinner only) 
Sous Vide Beef (dinner only)
 

Terms and conditions apply. Prices are subject to service charge and prevailing government taxes. 
Menu is on rotation basis and subject to change without prior notice.
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Terms and conditions apply. Prices are subject to service charge and prevailing government taxes. 
Menu is on rotation basis and subject to change without prior notice.

On Rotation

LIVE
Apple Turnover with Vanilla Ice Cream | Bananas Foster with Caramel Ice Cream

CAKES & PIES
Signature Mango Cake
Strawberry Short Cake
New York Cheesecake
Rich Chocolate Mud Cake
Hummingbird Cake
Classic Red Velvet
Macadamia Cheese Brownie
Snicker Chocolate Bar 
Key Lime Pie
Crispy Nutella Cream Pie

SH�TER GLA�
Signature Durian Pengat
Sherry Trifle
Banana Pudding

HOT DE�ERT
Caramel Apple Peach Cobbler
Fresh Triple Chocolate Soft Cookies
Classic Bread Pudding
Mix Berries Chocolate Pudding
Vanilla Bourbon Poached Pear

ICE CREAM
Peanut Butter
Vanilla
Mini Chocolate Chips
Caramel 
served with chocolate pearl, rainbow rice, 
and nuts

Chocolate Fountain with 
Condiments 
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