Siesta Gastvonémica
HISPANIC & INTERNATIONAL BUFFET

Sabores de América Latina

r

entremes

TAPAS
Mejillones Escabechados Con Guindillas
(Spanish Style Marinated Mussels with Peppers)

Jamon Iberico De Bellota
(Spanish Jamodn Ibérico and Manchego Cheese)

Ensalada Rusa
(Argentine Potato Salad)

Chimichurri Steak Salad
(Argentine Steak Salad)

Ensalada Criolla
(Mexican Chopped Salad)

Tostadas De Jaiba
(Mexican Crab Tostadas)

SALAD BAR
Artistan Cheese Selection
Chorizo
Jamén Serrano
Salami
Mortadella
Bresaola
Coppa
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SEAFOOD ON ICE
Prawns
Half Shell Scallop
Cherry Clam
Sea Whelk
Black Mussels
Snow Crab (daily dinner only)
Boston Lobster (weekend dinner only)

JAPANESE
Salmon
Tuna
Tako
Assorted Sushi
Assorted Maki

DIY
Taco with Chilli Con Carne

served with cheese sauce, avocado, red kidney bean,
and celantro

SOuP
 Crema De Calabaza (Cream of Pumpkin Soup) /
Eugenia’s Bean and Chorizo Soup /
Chickpea, Bean and Chorizo Sausage Soup /
Menestra de Verduras (Spanish Vegetable Soup)

Chinese Double Boil Soup of The Day

CAFE

s On Rotation

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
Mexican Blackened Salmon
served with lime and salsa verde

Spanish Pork Shoulder Pernil
served with roasted vegetables and salsa
(daily dinner only)

Argentine Roasted Wagyu Beef Rump
served with beef gravy, chimichurri sauce, and salsa criolla
(weekday lunch and dinner only)

Argentine Asado Tomahawk
served with beef gravy, chimichurri sauce, and salsa criolla
(weekend lunch and dinner only)

GRILL
Gambas Ajillo (Spanish Garlic Shrimp)
Pollo Al Ajillo (Spanish Garlic Chicken)
Argentine Pork Belly
Mexican Sausage
Chicken Satay

STOVE
< Traditional Spanish Paella / Arrds Negre (Seafood Paella)

Baked Oyster (daily dinner only)

ACTION
Spanish Lobster Ravioli
Argentine Beef Burger
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INDIAN & MALAY

= Vegetable Biryani / Kashmiri Ghee Rice /
Coconut Basmati Rice

& Butter Chicken Masala / Tandoori Chicke \\((

)
Beef Rendang \\ \ \v
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© Paneer Butter Masala / Mutton Shank Curry / X\\\\S\\g‘ C
Ayam Masak Merah S€§‘§ f
S\
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Assorted Naan Bread

Assorted Crackers \\;\‘({éﬁl ( "
Papadum \}:?\.\ »\\
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WOK & STEAM \‘
= Nyonya Belacan Lala / Herbal Drunken Prawns / \

Butter Oats Prawn
> Braised Pork Trotter / Pork Rib with Black Bean

Kyoto Pork Ribs \
o Sarawak Pepper Chicken / Teriyaki Chicken /
Thai Basil Chicken \

Steamed Fish Fillet @
Braised Mushroom and Broccoli ﬁ\;

LIVE
Signature Singapore Laksa

Prawn Noodle \ |
= Noodles / Teppanyaki Fried Rice / Tahu Bakar \ ;

ROAST
Roast Duck
Char Siu Pork
Hainanese Chicken Rice

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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CAKES & PIES
Flores de hojaldre (Almond Apple Pie)
Flan Caramel Custard
Spanish Cheesecake
Chocolate Dulce de Leche
Vanilla Strawberry Mousse Gateaux
Signature Mango Cake

HOT
Spanish Churros
served with dulce de leche, chocolate sauce, and mango sauce
Arroz con Leche (Rice Pudding)
Bolas de Fraile (Spanish Deep Fried Donuts)
Soup Dessert of The Day
Peanut Butter Berries Chocolate Pudding
Rum and Raisin Bread Pudding

served with vanilla sauce

SHOT
Apple Ginger Cinnamon Crumble
Signature Durian Pengat
Orange Chocolate Mousse

GELATO
Vanilla
Chocolate
Strawberry
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CAFE

s On Rotation

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.




