
Menu subject to change and are on rotational basis.
Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel and Food Capital reserve the right to 
amend or terminate the offer without prior notice.

Seafood On Ice
Boston Lobster (Dinner)

Seasonal Fresh Shucked Oyster

Sustainable Seafood

Sashimi 
Norwegian Salmon | Tuna Saku

Western
Hickory Smoked Barbeque Beef Brisket

Crispy Pork Belly Roulade, Honey Grain Mustard Sauce 

Char-Grilled Veal Sausage, Bean Cassoulet, Bacon Strips

Slow-Baked Green Herb Crusted Salmon (Dinner)

Chicken and Seafood Provençale Papillote

Baked Half Shell Florentine Scallop 

Garlic Butter Prawn (Dinner)

Chinese
Signature Chili Crab, Mantou 

Wok-Fried Trio Black Pepper Beef

Maltose Glazed Pork Ribs

Steamed Fish in Ginger Scallion

Double Steamed Baked Herbal Chicken

Indian 
Tandoori Chicken Tikka

Vegetable Tikka

Freshly Made Naan 

Butter Chicken

Madras Fish Curry

Last order for lunch is at 2.00PM and dinner at 9.30PM

18 JUNE (Sunday)

Lunch - 12PM to 2.30PM
Dinner - 6PM to 10PM

17 JUNE (Saturday)

Dinner - 6PM to 10PM
Adult: $108++ | Child: $54++

Lunch - 12PM to 2.30PM
Adult: $98++ | Child: $49++

Adult: $98++ | Child: $49++



Menu subject to change and are on rotational basis.
Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel and Food Capital reserve the right to 
amend or terminate the offer without prior notice.

Local
Ayam Percik Masak Hijau 

Beef Rendang

Lamb Biryani
Biryani Rice, Dates, Brown Onion

Vegetables Dalca 

Asian Barbeque (Dinner)
Baked Sea Bass in Portuguese Style

Sambal Sotong

Nyonya Chicken Satay

Dessert
Sweet Gateaux

Nespresso Tiramisu

Green Tea Cream Mini Waffle Cones

Orange Cup Cake

Traditional Banana Pound Cake

Peach Gum in Brown Sugar Soup (Dinner)
served with Chinese Longan, Snow Fungus and Glutinous Rice Ball 


