
Seafood-on-ice Platter 
Fresh	Poached	Tiger	Prawn,	Canadian	Black	Mussel	

Sea	Snails,	Chilean	Sea	Scallop,	Pacific	White	&	Flower	Clams,	
Poached	Snow	Crab,	Poached	Boston	Lobster		

	
Lemon	Slice,	Tabasco,	Shallot	MignoneAe,	Thousand	Island,	

Wasabi	Mayo	&	Thai	Green	Dip	
		

Salad & Sides 
Charcuterie	&	Fromage	Board	

Organic	Mixed	Salad	with	Thousand	Island,	Balsamic	&	EVOO	
Apple	Waldorf	Salad	with	Berries	
Cured	Cold	Cut	PlaAer	with	Pickles	
Fusilli	Pasta	with	Ham	&	Beetroot	

	
From the Soup Kettle 

Greek	Plant-based	Youvarlakia	Meatball	Soup	
served	with	Rolls	and	BuAer	

	
Festive Fire Grill & Traditional Roast 

Citrus	Glazed	Poulet	Foie	Gras	Jus	
Mini	Wagyu	Cheese	Sliders	

Baked	Ham	with	Pineapple	Orange	Jus	
Char	Grilled	Australian	Tomahawk	with	Kampot	Pepper	

Moroccan	Spiced	Rack	of	Lamb	leg	
Gourmet	Swiss	Chicken	Cheese	Sausage	

	
Side	Sauce:	

Fresh	Peppercorn	Cream,	Curry	Wurst	Sauce,	Mint	Jelly,	
Mustard,	Spiced	Pineapple	Jam	

	

CAFÉ 2000 
 

29 & 30 March – Easter Dinner 
$78++ adult with BBQ  

 
31 March – Easter Sunday Brunch 

$88++ adult with Free-flow Prosecco, Beer & Soft Drinks   
	



From Pizza Oven 
Daily	FesUve	Special	Pizza	

Daily	FesUve	Vegetarian	Pizza	
		

From the Pan 
Pasta	SelecUon:	

Plant-based	Pomodoro	Zucchini	Pasta	
	

Alfresco BBQ (Dinner)  
Slipper	Lobster	

Ocean	Jumbo	Red	Leg	Prawn	
Wagyu	Beef	Sausage	

Grilled	Rack	of	Lamb	Chop	
Black	Pepper	BBQ	Chicken	Wing	

Gourmet	Swiss	Chicken	Cheese	Sausage	
	

Savory 
Plant-based	Kebab	Mint	Chutney	

Mediterranean	Roast	Whole	Barramundi	
Chicken	Satay	with	condiment	&	Peanut	Sauce	&	Pineapple	Puree	

Baked	Sea	Scallops	with	Mentaiko	Mayonnaise	
	

M Delights 
Easter	Mains	

Ocean	Shrimp	Saganaki	
Sicilian	Osso	Busco	

Ratatouille	
Potato	Au	GraUn	

	
Pan	Asian	

Singapore	Chili	Crabs	with	Deep-fried	Mantou	
Miso	Braised	Pork	Belly	
Hokkien	Prawn	Noodle	

Wok-fried	Seasonal	Vegetable	of	the	day	
	

Land	of	Spice	
Tandoori	Fish	|	Chicken	Tikka	|	Chicken	Tandoor	

(on	rotaUon)	
	

Punjabi	Palak	Paneer	
Naan	Bread	&	Saffron	BasmaU	Rice	

	



Sweet Temptations 
Easter	Carrot	Cake	

Musang	King	Durian	Cream	Puff	
Spices	Mix	Berries	Chocolate	Tart	

Cranberry	Chocolate	Cupcake	with	Orange	Cream	Cheese	
Mango	Passion	Kranfil	Egg	Chocolate	Mousse	

Mini	Chocolate	with	Colour	foil	
Carrot	Custard	Crème	Brulee	

	
Bruce’s	Chocolate	Cake	

	featured	in	MaUlda	The	Musical	
	

Hot	Cross	Buns	
Shepherd’s	Pie	

		
Grill Marshmallow Corner 

Warm	Chocolate	Dip	&	Cheesy	Fondue	
Berries	Compote	

	
Praline Tower 

	


