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Savour the Season

WEEKDAY MENU EXCL. FRIDAY DINNER

APPETIZER SASHIMI
Christmas Composed Salad Norwegian Salmon
Antipasto Platter Yellowfin Tuna
Hokkaido Tako
SALAD BAR
SUSHI
SEAFOOD ON ICE Assorted Sushi
Red Prawns Maki Roll of the Day
Half Shell Scallop
Cherry Clam SOuP
Sea Whelk = Jerusalem Artichoke Creamy Velouté /
Black Mussels Country Potato Soup
Snow Crab @ Double Boiled Soup of the Day

@ Double Boiled Winter Melon Soup w Turkey and Jujube
JAPANESE

FESTIVE LIVE CARVING STATION
Traditional Roasted Turkey stuffed w French Rougie Duck Foie Gras
Duck Foie Gras and Wild Mushroom Duxelles

Sautéed Brussel Sprout
served w Turkey Gravy, Cranberry Sauce

@ Salt Baked Norwegian Whole Salmon

served w Marinated Dill Potatoes, Béarnaise Sauce, Tomato Salsa

@ Maple and Mustard Baked Royal Ham

served w Spiced Apple Sauce, Rum & Raisin Sauce

@ Slow Roasted Australian Grain-Fed Black Angus Striploin
served w Truffle Potato, Yorkshire Pudding, Port Wine Gravy

@ Manuka Honey and Macallan Whisky Baked Royal Ham

served w Spiced Apple Sauce, Rum & Raisin Sauce

GRILL & STOVE
Tiger Prawns A La Plancha
Homemade Chicken and Pork Satay
Turkey and Stuffing Casserole
Roasted Seasonal Vegetables
Red Wine Braised Beef Cheeks
Grilled Norwegian Salmon Fillet

ACTION STATION
+~ ® Pasta / Chicken Shawarma / Oyster Yaki
@ Oyster Yaki

INDIAN
Kashmiri Pulao
= Butter Chicken/ Mughlai Karahi Gosht
= Paneer Butter Masala / Palak Paneer
Sabzi
&> On Rotation Assorted Naan Bread
Indian Pickles and Papadum
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LOCAL & CHINESE

> Braised Pork Belly w Yam / Herbal Lamb Stew w Beancurd Stick

> Braised Chinese Mushroom and Broccoli / Stir Fry Eggplant w Minced Pork
Steamed Barramundi Fish of the Day

w Tom Yum Seafood Fried Rice / Sambal Petai Fried Rice / Dace Fish Fried Rice

— ® Wok Fry Glass Noodles w Minced Chicken and Dried Shrimp /

3 Pork Trotter Vermicelli
@ Wok Fry Black Pepper Udon w Baby Octopus

NOODLE STATION
y Singapore Laksa
s Hakka Fried Pork Belly / Nam Yue Chicken

CHINESE ROAST STATION
Roasted Duck
Hainanese Chicken

SWEET TEMPTATION

LIVE STATION CHRISTMAS CREPES
Rum & Raisin Mix
Cream Cheese
Caramel Sauce
Candy Bacon

CHEF NICOLE'S SIGNATURE
Chocolate Hazelnut Log Cake
Yuzu Bergamot Log Cake

FESTIVE DESSERTS
_y Mango Cake
Traditional Fruit Minced Pies
Marzipan Stollen
Mixed Fruit Cake
Chestnut Vanilla Tart
Black Forest Chocolate Tart
Longan Lychee Ai Yu Jelly

SHOOTER GLASS
Apple Ginger Cinnamon Crumble
Soya Bean Black Sugar Jelly
3 Durian Pengat

ASSORTED CHRISTMAS COOKIES
Spices Cookies
Ginger Bread
Cinnamon Star

ICE CREAM STATION

served w Chocolate Pearl, Rainbow Rice, Nuts

HOT DESSERT
Hot Dessert of the Day
Blueberry Chocolate Pudding
Christmas Panattone Pudding
Warm Pineapple Upside Down Cake
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