
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.

Signature Dish

14 FEB

Lovers' Feast
A VALENTINE'S DAY BUFFET CELEBRATION

APPETIZER
Scallop Strawberry Salad
Prawn Niçoise Salad
Roasted Beetroot and Goat Cheese Salad
Quinoa and Broccoli Salad

SALAD BAR

COLD CUTS & ARTISAN CHEESE
Smoked Salmon, Beetroot-Cured Salmon, Salami, Mortadella, 
Beef Bresaola, Coppa

SEAFOOD ON ICE
Boston Lobster
Snow Crab
Red Prawns
Half-shell Scallop
Cherry Clam
Sea Whelk
Black Mussels

JAPANESE
Sushi
Otak-Otak Maki
Abalone Sushi
Assorted Sushi & Maki

DIY STATION
Kueh Pie Tie w Pork Floss

SOUP
Lobster Bisque
Crab Meat Soup w Fish Maw

CARVING STATION
Herb-crusted Norwegian Salmon Fillet
served w dill cream and tomato salsa

Slow Roasted Australian Grain-fed Black Angus Bone-in Prime Rib
served w port wine gravy and béarnaise sauce

Slow Roasted New Zealand Lamb
served w roasted aubergine and mint sauce

Maple Honey Mustard Glazed Bone-in Gammon Ham
served w caramelized pineapple, apple & ginger sauce

GRILL & STOVE
Chicken Wings
Tiger Prawn
Chicken Satay
Pork Bratwurst
Miso Mayo Baked Mussels
Sautéed Vegetables and Roasted Potato

LOCAL & CHINESE

HOT APPETIZER
Three Treasure Ball with Almond
Ngo Hiang Crabmeat Roll
Prawn w Cheese and Chicken Ham

CHINESE ROAST STATION
Roast Duck
Hainanese Chicken
Char Siew Pork

STEAMED & WOK FRY
Steamed Seabass Fish in Superior Soya Sauce
Chinese Wine Braised Pork Trotter
Braised E-Fu Noodles w Crab Meat
Braised Chinese Mushrooms w Broccoli
Chilli Crab w Fried Mantou

NOODLE STATION
Singapore Laksa

INDIAN
Dum Biryani
Madras Mutton Curry
Tandoori Chicken Kebab
Paneer Mutter Masala
Assorted Naan Bread
Indian Pickles, Papadum & Assorted Crackers

SWEET TEMPTATION

LIVE STATION
Homemade Kaya Ball 

CNY SPECIAL DESSERTS
Mango Cake
Pandan Chiffon Cake
Vanilla Strawberry Mousse Gateaux
Hazelnut Chocolate Mousse
Chilled Orh Nee Tart
Kaffir Lime Tart

SHOOTER GLASS
Durian Pengat
Winter Melon Peach Gum Jelly
Osmanthus Fish Jelly, Wolf Berries
Orange Chocolate Mousse

ICE CREAM 
Vanilla
Chocolate
Raspberry Sorbet

HOT DESSERTS
Rum and Raisin Bread Pudding
Peanut Butter Berries Chocolate Pudding
Deep Fried Nian Gao w Sweet Potato
Teochew Yam Paste
Ginger Syrup Glutinous Rice Ball 

Baked Oyster Platter
(2 pcs of Oysters per pax)

Strawberry Vodka Lava
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