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	INTERNATIONAL
	BUFFET
	MENU
	WEEKDAY DINNER & WEEKEND LUNCH
	6.30PM - 9.30PM
	12.30PM - 3PM
	$88++ PER ADULT
	$29++ PER CHILD



	SEAFOOD ON ICE
	Tiger Prawn | Snow Crab Leg | Mud Crab | Baby Crayfish | Black Mussel | Flower Clam | Conch | Mantis Prawn
	Condiments: Cocktail Sauce, Lemon Juice Dip, Tomato Basil Salsa, Cilantro Thai Chilli Sauce


	SALAD BAR
	Rocket | Baby Spinach | Mesclun Mix
	Condiments: Artichoke, Semi Dried Tomato, Pickled Beet Root,  Sunflower Seed, Chickpea, Black Olive, Kalamanta Olive
	Dressings: Balsamic Vinaigrette, Extra Virgin Olive Oil, Red Wine Vinegar, Thousand Island, Caesar Dressing, Honey Mustard

	ARTISAN CHEESE
	Cheese: Cheddar | Port Salut | Camembert  Cold Cuts: Chicken Ham | Pistachio Mortadella Bologna | Salmon Gravlax
	Condiments: Dried Cranberry, Apricot, Mixed Nuts, Fruits Jam, Cornichon,  Silver Onion, Assorted Crackers

	BREAD & LOAF
	3 TYPES DAILY Stone Oven Olive Bread | Flat Bread | Focaccia
	Condiments: Hummus, Baba Ghanoush, Beetroot Tzatziki Dip, Butter, E.V.O.O

	SASHIMI & SUSHI
	Fresh Norwegian Salmon | Tuna | Marinated Cuttlefish Chilled Soba with Condiments Assorted Sushi Roll and Maki
	Condiments: Shoyu Sauce, Japanese Pickled Ginger, Wasabi
	HEARTWARMING SOUP
	1 TYPE DAILY Crème of Mushroom | Crème of Potato & Leek | Seafood Chowder


	CRISPY SNACKS
	3 TYPES DAILY Onion Ring         | Jalapeno Bite        | Spring Roll         | Prawn Twister
	Sauce: Ketchup, Chili


	SHAWARMA
	Rosemary Marinated Chicken Shawarma
	CATCH OF THE DAY
	1 TYPE DAILY Baked Seabass with Pesto Sauce | Baked Snapper with Dill Olive Oil |  Roast Seabass with Lemon Butter Sauce

	ROASTS HIGHLIGHTS
	Roasted Crackling Skin Pork Knuckles with Grapefruits Sauerkraut Boston Lobster Thermidor  Roasted Ling Cod with Mushroom Crème Sauce   Signature Roast Angus Rump  One Pan Chicken with Tomato & Oregano Feta Crumble
	Sauce & Condiments: Shiraz Beef Jus, Grain Mustard Cream Sauce,  Dijon Mustard,Pommery Mustard,Cranberry Jelly,Mint Jelly


	HANDMADE PASTA
	1 TYPE DAILY Vongole Spaghetti Aglio Olio with Chili and Coriander  Garlic Shrimp Penne with Basil Pomodoro  Bacon & Mussel Linguini with Chardonnay Crème Sauce


	BBQ STATION
	Jumbo River Prawn   Half Shell Scallop  Oyster Mornay  Garlic Squid
	Condiments: Romesco Sauce, Basil Pesto, Lemon Sage Dressing

	ARRAY OF VEGETABLES
	Cauliflower Bouquet with Chili Flake, Oregano & Feta Deep-fried Baby Sweet Corn with Hummus Pan Fried Cabbage with Maple Bacon Butter


	HOT DISHES
	Guinness Stout Pork Ribs Singapore Chili Crab & Prawn with Fried Mantou  Signature Salted Egg Cereal Prawn with Curry Leaf & Chili  Egg Tofu Omelette with Crabmeat and Ebiko Spicy Laksa Fried Rice with Sakura Shrimp & Spring Onion
	CAKES & PUDDING
	Carrot Cake Kunafa Tiramisu    Turkish Baklava with Pistachios   Basque Burnt Cheesecake   Granny Smith’s Apple Pie Dark Chocolate Tart


	FRUITS
	4 TYPES DAILY Dragon Fruit | Pineapple | Rock Melon | Papaya | Watermelon | Passion Fruit

	ICE CREAM
	4 TYPES DAILY Thai Milk Tea | Tutti Fruity | Coconut | Double Chocolate | Strawberry | Vanilla | Lime Sorbet | Lychee Sorbet
	HOT BEVERAGES
	Coffee | Tea



