Lobster with Vermicelli in
Chef's Signature Superior Broth
(ONE SERVING PER PERSON)

Chili Crab with Fried Mantou
Chicken & Lamb Satay with Condiments

King Crab, Prawn, Mussel

i

@ Seafood Soup Crispy Chicken in Spicy Thai Chili Style

Ah Hoi's Soup of the day Stuffed Seafood Chinese Croissant

Spring Roll & Ngoh Hiang
Seafood Porridge with Condiments

Assorted Crackers with Dips

Couscous with Sundried Tomatoes

& Kalamata Olives Steamed Barramundi with Crispy Bean Crumbs

Ah Hoi's Style Kung Poh Squid

Angel Hair Pasta with .
@ Ah Hoi's Style Cereal Prawns

Truffle Oil Dressing & King Mushroom

LHRG OG HHb

Assorted Greens with Condiments Honey Glazed Ginger Chicken

Assorted Bread Rolls
Rojak Buah

Stir-fried Black Pepper Beef with Capsicum

Sambal Petai Prawn Fried Rice |
Seafood Fried Rice

t

Assorted Cheese:
Feta, Emmental & Cheddar

Dried Nuts, Dried Fruits, Cheese Biscuit

Black Pepper Kway Teow with Seafood
Poached Spinach with Conpoy & Trio Egg
Fried Beancurd with Mix Vegetables & Glass Noodle

Assorted Nigiri Sushi and Maki Rolls

. Coffee Ice Kacang
Salmon Sashimi
Tea ) Yam Paste with Ginkgo Nuts
T3 Barley | Fruit Punch | oy Chilled Mango Coulis
Ice Lemon Tea | with Pomelo

Blackcurrant |
Blueberry | Calamansi

@ Black Angus Prime Beef Rib
with Buttered Vegetables . .
2 Trrie Meshed PeEiees Assorted Swiss Rolls & Jellies

Chocolate Fountain

Chocolate Brownie
Whole Norwegian Salmon with

Nonya Sauce

D

New York Cheesecake
Carrot Cake

) Durian Pengat
Fresh Fruits

Braised Mongolian Lamb Shank with
BBQ Sauce

Menu items are subject to change depending on availability of ingredients to ensure freshness.
Child price is applicable for children between 6 to 11 years old.
Children below 6 years old can dine free with every paying adult.
All prices are subject to a 10% service charge and prevailing government taxes.

(2 CHEF'S RECOMMENDATION £ DISHES ARE ON ROTATION




