4 INTERNATIONAL

DINNER BUFFET

EVERY SUN, MON, TUE, WED | 6PM - 9:30PM

SEAFOOD COUNTER }

CHEF’S TABLE

Boston Lobster, Prawn (2 Singapore Laksa (33 Black Angus Prime
& Mussel Grilled Udang Galah infused with Beef Rib
S WA= Buttered Vegetables
SOUP & PORRIDGE " Squid Masala | Seafood Curry |
’: b M%Iobar Fish Curry Y Truffle Mashed Potatoes
™ Seafood Chowder | ¥ Pepper Chicken with Onion | Whole Norwegian Salmon
Minestrone | Pumpkin Chicken Curry | Masala Chicken &B with Nyonya Sauce
Clam Chowder
Tempered Vegetables Seafood in Mushroom
2y Double-boiled Herbal Basmati Rice Essence
Chicken Soup | ) Mutr’d Crab, Clams, Prawns &
Thai Coconut Chicken | Spiced Papadum & Crackers Lobsters
Beef Radish Soup | : :
Chicken with Lotus Root VBT EEE e e { DESSERT
) ) Barramundi with Garlic & Herbs
Seafood Porridge with
Condiments Marinated Chicken

Chocolate Fountain

Condiments : Sambal Belacan, Soya
APPETISER & SALADS Chili, Lime Wedges, Hot Bean Sauce, Burnt Cheesecake
Thai Chili, Mustard .
&R Durian Pengat

4 Roasted Pc;:‘ofo Salad | ¥ Assorted Jellies
Quinoa with Beans
(R Seafood Thermidor O Assorted Tarts
¥ Angel Hair Pasta with 4y Barramundi with Garlic & Chilli Di? | e el e S
Truffle Oil Dressing & Steamed Barramundi Thai Style O Kueh Lapis
King Nl\ushroom I ad Barramundi in Nyonya Sauce
Tri-colour Pasta Sala Stir—fried Prawns with XO Sauce | 4_¥ Assorted Sliced Cakes

340 Thai Prawn Salod | Salted Egg Prawns | Cereal Prawns | 423 Hot Soup Desserts

Q

Mango Salad with Prawn Norway Lobster in Singapore Chilli .
& Crob Shuce with Fried Mantou Fresh Fruits
O

Assorted Cheese: .
Daging Masak Merah (Black Angus
Feta, Emmental & ;
Cheddar BeefS\PBlock Angus Beef Gulai BEVERAGES
Oried Nuts, Oried Fruits, | W Plant Based Aglio Olio | Seafood

_y Plant Bo
Cheese Biscuit o Aglio Olio

4 Chinese Style Mixed Vegetable | Coffee
JAPANESE COUNTER Mapo Tofu Tea

4 Seafood Fried Rice | XO Fried Rice Assorted Chilled
Asilol\l;\’re'?_ glgdl’l Sushi @G Ayam Goreng Berempah | Ayam Beverages
and Maki Rolls Kunyit | Ayam Masak Merah
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. RAS
Children below 6 years old can dine free with every paying adult. All prices are £ f '
subject to a 10% service charge and prevailing government taxes. ‘(/ / D8I et N

YSTAR AWARD
(R CHEP’S RECOMMENDATION 4_¥ DISHES ARE ON ROTATION W ROOTED IN NATURE A



BRAISED OXTAIL
AYAM PERCIK
SERI MERANTI WITH GREMOLATA

I A\ GLUTINOUS RICE
CRISPY FRIED 2R SN\ Sl /G \\ 1iTH X0 SAUCE
BARRAMUNDI s/ =
WITH NYONYA

A,
2

KING PRAWN
WITH GHIlLI
CRAB SAUCE

)

BAKED SCALLOP NN “7 % Ve
THERMIDOR ~_> Vs

This offer is available only to guests dining on the Buffet Dinner.
Add $10++ per additional guest (up to 10 guests).




	ADULT $88++
	CHILDREN (6-11 YEARS OLD) $44++
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