6PM TO 9.30PM

SOUP OF THE DAY
Seafood Chowder
Double-boiled Chicken Soup

APPETISER & SALADS

Couscous with Sundried
Tomatoes & Kalamata Olives
Angel Hair Pasta with Truffle Oil
Dressing & King Mushroom

Assorted Cheese: Fetq,
Emmental & Cheddar

Dried Nuts, Dried Fruits, Cheese
Biscuit

SEAFOOD BAR/JAPANESE
Oysters, Boston Lobsters, Prawns
& Mussels

Selection of Nigiri Sushi and Maki
Rolls

Salmon Sashimi

SPECIAL HIGHLIGHT

Black Angus Prime Beef Rib with
Buttered Vegetables & Truffle
Mashed Potatoes

Whole Norwegian Salmon with
Tomato Basil Coulis

Seafood in Mushroom Essence
(Mud Crab, Clams, Prawns, Baby
Lobsters, Dried Scallop)

Stir-fried Prawns with Lotus Root &
Asparagus

EVERY FRIDAY AND SATU RDAY

SHOW STATION
Singapore Laksa
Baby Lobsters in Chili Crab Sauce
with Fried Mantou

Seafood Thermidor

Udang Galah with Lychee & Chilli
Paste

MAIN COURSE

Seafood Fried Rice

Honey & Ginger Chicken
Seafood Porridge

Squid Masala

Fish Curry with Okra

Basmati Rice

Spiced Papadum & Crackers

BEVERAGES
Flavoured Ice Tea, Chilled Juices,
Teh Tarik, Coffee, Tea

DESSERT

Chocolate Fountain
Assorted Swiss Rolls
Assorted Jellies
Chocolate Brownie
New York Cheese Cake
Carrot Cake

Durian Pengat

Fresh Fruits

*MENU ITEMS ARE SUBJECT TO CHANGE DEPENDING ON THE AVAILABILITY OF INGREDIENTS TO ENSURE FRESHNESSS



