
12:30PM - 3PM

2  CHILDREN

64$
++

6-11 YEARS OLD

128$
2 ADULT

++

Couscous with Sundried Tomatoes 
& Kalamata Olives

Assorted Greens with Condiments 

Angel Hair Pasta with Truffle Oil Dressing 
& King Mushroom

Rojak Buah

Assorted Cheese:
Feta, Emmental & Cheddar 

Dried Nuts, Dried Fruits, Cheese Biscuit

Boston Lobster | King Crab | Prawn | Mussel

SEAFOOD COUNTER

10 & 11 FEBUARY 2024

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.

CHEF’S RECOMMENDATION DISHES ARE ON ROTATION

menu

lunar new year
High tea buffet

Nasi Lemak 

Sambal Udang Petai

Chicken Rendang | Ayam Berempah

Kang Kung Belacan | Kenya Bean

Mee Goreng Mamak with Squid | Hokkien Mee |
Singapore Fried Bee Hoon

Seafood Au Gratin

Oxtail Stew with Cremolata 

Aglio Olio with Smoked Salmon

Whole Baramundi Szechuan Style
with Buttered Vegetables, Roasted Potatoes,
Onion Sauce & Dijon Mustard 

Quiche of the Day 

Nyonya Pie Tee 

Turkey Ham & Cheese Sandwich

DESSERTS

MAIN DISHES

SHOW STATION

CHEF’S TABLE / CARVINGS

Singapore Laksa
Thosai | Roti Jala 
Chicken Curry 
Sambal Sardine
Tempered Dhal & Onion Pickle 
Vadai with Mint Churtney 
Chicken Satay with Condiments 

Chocolate Fountain 
with Marshmallow
New York Cheesecake 
Chocolate Brownie 
Scones
Assorted Swiss Rolls
Assorted Jellies
Carrot Cake
Pan-Fried Nian Gao
Mango Sago Pomelo
Ice Kachang
Burger Ice Cream
Assorted Ice Cream

BEVERAGES

Coffee

Tea

Assorted Chilled
Beverages

JAPANESE COUNTER
Assorted Nigiri Sushi & Maki Rolls

APPETISER & SALADS

CNY SPECIAL
DIY Yu Sheng with Smoked Salmon and Condiments

DIM SUM

SOUP OF THE DAY

Cream of Mushroom | Cream of Pumpkin

Double-boiled Herbal Chicken | Lotus Root &
Peanut Soup

Chee Cheong Fun | Siew Mai | Loh Mai Kai |
Chicken Pau


