
SEA & GRILL
• E V E R Y  F R I D A Y  &  S A T U R D A Y •

6:00 PM ~ 10:00 PM

Creamy Potato Salad
Pasta Salad
Apple Waldorf Salad

Mesclun Greens | Red Chicory | Romaine Lettuce | Baby Spinach

Balsamic Vinaigrette | Caesar | 
Thousand Island | Japanese Sesame 

Carrot | Cherry Tomato | Chickpea | Corn Kernels | 
Onion Pickles | Beetroot | Cucumber | Gerkins | 
Cous cous | Garlic Croutons

Boston Lobster | Snow Crab Leg | Pacific Clams |
Green Lip Mussels | Chilled Prawns | Half-shell Scallops

Mignonette | Thai-lime | Tabasco | Lemon wedges

Assorted Sashimi: Salmon | Tuna | Tako
Assorted Sushi & California Maki
Chilled Soba Noodles 
Marinated Edamame Bean
Wakame Salad

CHEF’S SPECIALTY SALADS

CURATE YOUR OWN SALAD BOWL

FRESH COLD SEAFOOD

SASHIMI & JAPANESE SELECTION

Spaghetti | Penne
PASTA

Aglio Olio | Napolitana | Carbonara

Grilled Squid Sambal 
Singapore Chilli Crab with Deep-fried Mantou
Stir-fried Seasonal Vegetables 
Wok-fried Rice with Silverfish

LOCAL DELIGHTS

Wasabi | Soya sauce | Pink Ginger

Oven-roasted Rib-Eye with Red Wine Sauce 
Slow-Roasted Leg of Lamb with Mint Sauce 

Sides
Creamy Mashed Potatoes 
Roasted Butternut Squash
Roasted Root Vegetables

CARVING STATION

Assorted Cakes and Pastries
Assorted Nyonya Kueh
Local Desserts
Chocolate Fountain
Ice Kachang & Chendol
Signature Muah Chee
Chef’s Orh Nee
Fresh Tropical Fruits Platter
Assorted Ice-cream Cups

DESSERTS

Aburi Norwegian Salmon Fillet with Yuzu Mayo 
Cheesy Baked Half Mussel 

WESTERN 

Grilled Pork Bratwurst & Jumbo Chicken Sausage 
Thai Pork Skewer (Moo Ping) with Thai Green Chilli Sauce 
Grilled Prawn Skewers with Sriracha Sauce 
Chicken & Beef Satay  
BBQ Pork Ribs with Pineapple Sauce
BBQ Honey Chicken Mid Wings

BARBECUE COUNTER

Assorted Breads and Rolls with Butter and Marmalade
Artisanal Cheese with Fresh Grapes, Crackers & Dried Fruits

CHEESE & BREAD

INCLUDES FREE FLOW OF COFFEE AND TEA
ADDITIONAL $38++ PER PERSON FOR FREE FLOW BEER AND HOUSEPOUR WINES

KIDS UNDER THE AGE OF 6 DINE FOR FREE

Wild Mushroom Soup with Truffle Oil 
SOUP OF THE DAY


