
Adult: $128    (1-for-1)
Child: $38    (6 to 12 years old)    

++20 April (Sunday)
12:00 PM - 2:30 PM ++

EASTER
EGG-TRAVAGANZA

One-for-one offer applies only to adult pricing.
Children under 6 years old dines for free. Prices are subject to 10% service charge and prevailing government tax

WESTERN SELECTION

SOUP OF THE DAY

CARVING STATION

JAPANESE DELIGHTS

CHEESE & BREADS
SELECTION

PASTA STATION

LOCAL DELIGHTS

SALAD BAR

APPETIZER

SEAFOOD-ON-ICE

SWEET TEMPTATIONS

MESCLUN GREENS | BABY SPINACH | RED CHICORY | ROMAINE LETTUCE

JAPANESE CUCUMBER | BELL PEPPER | CHERRY TOMATO | CARROT | BLACK OLIVE |

SWEET ONION | CORN KERNEL | PRESERVED BEETROOT | PARMESAN CHEESE | CROUTONS

BALSAMIC VINAIGRETTE | THOUSAND ISLAND | GOMA DRESSING | CAESAR DRESSING

FARMED EGG MIMOSA | EGG GÂTEAU WITH NORWEGIAN SMOKED SALMON | 

HERB-MARINATED WILD MUSHROOM SALAD WITH QUAIL EGGS | 

SMOKED CHICKEN BREAST WITH CHARRED CORN SALSA

HALF-SHELL SCALLOPS | GREEN LIPPED MUSSEL | PACIFIC CLAMS | CHILLED PRAWNS

TABASCO | LEMON WEDGES | SRIRACHA MAYONNAISE | THAI CHILLI SAUCE | TARTAR SAUCE

ASSORTED SASHIMI  (SALMON | TUNA)

ASSORTED SUSHI & CALIFORNIA MAKI

CHILLED SOBA NOODLES | CHUKA WAKAME | JAPANESE PICKLES

FINE SELECTION OF ASSORTED CHEESE

FRESH GRAPES | CRACKERS | DRIED FRUITS | ASSORTED NUTS

ASSORTED BREAD AND ROLLS | TRADITIONAL HOT CROSS BUNS

FRENCH BUTTER | MARMALADE

BAKED SALMON FILLET 

COUNTRY HERBS, TOMATO COULIS, AND KAFFIR LIME ZEST YOGHURT

SLOW-ROASTED LAMB LEG WITH MINT SAUCE

BEEF LASAGNA

SINGAPORE CHILI CHERRY CLAMS 

CRISPY CEREAL FISH FILLET

SALTED EGG YOLK PRAWN

BEEF RENDANG

BBQ PORK RIBS WITH GOLDEN PINEAPPLE SAUCE

WOK-FRIED HONG KONG KAI LAN WITH MUSHROOM

WOK HEI TRUFFLE EGG FRIED RICE

BRAISED EE-FU NOODLES WITH CHINESE CHIVES

SERVED WITH DEEP FRIED MANTOU

EASTER PRALINES

ASSORTED PASTRIES AND CAKES

ASSORTED MACARON 

DIY ICE KACANG 

DIY CHENDOL

CHOCOLATE FOUNTAIN

TROPICAL FRUIT PLATTER

SIGNATURE MUAH CHEE

ORH NEE

ASSORTED ICE-CREAM IN CUPS

PUMPKIN & CARROT SOUP

GRILLED PEPPER-CRUSTED GRASS-FED RIBEYE

RED WINE JUS | POMMERY MEAUX MUSTARD | DIJON MUSTARD | HORSERADISH

ROOT VEGETABLES IN BUTTER BROTH

GARLIC MASHED POTATOES

CREAMY CRAB FETTUCINE ALFREDO

CHILLI FLAKES | GRATED PARMESAN CHEESE

CONDIMENTS

SALAD DRESSING

CONDIMENTS


