
Chocolate Fountain Fondue
Lemon Meringue
Panna Cotta
Tiramisù
Ondeh Ondeh Cake
Oreo Cheese Cake
Chocolate Truffle Cake
Red Velvet Cake
Assorted Nyonya Kueh
DIY Ice Kachang and Cendol
Signature Muah Chee
Local Hot Desserts
Fresh Tropical Fruits Platter
Assorted Ice-cream Cups

DESSERTS

Singapore Chilli Slipper Lobster with Deep-fried Mantou
Kam Heong Fish Fillet 
Golden Salted Egg Prawn
Cantonese-style Beef Brisket with Daikon 
Roasted Pork Belly with Yellow Mustard
Wok-fried Broccoli & Cauliflower 
Braised Ee-Fu Noodles with Mushrooms
Chef’s Signature Chicken Rice 

HOT SELECTION 

Mesclun Greens | Romaine Lettuce |
Red Chicory | Baby Spinach

Japanese Cucumber | Bell Pepper | Cherry Tomato |
Dried Fruits | Black Olive | Pickled Onion | Sweet
Corn | Preserved Beetroot | Shaved Parmesan
Cheese | Croutons
Assorted Dressing

CREATE-YOUR-OWN SALAD

16 JUNE • 12:00 PM - 2:30 PM

Mango and Smoked Duck Breast Salad
Tuna Tataki with Wasabi Mayo
Caprese Salad with Heirloom Tomato
Pesto Pasta Salad

APPETIZERS

Snow Crab Leg | Green Lip Mussel | Chilled Prawn |
Half-shell Scallop | Cherry Clam

SEAFOOD-ON-ICE

Assorted Sashimi: Salmon | Tuna
Assorted Sushi and California Maki
Chilled Soba Noodle | Chuka Wakame | Edamame

JAPANESE SELECTION

Double-boiled Ginseng Chicken Soup
SOUP 

Assorted Bread and Rolls with Butter and Marmalade
Assorted Cheese with Grapes, Crackers and Dried Fruits

CHEESE AND BREAD SELECTION

Whole Salt-baked Salmon with Salsa Verde
Slow-roasted Lamb Leg with Mint Sauce

WESTERN SELECTION 

Beef Wellington with Red Wine Jus
Butter-glazed Root Vegetables
Cheesy Potatoes au Gratin

CARVING STATION

Chef’s Special Singapore Laksa with Lobster Balls
 'LIVE' STATION


