
TASTES OF THE STRAITS
WEEKDAY LUNCH BUFFET

Available fromJune to Augonly

! NEW

 !
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 !

CREATE-YOUR-OWN-SALAD NOODLE STATION 

SEAFOOD-ON-ICE

JAPANESE DELIGHTS

CHEESE & BREAD SELECTION

SOUP OF THE DAY (ON ROTATION)

APPETIZER

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

Singapore Laksa with Shredded Lobster 
(Rice Noodle with Fish Cake, Quail Egg, Bean Sprout, and Tau
Pok, served with Spiced Coconut Milk and Dried Shrimp Paste)

Nyonya Achar | Asian Coleslaw with Sesame
Dressing | Sausage Potato Salad | 
Lemon and Coriander Couscous with Chicken

Chilled Tiger Prawns | Half-shell Scallops
Green Lip Mussel | Pacific Clams

Assorted Sashimi: Salmon | Tuna
Assorted Sushi & California Maki
Chilled Soba Noodle

Assorted Breads and Rolls

Fine Selection of Assorted Cheese

Old Cucumber with Pork Ribs
Lotus Root with Tender Chicken

with Assorted Dressing

with Assorted Condiments

with Chuka Wakame and Japanese Pickles

with Fresh Grapes | Crackers | Dry Fruits | Assorted Nuts

with Butter | Marmalade
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Classic Dim Sum
(Chicken Siew Mai, Prawn Har Kau)

Kueh Pie Tee
(Sweet Sauce, Chilli, Prawn, Eggs, Peanut, Turnip and
Lettuce)

SWEET TEMPTATIONS

Pandan Swiss Roll
Blue Pea Gula Melaka
Soursop Lychee Cake

Signature Muah Chee
DIY Ice Kacang and Chendol
Fresh Tropical Fruits Platter
Assorted Ice-cream in Cups
Fruit Cocktail
Assorted Cakes and Pastries
Assorted Traditional Nyonya Kueh

Orh Nee
Cheng Teng 
Red Bean Soup
Green Bean Soup
Pulut Hitam
Tau Suan served with You Tiao

Chef’s Signature - Available Daily

‘DIY’ STATION (ON ROTATION)

SWEET TEMPTATIONS (ON ROTATION)

HOT LOCAL DESSERTS (ON ROTATION)

Chewy Glutinous Rice Cakes
Local Shaved Ice Dessert

Traditional Clear Sweet Soup

Black Glutinous Rice with Coconut Milk

Split Mung Bean Soup served with Fried Dough Sticks

Sweet Yam Paste served with Coconut Milk
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LOCAL DELIGHTS (ON ROTATION)

Mala Fish with Roasted Peanut & Coriander | Nyonya-style Steamed Fish Fillet

Lamb Rendang | Lamb Stew with Daikon

Stir-fried Tiger Prawn Gong Bao | Singapore Chilli Prawn
(Served with Deep-fried Mantou)

Steamed Pork Ribs with Black Bean Sauce | Coffee Pork Ribs

Succulent Poached Chicken | Aromatic Soy-braised Chicken

Fragrant Singapore-style Chicken Rice
(Served with Chilli Sauce, Grated Ginger, Dark Soy Sauce)

Stir-fried Sizzling Barbecue Beef | Beef Rendang

Wok-fried Broccoli & Cauliflower | Wok-fried Kai Lan with Mushroom

Fried Carrot Cake | Fried Char Kway Teow        (No Pork)

WESTERN SELECTION (ON ROTATION) 

Grilled Smoked Sausages with Onion Gravy (Contains Pork) | Oven-baked Dijon Miso Salmon

Crispy Fish & Chips with Tangy Tartar Sauce | Slow-roasted Lamb Leg with Fresh Mint Sauce

Roasted Root Vegetables | Roasted Butternut Squash & Root Vegetables

Penne Aglio Olio (No Alcohol) | Creamy au Gratin Potatoes

Chef’s Signature - Available Daily
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