
All prices are in Singapore dollars and subject to prevailing taxes and service charge. 
Menu items are subject to change according to seasonality and availability.

12.30pm-3.30pm
$108++ per adult, $54++ per child

APPETISERS
Kueh Pie Tee with Shrimp   

Thai Marinated Jellyfish Salad with Fish Sauce
Szechuan Style Wood Ear Mushroom Salad with Cucumber & Roasted Peanuts

Granny Smith Salad, Celery Yuzu Dressing and Walnuts

ICE ATELIER
Slipper Lobsters

Mussels 
Poached Tiger Prawns

Oysters

JAPANESE & KOREAN
Salmon, Hamachi, Tuna Sashimi

Chef’s Selection of Sushi, Maki and California Rolls  
Chuka Wakame Salad

Marinated Kimchi Salad

SELECTION OF CHARCUTERIE
Beef Pastrami

Honey Glazed Ham

SELECTION OF CHEESE
Chef’s Choice of French Cheeses

CARVING STATION
Oven Roasted Whole Chicken with Cajun Butter Glaze

WESTERN
Roasted Chuck Roll with Béarnaise Sauce

 Marinated Turmeric Chicken Skewer with Peanut Sauce
Baked Norwegian Salmon with Teriyaki Sauce

Gochujang Braised Short Rib with Tofu
Herb Roasted Potatoes

ASIAN
Wok Fried Chilli Crab

Roasted Duck
Stir Fried Flat Rice Noodles with Shrimp & Chinese Sausage
Steamed Seabass with Fermented Bean Sauce and Scallions

Wok Fried Clams with Ginger and Spring Onions
Egg Fried Rice

LIVE STATION
Seafood Laksa with Fish Cakes and Quail Egg

BITES
Fried Oyster Croquette

 Seafood Spring Roll
Potato Samosa

Korean Style Spicy Honey Soy Garlic Chicken 

SALAD BAR
Locally Grown Mesclun Greens

Couscous, Corn Kernels, Smoked Duck, Parmesan Cheese, Olives,
Cherry Tomatoes, Beetroot, French Vinaigrette, Wafu Dressing

SOUPS
Japanese Salmon Miso Soup

 Double-boiled Black Chicken Soup with Herbs and Conpoy  

DESSERTS

INTERNATIONAL 
BRUNCH BUFFET

Cendol 
Durian Pengat

Selection of Nyonya Kuehs 
Pandan Chiffon Cake

Carrot Cake
Strawberry Shortcake 

Assorted Pralines

Assorted Macarons
Assorted Verrines
Bread and Butter Pudding 
Seasonal Fresh Fruits   
Portuguese Egg Tart 
Warm Chocolate Cake 
Belgian Waffle with Condiments


