
12 May 2024
12:30pm to 3:30pm

COLD APPETISERS
Red Skin Potatoes with Marinated Octopus

Chicken Caesar Pasta Salad
Roasted Kabocha with Honey Mustard and Pine Nuts 
Caprese Salad with Tomatoes, Basil, and Mozzarella 

D.I.Y. SALAD BAR
Curly Kale, Mesclun Greens, Romaine Lettuce

Toppings
Quinoa, Quail Eggs, Corn Kernels, Carrots, Chickpeas, Cucumbers, Cherries, Tomatoes, 

Cheese, Croutons, Chicken, Thousand Island Dressing, French Vinaigrette, 
Goma Dressing, Wafu Dressing

FROM THE ICE ATELIER
Poached Tiger Prawns, Lobsters, Oysters, Spanner Crabs, New Zealand Mussels, Clams

JAPANESE
Salmon, Hamachi, Tuna Tataki Sashimi

Chef’s Selection of Sushi, Maki and California Rolls

TEMPURA
Oyster, Prawn, Mushroom, Japanese Pumpkin, Baby Corn

CHARCUTERIE
Black Forest Ham, Beef Pastrami, Smoked Salmon

CHEESE
Chef’s Selection of Cheeses

Served with
Dried Fruits, Roasted Nuts, Crackers, Marmalade

SOUP
Double-Boiled Black Chicken Soup With Ginseng

Wild Mushroom Velouté with Truffle 

LIVE STATION
Chargrilled Lobsters with Lemon Dill Sabayon

CARVERY
Oven Baked Beef Tomahawk Steak With Natural Jus

Served with
Crispy Ratte Potatoes with French Butter & Herbs

WESTERN
Grilled White Cuttlefish with Lemon Butter

Oven Baked Whole Salmon Fillet with Garlic Sauce
Moroccan Style Lamb Stew with Tomatoes and French Lentil Du Puy

Chicken Drumlets Coq Au Vin with Champignons and Shallots
Herb Roasted Kabocha with Parmigiano 

LOCAL DELIGHTS
Steamed Tiger Grouper with Supreme Soy Sauce

Steamed Chicken with Red Dates
Stir Fried Vegetables with Mushrooms

Deep Fried Prawns with Salted Egg
Shrimp Paste Fried Rice topped with Crispy Silverfish

Scallion Oil Minced Meat Ramen
Kong Bak Pau (Braised Pork Bun)

NOODLE LIVE STATION
Singapore Laksa

DIM SUM & BITES
Steamed Chicken Siew Mai, Har Gow, Chicken Char Siew Pau,

Crispy Vegetarian Spring Roll, Chicken Pocket

DESSERT
Walnut Cheesecake

Caramel Chocolate Cake
White Chocolate Orange Mousse Cake

Chrysanthemum Tea Cake
Matcha Red Bean Cake

Honey Mascarpone Cake
Mango Passion Entremet

Earl Grey Tea Chocolate Cake
Orange Velvet Cake with Mango Compote

English Tea Cake with Lime Cream
Strawberry Crème Gateau

Assorted Pralines
Assorted Eclairs

Assorted Fruit Tarts
Mao Shan Wang Durian Pengat

Assorted Nyonya Kueh
Assorted Ice Cream & Sorbet

 Vegetarian
Menu is subject to change depending on the seasonality of ingredients.

MOTHER’S DAY SPECIAL
Each Mother receives a bowl of

Hashima Chrysanthemum Goji Berry Ginseng Cold Soup

Mother ’s  Day 
Brunch


