
Chef’s Weekly selection of
cakes & slices  

Seasonal Fresh Fruits

Cheese selections

Japan Oysters

Boston Lobsters

Snow Crab 

Tiger Prawns

NZ Half Shell Mussels

French Onion Soup

Cream of Mushroom Soup

Ultimate Seafood on Ice Bar

Soups

Lobster Thermidor

Lobster Mornay

Chilli Lobster with Fried Mantou

Black Pepper Lobster

Lobster Masala

Braised 24 Hours Beef Cheek with Pearl
Onion

Thai Green Currt Chicken

Lobster Risotto

King Prawns with Pineapple sauce

Lobster “Yang Zhou” Fried Rice

Wok Fried Noodles with Seafood

Chicken & Lamb Satay with Peanut
Sauce

Sautéed Seasonal Vegetables

Hot Selections

Roast Beef with Red Wine sauce

Mashed Potato

Cajun Corn on the Cob

Carvery

Desserts

Sundays | 12:30 pm - 3:30 pm

Indian

@stevens
sunday brunch

Lobster Omelette Live Station

Eggs Benedict with Lobster
 

Sausage Cassoulet

Scramble Egg with Lobster &
Chives 

Freshly Baked Croissants

Pan au Chocolate

Baguettes

Brunch Classics

Lobster and Apple Salad with 
Tobiko Roe 

Thai Lobster Salad with 
“Tang Hoon” Noodles 

Asparagus Salad with Pearl 
Couscous and Pimento 

Salads

Butter Chicken

Chickpea Masala

Dal Tadka

Pakora

Basmati Rice

Garlic & Plain Naan

Roasted Duck

Roasted Chicken

Roasted Pork Belly

Fragrant Rice

Singapore Lobster Laksa

Live Stations

Add $38 for free-flowing of

Elevate your @Stevens experience with free-flowing of
Champagne & Prosecco at additional $20

Bottomless Booze Packages

Chardonnay, Sauv Blanc, Shiraz, Måerlot, Rosé,
Draught Tiger, Cocktail Trolley & Soft Drinks


