
APPETISERS
Seafood Kerabu with Glass Noodles 

Drunken Chicken in Hua Tiao Wine, Wolfberries 
Tomato Burrata Salad 

Norwegian Salmon with Egg Mimosa Salad, Asparagus & Seaweed 
Crispy Seafood Ngoh Hiang with House-made Chilli 

Fried Prawn Paste Chicken
Ulam-Ulaman Sambal Belachan 

SEAFOOD ON ICE
Freshly Shucked Oysters

New Zealand Mussels
Steamed Clams
Poached Prawns
Boston Lobsters
Slipper Lobsters

JAPANESE
Salmon & Tuna Sashimi 
Assorted Sushi & Maki

CHEESES
Chef’s Selection of Artisanal Cheeses

Served with Dried Fruits, Nuts, Crackers, Marmalades

SOUPS
Pumpkin Seafood & Egg Drop Broth

Seafood Minestrone 

Served with Freshly Baked Bread Rolls & Butter

D.I.Y. NOODLES
Singapore Style Satay Bee Hoon 

Prawn Noodles

CARVING STATION
Roasted Crispy Pork Belly

Roasted Duck
 Char-grilled Pork Char Siew

LOCAL FAVOURITES
Singapore Chilli Seafood with Fried Mantou
Steamed Local Seabass with Chai Po Sauce

Hainanese Pork Chops with Potatoes
Nyonya Style Ayam Buah Keluak

Beef Rendang with Kaffir Lime Leave
Braised Tofu & Broccoli 

Nasi Goreng Kampong 
Wok-fried Radish Cake with Prawns and Eggs

Seafood Congee

WESTERN DELIGHTS
Spanish Style Sautéed Seafood

Angus Beef Striploin
Oven-baked Mediterranean Vegetable Lasagna 
Seasonal Garden Vegetables with Herb Butter 

DESSERTS
Neslo Éclair

Teh Halia Macaron
Jackfruit Orange Cheesecake
Sesame Mousseline Swiss roll

Milo Dinosaur Cake
Pandan Crème Brûlée

Cendol Soy Panna Cotta
Mango Passionfruit Meringue 

Longan Lime Tart
Cheng Tng

NYONYA CONFECTIONS
Kueh Dadar

Ang Ku Kueh
Ondeh Ondeh
Rainbow Lapis 

Bingka Ubi

TRADITIONAL POTONG ICE CREAM
Corn

Red Bean
Vanilla

Yam
Chocolate
Coconut

 
Served with choice of Hainanese Rainbow Bread or Waffle Crackers

The Ultimate 
Racines Buffet Brunch

15 June 2025
12.30pm to 3pm

$138++ per person

 Vegetarian

Prices are subject to 10% service charge and prevailing government taxes. 
Menu items are subject to changes. 
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Father’s Day Edition


