
FAMILY CHRISTMAS BRUNCH

FOOD  MENU

SEAFOOD  ON  ICE  SPECIAL
RIVER PRAWN, COCKTAIL PRAWNS, BLUE SWIMMING CRAB, MUSSELS,

VARIETY OF IMPORTED OYSTERS, FRESHLY SHUCKED

CONDIMENTS
COCKTAIL SAUCE, MINONETTE SAUCE, SEAFOOD SAUCE,

LEMON WEDGE, LIME WEDGE, CRISPY SHALLOT, SLICE GARLIC, CHILI

BBQ  GRILL  STATION

MARINATED FISH IN BANANA, CHICKEN SKEWER,
CHORIZO SAUSAGE, ITALIAN SAUSAGE, RIVER PRAWNS, SLIPPER LOBSTER,

CALAMARI, TIGER PRAWN, SWEET CLAMS, MUSSEL

SAUCES
HERBS BUTTER, VARIETY OF MUSTARD, PEPPER CORN JUS,

RED WINE JUS, CHIMICHURRI, SEAFOOD SAUCE, COCKTAIL SAUCE,
CHIMICHURRI, SRIRACHA, KETCHUP

BENIHANA  TEPPAN  YAKI

SALMON, PORK, CHICKEN, BEEF TENDERLOIN, SHRIMP

SAUCE
Cream Mustard Sauce, Ginger Sauce, Chili Sauce



SPICE  & BARLE Y

PECKING DUCK, PORK CRISPY, ROASTED DUCK
HAKAO DUMPLING, SHRIMP DUMPLING, PORK DUMPLING, PORK BUN,

CUSTARD BUN

CHEESES  AND  CHARCU TERIES  SELECTION

ARTISAN CHEESE SELECTION, HONEY TRUFFLE, JAM, DRIED FRUIT,
QUINE PASTE, DATES, HOME-MADE CHUTNEYS

CURED MEATS/CUTS, PICKLES, MELON, ROCKET, ROASTED VEGETABLES IN OLIVE OIL 
ARTICHOKE, PICKLE MUSHROOM, GARLIC CONFIT, CAPSICUM

FRESH SLICED PROSCIUTTO, SALAMI MILANO, CHORIZO, AIR DRIED BEEF,
SMOKED SALMON, HOUSE CURED GRAVLAX, SMOKED FISH WITH CONDIMENT

BREAD  & BU TTER

SELECTION OF FLAVORS BUTTER, SELECTION OF BREAD STATION

CHEF’S  SALAD  COUNTER

ROCKET, ICEBERG, ROMAINE, RED CORAL, GREEN CORAL, RADICCHIO,
SWEET POTATO, TOMATO, BROCCOLI, CUCUMBER, PUMPKIN, SWEET CORN

HOME-MADE DRESSINGS ITALIAN, THOUSAND, BALSAMIC, FRENCH, SESAME

CONDIMENTS
BLACK KALAMATA, GREEN KALAMATA, FETA CHEESE,

BACON BIT, HERB CROUTON, PARMESAN CHEESE, OLIVE STUFFED,
SILVER ONION, CAPER, CORNICHON



SUSHI  & SASHIMI

HAMACHI, SALMON, TUNA, GIANT OCTOPUS, CRAB STICK, EGG ROLL, SHRIMP

CONDIMENT
PICKLE GINGER, WAKAME SALAD, SHOYU, WASABI

THAI  FAVOURITE

PHAD THAI: THAI RICE NOODLE WITH RIVER PRAWN AND TAMARIND SAUCE
HOI THOD: THAI OYSTER PANCAKE

SOM TUM: SPICY PAPAYA SALAD
YUM SABB: SELECTED THAI SPICY SALAD

TEX-MEX  STATION

SMOKED BEEF SHORT RIBS, SMOKED PORK RIBS, SMOKED CHICKEN DRUMSTICK,
MEXICAN RED BEAN, GRILLED CORN, AUTHENTIC MEXICAN RICE,

BAKED SWEET PURPLE POTATO WITH LIME & FETA CHEESE

TACO  & BURRITOS

SOFT- AND HARD-SHELL TACO, PULLED PORK, PULLED JACK FRUIT,
SHREDDED SMOKED CHICKEN,

BEEF – QUESADILLAS/ ENCHILADAS/ BURRITOS/ NACHOS
CHILI LIME RICE, SALSA BAR & SOUR CREAM, GUACAMOLE

SAUCE
SALSA VERDE, ENCHILADA SAUCE, RANCHERO SAUCE, CHIMICHURRI SAUCE,

SALSA MACHA, CILANTRO PESTO, SMOKED BBQ SAUCE

TOPPING
CHEESE DIPS, LETTUCE, JALAPENO DICE, SHALLOT PICKLE,

SAUTE CAPSICUM & ONION, LIME WEDGE, CORIANDER



INDIAN  FAVORITE

BUTTER CHICKEN, DAL CURRY,
NAAN BREAD AND TIKKA KEBAB CHICKEN, PRAWN, FISH, PANEER

HOME-MADE  PASTA

SELECTION OF HOMEMADE PASTA FROM THE GRANA PADANO WHEEL
ALFREDO SAUCE, TOMATO SAUCE, BOLOGNAISE SAUCE

CARVING  SELECTION

BEEF WELLINGTON
HONEY GLAZED HAM

ROASTED TURKEY
MASH POTATO, YORKSHIRE PUDDING, CREAM SPINACH, MINTED PEA

SELECTION OF MUSTARD, PORT WINE JUS, GREEN PEPPERCORN SAUCE,
SMOKED BBQ SAUCE AND CRANBERRIES SAUCE

DESSERT

ASSORTED CHRISTMAS DESSERT SELECTION
SELECTION OF MOLTEN LAVA

CHOCOLATE FOUNTAIN, FRUIT SKEWER
WHOLE AND SLICED FRUIT CORNER

MANGO STICKY RICE
CREPE SUZETTE

SELECTED ICE CREAM STATION



PREMIUM  A  LA  CARTE  MENU

SEARED FOIE GRAS WITH FIG JAM AND RASPBERRIES BALSAMIC FOAM
LOBSTER TOM YUM THERMIDOR, LEMON CHILI CREAM SAUCE

SEARED TURBOT, JERUSALEM ARTICHOKE AND LEMON & BASIL CREAM SAUCE
SEARED SCALLOP WITH CAULIFLOWER PUREE, MIMOSA BUTTER

AND PORT WINE CAVIAR
POACHED ALASKAN KING CRAB, DILL, SALMON CAVIAR, COCKTAIL SAUCE

KIDS  CORNER

FISH & FRENCH FRIES
CHICKEN NUGGETS & FRENCH FRIES

MAC & CHEESE WITH HAM
BEEF SLIDER

SHRIMP WONTON


