
FAMILY SUNDAY BRUNCH

SEAFOOD  ON  ICE  SPECIAL
Alaskan King Crab Leg, River Prawn, Cocktail Prawns,

Blue Swimming Crab, Mussels, Variety of Imported Oysters, Freshly Shucked

CONDIMENTS

Seafood Sauce, Sliced Garlic, Sliced Chili, Crispy Fried Onion, Shallot in Vinegar,
Lime Wedge, Lemon Wedge, Cocktail Sauce, Chili Oil

BBQ  GRILL  STATION
Beef Striploin, Pork Tenderloin, Pork Loin, Chicken Skewer,

Assorted Selection Of Sausages, River Prawns, Slipper Lobster,
Calamari, Tiger Prawn

SAUCES

Herbs Butter, Variety of Mustard In Ceramic Jar, Bearnaise,
Pepper Corn Jus, Red Wine Jus, Chimichurr

BENIHANA  TEPPAN YAKI
Salmon, Pork, Chicken, Beef Tenderloin, Shrimp

SAUCE

Cream Mustard Sauce, Ginger Sauce, Chili Sauce



CHEESES  AND  CHARCU TERIES  SELEC TION
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, Smoked Salmon, House Cured Gravlax,
Smoked Fish with Condiment

Butters & Breads

CHEF’S  SALAD  C OUN TER

Rocket, Iceberg, Romaine, Red Coral, Green Coral, Butter Head, Fiery,
Radicchio, Sweet Potato, Beetroot, Tomato, Broccoli, Cucumber, Pumpkin,

Sweet Corn, Mushroom, Grilled Vegetable

Compound Salads

HOME-MADE DRESSINGS

Italian, Thousand, Balsamic, French, Sesame

CONDIMENTS

Black Kalamata, Green Kalamata, Feta Cheese, Artichoke,
Sundried Tomato, Bacon Bit, Herb Crouton, Parmesan Cheese, Olive Stuffed,

Silver Onion, Caper, Cornichon



SHUSHI  & SASHIMI
Hamachi, Salmon, Tuna, Giant Octopus, Crab Stick, Egg Roll, Shrimp

CONDIMENT

Pickle Ginger, Wakame Salad, Shoyu, Wasabi

TUNA  POKE

Fresh Tuna Tartar with Trader Vice Original Way and Taro Chips

THAI  FAVOURITE

Phad Thai: Thai Rice Noodle with Shrimp And Tamarind Sauce

Hoi Thod: Thai Oyster Pancake

Som Tum: Spicy Papaya Salad

Yum Sabb: Selected Thai Spicy Salad

TEX-MEX  STATION

Smoked Pork Ribs, Beef Brisket, Pull Pork, Pull Beef,
Chicken Drumstick, Chicken Wing, Beef Ragout And Red Bean Berritos,

Soft Taco, Crispy Taco, Charcoal Buns, Boa Buns



HOME-MADE  PASTA
Selection of Homemade Pasta from the Grana Padano Whee

CARVING  SELEC TION

Roasted Grain Fed Australian Prime Ribs

Honey Glazed Ham / Roasted Whole Chicken

Mash Potato, Yorkshire Pudding, Cream Spinach, Minted Pea

Selection Of Mustard, Red Wine Jus, Green Peppercorn Sauce,
Smoked BBQ Sauce and Mint Sauce

DESSERT

PAssorted International 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

Lobster Tom Yum Thermidor, Lemon Chili Cream Sauce

‘Rossini Steak’ Australian Tenderloin Topped with Seared Foie Grass,
Red Wine Jus

Herb Crust Mulwarra Lamb Chop, Truffle Potato, Mint Sauce

Asian Garden Herbs Mussel Papillote

Modern Ratatouilles and Zucchini Cream (Vegan)

Indian Butter Chicken, Paratha Bread, Pickle

KID  A  LA  CARTE  MENU

Fish & Chips

Chicken Nuggets & Chips

Crudities & Thousand Island

Grilled Cheese Sandwich

Beef Slider

Spaghetti Meat Ball


