,
STAMFORD



REGULAR BUFFET

SUPER
VALUE
BUFFET

7+1 Course

$16.00+ ($17.44 with GST) Per Person

(Min. 30 Person)
Please choose one item from each category

1 MAINS
Malay Style Nasi Goreng
DR
Signature Wok-Fried Egg Rice with Silver Fish &
BhERE IR
Yang Chow Fried Rice (g
NIDIR
Vegetarian Fried Rice ®
KRR
Signature Mee Goreng
BRI E
Hong Kong Fried Egg Noodles
EHBMGER
Vegetarian Fried Bee Hoon ®&

FDAgrS

2 CHICKEN
Signature Curry Chicken with Potatoes € (g
B REIMIES
Ayam Masak Merah
DB AERIARGH
Prawn Paste Mid Wing (&
HF IS8 o
Roasted Chicken Chop with BBQ Sauce
P BBOEIEH\
Baked Teriyaki Chicken Chop with Pickles
BRIeENG
Thai Crispy Chicken Chop with Plum Sauce
F=AEENG

3 OCEAN CATCH
Fish Fillet with Assam Paste &
NIE=S=<y oy
Salted Egg Fish Fillet & (&
RS A
Gong Bao Fish Fillet
SREH

4 VEGETABLES
Signature Curry Vegetables )
TBREMINESE
Nonya Chap Chye
IREHS
Chinese Cabbage Luo Han Zhai Q
E|71<7/
Stir Fry Couhﬂower and Broccoli &
O

5 DIM SUM
S‘reomed Cobboge Roll with Shrimp
S’reomed I\/Iini Chicken & Shrimp Siew Mai with Sweet Sauce
FATR O =
Vegetables Spring Roll with Sweet Sauce (&
G ESiiE
Golden Chicken Ngoh Hiang Roll
SIERETF

6 FINGER FOOD
Cabbage Spnng Roll with Sweet Sauce
OXEEHE

Seafood Crouton with Tartar Dip
IBEEERECIB R &

Golden Seafood Pocket with Oriental Dip & (&
NSl

Golden Sotong Ball

==i==bal

Fried Samosa

UIlEY=E

7 DESSERT
Chilled Almond Beancurd with Longan
FERE{ZRAE
Chilled Cheng Tng with Snow Fungus and Longan &
B EE KR
Chilled Honeydew Sago (&
Z=/NFEKEE *
Agar Agar with Fruit Cocktail

8 BEVERAGE
Refreshing Tropical Punch
ZRERIKZIR
Wintermelon Tea
EJINE:S
Iced Lemon Tea
ITERRIR
Lemongross Pandan
BFIM=3

* Seasonal & Subject To Substitution ¢ Chef Recommendation KE Popular ® Vegetarian

Thai Crispy Chicken Chop Chinese Cabbage
with Plum Sauce Luo Han zZhai (Veg)




—
LLl
LL
LL
-
(a0
(a4
<
—
-
O
LLl
o

SUPE
VALU
BUFFE

8+1 Course

$18.00+ ($19.62 with GST) Per Person

(Min. 30 Person)
Please choose one item from each category

R
E
T

. MAINS

Malay Style Nasi Goreng
DRIIR

Signature Wok-Fried Egg Rice with Silver Fish &
BhERE IR

Yang Chow Fried Rice (B
IR

Vegetarian Fried Rice ®
KRR

Signature Mee Goreng

B D SRE

Hong Kong Fried Egg Noodles
EHBGERMHE

Vegetarian Fried Bee Hoon ®

EKE)

. CHICKEN

Signature Curry Chicken with Potatoes & @
BRENENS

Ayam Masak Merah

SR EDRERAIGH\

Prawn Paste Mid Wing (&

IN-CPEIESED))

Roasted Chicken Chop with BBQ Sauce
FEBBQBIEH\

Baked Teriyaki Chicken Chop with Pickles
BRIEEG

Thai Crispy Chicken Chop with Plum Sauce
HZAMEEY

. OCEAN CATCH

Fish Fillet with Assam Paste &
IEY0

Salted Egg Fish Fillet & (&
RES R

Gong Bao Fish Fillet

EREH

Seasonal & Subject To Substitution & Chef Recommendation aé Popular

Ayam Masak Merah

4. BEANCURD / EGG

Crab Stick "Gui Hua” Egg (&

BERERLE

Foo Yong Chicken Sausage Egg

N TEER

Sze Chuan Mapo Tofu

)l RES S

Braised Egg Beancurd and Vegetables in Silky Egg Gravy €»
IIRESE

.VEGETABLES

Signature Curry Vegetables (g
BRRIMIESE

Nonya Chap Chye

IREZE

Chinese Cabbage Luo Han Zhai &
BXZNF

Stir Fry Caulifiower and Broccoli ®
BRI

6. DIM SUM

Steamed Cabbage Roll with Shrimp

ZEIM_EXSE

Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
UMK RCEH &

Vegetables Spring Roll with Sweet Sauce (i

RRESLEHE

Golden Chicken Ngoh Hiang Roll

BEREF

.FINGER FOOD

Cabbage Spring Roll with Sweet Sauce
BXESLEHE

Seafood Crouton with Tartar Dip

B ERECIE RS

Golden Seafood Pocket with Oriental Dip & (&
B

Golden Sotong Ball

SRl

Fried Samosa

jlVEy=z]

. DESSERT

Chilled Almond Beancurd with Longan

RS IZRIAFR

Chilled Cheng Tng with Snow Fungus and Longan &
BREELIR

Chilled Honeydew Sago (&

Z=/NPREE"

Agar Agar with Fruit Cocktail

. BEVERAGE

Refreshing Tropical Punch
FERIKILIR

Wintermelon Tea

EINES

Iced Lemon Tea
FEFRIR

Lemongrass Pandan
BFM=5

| Vegetarian

Sze Chuan Mapo Tofu



6. BEANCURD / EGG
Traditional Tahu Goreng with Peanut Sauce (B

L DX EFRIEDBEES
- Crab Stick "Gui Hua" Egg (B
BEETE
+  Foo Yong Chicken Sausage Egg
e
- Sze Chuan Mapo Tofu (&
PO FRES TS
Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
TIRETE
Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye

LOCA
SPREA
BUFFET .-

+  Steamed Cabbage Roll with Shrimp
+1 Course =
+  Steamed Mini Soon Kueh with Sweet Sauce

FIRECEH =

$20.00+ ($21.80 with GST) Per Person . Golden Chicken Ngoh Hiang Roll
. EELES
(Min. 25 Person) Vegetarian Spring Roll with Sweet Sauce ® (g

Please choose one item from each category FEEAEEE

Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
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Nonya Sauce Fish Fillet
RES R

.PRAWN

Fragrant Oat Cereal Prawn (&
EFIEEFr

Garlic Pepper and Salt Prawn
B X BT

Gong Bao Prawn

SEF

Salted Egg Prawn &
FIEELF

Golden Butter Prawn

A AR

.VEGETABLES

Signature Curry Vegetables @
TEhAINIEE

Chinese Cabbage Luo Han Zhai ®&

HEBNE

Stir Fry Caulifiower and Broccoli

/ﬁ%"‘ﬂm
Nai Bai with Superior Broth &
EipinE

Hong Kong Kai Lan with Mushroom and Wolfberry

BREEB =

e o FATREERH S
+ Thai Pineapple Fried Rice
Z=E R 8. FINGERFOOD '
+ Signature Wok-Fried Egg Rice with Silver Fish * Cabbage Spring Roll with Sweet Sauce
HBRRE IR ARESHEE
+ Yang Chow Fried Rice (& +  Seafood Crouton with Tartar Dip
TINIIR TBEEERACIE S
+  Signature Mee Goreng - Golden Seafood Pocket with Oriental Dip €& (&
BRSO E R
+ Sin Chow Fried Egg Noodle . i%!den Sotong Ball
SIS BEN,
+ Hong Kong Wok Fried Bee Hoon + Sambal Fish Ball
BILTRKES ZB&EH
+ Fried Samosa
2. CHICKEN . . B
- Signature Curry Chicken with Potatoes & (B
TRREMIERS 9 DESSERT
+ Ayam Assam Pedas Chilled Almond Beancurd with Longan
DRI RARES A |
- Prawn Paste Mid Wing (& * Chilled Grass Jelly with Longan
HFE3ETBH 3 B 2R ‘
- Roasted Chicken Chop with BBQ Sauce : g}'”id Cheng Tng with Snow Fungus and Longan &
FATBBOREISH | B SR
- Baked Teriyaki Chicken Chop with Pickles * Chilled Honeydew Sago ke
HRIRERS Z=/NFEKEE *
Oat Cereal Chicken Chop o oikcbe gho Cha ¢
= s\ (P EEEE
. OCEAN CATCH 10. BEVERAGE
Sweet and Sour Fish Fillet +  Refreshing Tropical Punch
[zl FEIKIRIR
Fish Fillet with Assam Paste &p * Lemongrass Pandan
e al EFV=S
Salted Egg Fish Fillet & (& - Wintermelon Tea
RESER AN

Iced Lemon Tea
FFERLIR

* Seasonal & Subject To Substitution {E Popular
&P Chef Recommendation ® Vegetarian
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ASIAN
SPECIAL
BUFFET

10+1 Course

$22.00+ ($23.98 with GST) Per Person

(Min. 20 Person)
Please choose one item from each category

1. MAINS
+ Thai Pineapple Fried Rice
= AR
+  Signature Wok-Fried Egg Rice with Silver Fish
BRHRE IR
+ Yang Chow Fried Rice (&
MR
+  Signature Mee Goreng
BRESRIE
Sin Chow Fried Egg Noodle
FNKORCEE
Hong Kong Wok Fried Bee Hoon
BITFIAKR
2. CHICKEN
- Signature Curry Chicken with Potatoes € (g
FEREINIERS
+ Ayam Assam Pedas
SRIERIRXG
Prawn Paste Mid Wing (&
HFEERERE 8
Roasted Chicken Chop with BBQ Sauce
FAzlBBQIEISH/\
Baked Teriyaki Chicken Chop with Pickles
gRpeEns
Oat Cereal Chicken Chop
Z R

3. OCEAN CATCH

Sweet and Sour Fish Fillet
[zl

Fish Fillet with Assam Paste &
Tsap

Salted Egg Fish Fillet & (&
RE&R

+ Nonya Sauce Fish Fillet

IREE R

4. PRAWN

+  Fragrant Oat Cereal Prawn @
HieZE R IF
Salted Egg Prawn &
RREEE4T
Golden Butter Prawn
LT
Spicy Pepper Prawn
ERF T

+ Oriental Sambal Prawn
2 EEHE

5. BEEF

+ Signature Rendang Beef
BREIS HIIESPY
Sautéed Sliced Beef with Lemongrass
EFNHERR
Sautéed Oriental Black Pepper Sliced Beef & (&
A4 A

+ Sautéed Sliced Beef with Broccoli

=T FA A

&P Chef Recommendation ‘Vege‘rarion {E Popular

6

N

.VEGETABLES
Signature Curry Vegetables (&
BREmIESE
Chinese Cabbage Luo Han Zhai ®
BXZNF
Stir Fry Caulifiower and Broccoli ®
B
Nai Bai with Superior Broth &
Lingpa
Hong Kong Kai Lan with Mushroom and Wolfberry
BEEBT=

.FINGER FOOD
Breaded Ebi with Tartar Dip (&
ERMIFEFECIE S E
Breaded Butterfly Shrimps w Thai Chilli Sauce @
Lk NSV ITE SR ]
Golden Sotong Ball
BEH,
Golden Seafood Pocket with Oriental Dip € (B
B R HRLS
Sambal Fish Ball
E={=n=<pal
Fried Samosa

UIEY=:]

.BEANCURD / EGG
Traditional Tahu Goreng with Peanut Sauce (g
SRR ERIEDBRICLESE
Crab Stick “Gui Hua” Egg (B
BEEE
Foo Yong Chicken Sausage Egg
eSS
Sze Chuan Mapo Tofu
PO FRES TS
Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
TIREDB
Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye
EsElityeS =
. PASTRY
Mini Chocolate Brownie
IR ATt
Mini Oreo Cheese Cake (&
EREER B 2R
Traditional Mini English Carrot Cake
RHE PEER
0. DESSERT
Chef's Special Chendol (B
B Sr=EE
Chilled Almond Beancurd with Longan
FIRBI SRR
Chilled Grass Jelly with Longan
IEZS
Chilled Cheng Tng with Snow Fungus and Longan &
BEREE LR
Hot Bo Bo Cha Cha &
(B SIS

1. BEVERAGE
Refreshing Tropical Punch
FEERIKIRIR
lced Lemon Tea
TSR
Grapefruit Pomelo
FEERIKIRIR
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SIGNATURE °
SPREAD
BUFFET

10+1 Course

$24.00+ ($26.16 with GST) Per Person

6. VEGETABLES

Signature Curry Vegetables @
FEREIIESE
Nai Bai with Superior Broth &
Einina
Vegetables Medley with Aimond Flakes
[ eaeay
Aloo Gobi Masala (Indian Style Potato and Cauliflower)
ENEREERE
Hong Kong Kai Lan with Mushroom and Wolfberry
BEHE BT =
.EGG/BEANCURD
Egg Beancurd with Shimeiji Mushroom and
Seow Bai Chye
EEClEyeStIN=Ed
Traditional Tahu Goreng with Peanut Sauce (&
O S ESBRES
Crab Stick *Gui Hua” Egg (B

(Min. 20 Person) IR
. Foo Yong Chicken Sausage Egg
Please choose one item from each category EERE
1. MAINS Sze Chuan Mapo Tofu
- Seafood Fried Rice MU DB
BEEIR Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
- Eight Treasure Fried Rice IIRESE
INFEWIR 8. FINGER FOOD
' ;%’\?\&%OW Fried Rice (g - Breaded Ebi with Tartar Dip (&
- . . E MBS E
;\‘E‘iﬁ_’];’gig'\"ee Siam with Egg Breaded Butterfly Shrimps w Thai Chilli Sauce
Bror NSNS
\rqlsed 22 A NpeRiEs Golden Sotong Ball
BT EEE N =@,
Fusilli Pasta with Chicken Neapolitan Sauce gtornbol Fe Bl
f=San i 2EER,
2. CHICKEN Fried Samosa
- Signature Curry Chicken with Potatoes & UlES=2
BhEMNIERS Golden Seafood Pocket with Oriental Dip
Prawn Paste Mid Wing (& BtF S
GG
Roasted Chicken Chop with BBQ Sauce e oo Brownic
R A EIRTRIRH
Baked Chicken Parmigiano Traditional Mini English Carrot Cake
Honey Glazed Chicken with Mango Sauce Je—— I\/I|n| Cheese Cake Platter & (&
= AR TR
3.0CEAN CATCH
=" Sweet and Sour Fish Fillet 10: gﬁiﬁi'&eoiol Chendoll
Eﬁ?e%)é Fish Fillet & (& RS =E
el Hgg Chilled Aimond Beancurd with Longan
Sy A ALIRE - .
R Chilled Grass Jelly with Longan
ﬁo?y_o Sauce Fish Fillet U= AR .
RS A Cih'%”i% %ﬁ%ﬂg Tng with Snow Fungus and Longan &
5 . . 1BI)=
’ E;glﬁt with Assam Paste & + Chilled Sea Coconut with Snow Fungus and Nata De Coco
== BB EEAPR
4. PRAWN + Hot Bo Bo Cha Cha &
- Wasabi Mayo Prawn (& A BB
TARYBIHLR
Fragrant Oat Cereal Prawn (i 11. BEVERAGE _
EiE LT c Refreshmg Tropical Punch
Salted Egg Prawn & FERIKIRIR
RS * Lemongrass Pandan
- Golden Butter Prawn HFI=R
HSiE . Wlnfgmelon Tea
Spicy Pepper Prawn NG
FRFHIMT Iced Lemon Tea
Oriental Sambal Prawn IFEARIRIR
2 EERET
5. BEEF
- Signature Rendang Beef (& -
TRRE SRy Nai Bai with
- Sautéed Oriental Black Pepper Sliced Beef & (B Superior Broth
AR A _ —
Italian Beef Meatball with Salsa Di Pomodoro e
B4R ECENE } —
Sautéed Sliced Beef with Lemongrass T
BEFIERNA 5

P Chef Recommendation & Vegetarian {gPopulor




REGULAR BUFFET

INTERNATIONAL

MEDLEY
BUFFET A

941 Course

$23.00+ ($25.07 with GST) Per Person

(Min. 25 Person)
Please choose one item from each category

1 APPETIZER
Potato Salad with Gherkin Aioli
i_L@B/J \EMT/T/)E//iL
Panzanella Salad
FEHRANAS B HL
Roasted Pumpkin Salad
KR/ AL
Classic Caesar Salad with Homemade Dressing €

U BC B HIER

2 PLATTER
Cheese Platter
INESHER
Gourmet Sausage Platter
EREIHE
Sushi & Maki Platter (&
HEoilEoHE
Smoked Duck Platter
ESHE
3 POULTRY
Sous Vide Chicken with BBQ Sauce
RETIEFCRERIES
Korean Fried Chicken
FHEINERS
Roasted Chicken with Garlic Cream Sauce
e dnREES
Oven Baked Chicken Parmigiana

KERBNERSIR/R S TH%

4 FISH
Roasted Tilapia Fillet with Pesto Cream Sauce

AEReSA8H
Baked Dory Fillet with Lemon Butter Sauce E

el iy

Fish & Chlps with Tartar Sauce

BB B ES

Baked Snapper with Kabayaki Sauce €&
e AR H RS

5 SEAFOOD
Spicy Cream Seafood Stew
BRID eI
Half Shelled Mussels with Pineapple Salsa
Grilled Prawn with Citrus Butter Cream
et s
Golden Prawn WITh TObIkO Wasabi Mayo ke
BRI KFIARE

6 PREMIUM MEAT

Japanese Curry with Mutton

HCI0E=EE

Brcused Beef with Medley Vegetables
AR

Moroccon Lamb Stew with Chickpeas iz

S SIS S IEER

Beef Meatball with Garlic Butter Sauce

moes AR

7 VEGETABLES
Roasted Mexican Style Mixed Vegetables
Yasai ltfame
B Hese
Garden Medley with Garlic Butter Sauce
TTﬁ-E\: Hﬂ@}\%&)nﬁk
Oven Roasted Ratatouille (B
%‘t 9H_|I_Hﬁ VA< k

8 MAINS
Stir Fry Udon Noodle with Black Pepper Sauce
B BEE
Steamed Tomato Rice with Nuts & Dried Raisins
IR R BT E AR
Japanese Style Ginger Fried Rice with
Edamame & Tobiko
HXEZ CFEMIR
Garlic Butter Rice w Black Olive & Parsley iz
TR B H R B SR A BR A

9 DESSERT
Mango Sago with Coconut Cream iz

TR POAKRECHRYD
Bread & Butter Puddlng with Anglaise Sauce

HEERD T &
American Baked Cheesecake @
=S TER
Fruit Tea Jelly with Mint
SERKERRRR

10. BEVERAGES
+  Refreshing Yuzu
IR
Grapefruit Pomelo
ZLERIKRIR
Lemongrass Pandan FFHI=3F
Peach Muscat HrEFE

@ Chef Recommendation ® Vegetarian {E Popular




REGULAR BUFFET

INTERNATIONAL

MEDLEY
BUFFET B

9+1 Course

$25.00+ ($27.25 with GST) Per Person

(Min. 25 Person)
Please choose one item from each category

1 APPETIZER
Chicken, Corn & Walnut Salad 38R EKizbkibhr
Wild Mushroom Salad with Arugula & Trufie Crumble &
By B MU Roht R S RAIATERE
Mexican Macaroni Salad
FPIENE O HL
Asparagus & Orange Salad (&
AEEEFLH
2 PLATTER
Cheese Platfter
UDBEHH A
Smoked Salmon Platter &
WE= @
Gourmet Sausage Platter
ERERHER
Sushi & Maki Platter {ig
HalfEa)ia
Smoked Duck Platter
e
3 POULTRY
Rosemary Infused Chicken Thigh with Truffle
Mushroom Sauce
WL ABRECIA R &
Sous Vide Chicken with Sour Raisin Jus €
KRR ECEEREE T
Butter Shoyu Chicken with Roasted Sesame
S G R 2 R
Pan Roasted Chicken with Natural Jus
HIEGH\
4 FISH
Oven Baked Seabass with Sauce Vierge @
TRt B RS
Slow Cooked Atlantic Salmon with Zesty Caper
Cream Sauce (B
B =B E I O RILLARIDHE
Grilled Whole Salmon Fillet with Roasted Sesame Glazed
WG = B R ECHE S R
Snapper Fillet with Mornay Sauce
ERERE R

5 SEAFOOD
Caramelized Miso Butter Grilled Prawns &
FEVEIRIG S HE AT
Prawn with Lime Butter Sauce
SirEfAEALr
Seafood Medley with Spicy Cream Sauce
RS BEEHR
Baked Seafood in Marinara Sauce
BTy, sl

6 PREMIUM MEATS
Beef Bourguignon with Spicy Brown Sauce &
LD
Mutton Stew with Spicy Bulgolgi Sauce
FREFERNE
Lamb Stew with Potatoes & Carrots
TTHRE MEFER
Roasted Beef Ribeye with Rosemary Jus €
WK B ANARA-HE

7 VEGETABLES
GoohUJong Stir Fry Mixed Vegetables
ﬁéﬁy\ }\ 'H—%%EMWK

Garlic Herb Roasted Potatoes with Carrots & Zucchini
Aira B T EHAE MIFEEE

Truffle Parmesan Roasted Broccoli & Cauliflower €9
FAREIR/R ST EEIEFE =1eF1eHp5E

Mixed Vegetables with Butter Sauce &

Almond Flakes (&8 & E HiRsE

8. MAINS
Chicken Penne W|Th Homemode Pesto Sauce
SBRE O E BT Errs
Prawn Spaghetti Aglio Olio with Bell Peppers &
Mushrooms
W AF R S E
Salmon Chahan
HRX =&k
Bechamel Baked Rice with Crab Meat
BERERR

9 DESSERT
Lychee Pudding with Raspberry Compote

it ] BBR FER
Pumpkin Bread & Butter Pudding with Coconut Sauce &

F/NEEERM T BlirE
Red Velvet Cake

T BRI EE
Chocolate Truffle Cake

EISTe D&

10. BEVERAGES
+  Refreshing Yuzu

Rt

Grapefruit Pomelo
FLERIKISIR
Lemongross Pandan
BFI=5

Peach Muscat

PRESE XA

@ Chef Recommendation ‘Vege’rorion {E Popular

Roasted Beef Ribeye with Rosemary Jus

‘-"\i"-.’.’."
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INTERNATIONAL

MEDLEY
BUFFET C

10+1 Course

$28.00+ ($30.52 with GST) Per Person

(Min. 20 Person)
Please choose one item from each category

1. MAINS

+ Wok-Fried Rice with Crabmeat and Silver Fish (&
BERIREENIR
Salmon Chahan (Wok-Fried Japanese Rice w Salmon)
B =&
Roasted Pumpkin Pilaf Rice with Alimond
[iZE ) )AV/N
Sin Chow Fried Bee Hoon Fillkb kA
Penne Chicken Pesto with Mushroom
B FBRESH
Classic Italian Aglio Olio with Bell Pepper Trio
BHEREAFE

2.SALAD
- Smoked Duck Salad with Sesame Shoyu (&
Classic Caesar Salad with Garlic Crouton
SRS EE T
Assorted Wild Mushroom Salad with Balsamico (g
B RS
Fresh Garden Greens with Thousand Island Dressing
i T 28
3.S0UP
+ Creamy Clom Chowder &
pOipiss L EL s
Cream of Forest Mushroom (g
POTUEELE 7
Hearty Minestrone
BANBGZED
Cream of Broccoli
YNHPE=1En
4. CHICKEN
- Signature Curry Chicken with Potatoes € (&
FERLIMNNERG
Thai Green Curry Chicken
=B MIERS
Baked Chicken Parmigiano
FRTiHES 136\
Honey Glazed Chicken with Mango Sauce
ETTRGH
Pan Roasted Louisiana Chicken with Mushroom Ragout &
BEiEERIEH\
Roasted Cajun Chicken with Black Pepper Sauce (g
FEHEREH\

5. INTERNATIONAL DELIGHTS

- Cabbage Spring Roll with Sweet Sauce (&
BFE5EHE
Breaded Ebi with Tartar Dip (&
EEM I RCIEE S
Breaded Butterfly Shrimps w Thai Chilli Sauce
L NS i e
Sauteed Chicken Sausage with
Rosemary Sauce
BEIMREEE
Deep-Fried Beancurd with Authentic Thai Sauce
ST HRAEHE
Breaded Scallop with Pesto Cream Dip
HEHTHFEEE

6.

7.

FISH

Grilled Salmon Fillet with Spicy BBQ Sauce
E=aEERES

Snapper Fillet with Lemon Butter Cream Sauce € (&
i3t R AT R IDihE

Tandoori Fish Fillet with Mint Raita

NEEHEEH

Assam Dory Fillet

TsEk

PRAWN
Golden Butter Prawn (g
AT
Sauteed Garlic Prawn with Butter Cream Sauce &
LANEESEEE
Wasabi Prawn with Fruit Salad (g
B PRLT T ARER
Breaded Torpedo Prawn with Salted Egg Cream
BN EENR RS
Prawn Tikka Masala
ENEINELF

8.VEGETABLES

9.

10.

11.

Hong Kong Kai Lan with Mushroom and Wolfberry
BEEBT=
Vegetables Medley with Almond Flakes
PR A A
Sautéed Seasonal Vegetables
PR
Aloo Gobi Masala (Indian Style Potato and Caulifiower)
ENESLDRE
Ratatouille Au Gratin (&
P
DESSERT
Chef's Special Chendol (&
B SN=EE
Chilled Alimond Beancurd with Longan
AR CRIKR
Chilled Sea Coconut with Snow Fungus and Nata De Coco
BIEEEHR
Hot Bo Bo Cha Cha &
(P EEEE
PASTRY )
Mini Chocolate Eclair
HARIGFe 10185
Mini Cream Puffs
TR S
Fresh Fruit Tartlet
BESREE
Chocolate Truffle Cake
EI IG5 DBk
Red Velvet Cake
T RHBGHERRS
Mini Chocolate Brownie
AR BRE T
Assorted Mini Cheese Cake Platter (&
IR Z TERE

BEVERAGE
Refreshing Tropical Punch
FERIKIGIR
Lemongrass Pandan
EFU=F
Wintermelon Tea
EJINES

Refreshing Yuzu
TFIR

lced Lemon Tea
IFEFISIR
Grapefruit Pomelo
FERIKIGIR

@ Chef Recommendation
| Vegetarian

{E Popular



INTERNATIONAL

MEDLEY
BUFFET D

11+1 Course

$34.00+ ($37.06 with GST) Per Person

(Min. 20 Person)
Please choose one item from each category

1 MAINS
Cheesy Mushroom Baked Rice
ZTEERIR
Succulent Seafood Spaghetti Aglio Olio
BEHIERE AN E
Fusilli Pasta with Chicken Neapolitan Sauce
EIUIRNEE
Fragrant Honey Baked Salmon Pilaf Rice (&
ET=N8IR
Signature Traditional Laksa Lemak € (&
&shnd

2 SALAD
Classic Caesar Salad with Garlic Crouton
E)-L}%Q//}JTE‘@E@;T
Seafood Fusilli Pasta with Pesto Emulsion
TBEHRNEE DR
Traditional Thai Mango Salad with Chilled Prawn €

RN R

Tropical Fruit Salad with California Raisin and Almond

KL

3 POULTRY

Signature Curry Chicken with Potatoes € (B

TBRZIMNIERS

Roasted Old Bay Chicken with Mushroom Ragout €

ErEE MG\

Boked Rosemary Chicken Chop with Natural Jus
EEEGH

Emperor Herbal Chicken

SHZIG

4 SOUP
Wild Mushroom Veloute
FEERED
Hearty Italian Minestrone
BANB D
Creamy Clam Chowder €
RN =Lt e
Chicken and Corn Chowder
SBEEKKS

5 SEAFOOD
Wasabi Mayo Prawn (&
TARGIEHET
Sauteed Garlic Prawn with Butter Cream Sauce
IR iR
Gong Bao Prawn
EEAR
Oriental Spicy Prawn with Chilli
ERFIR
Baked Half-Shell Scallop with Mornay Sauce
B2 mEl
Baked Half-Shell Scallop with
Chilli and Parmesan Crust (&

W= 75 58 N BCERIANNE/R S T8
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€ Chef Recommendation & Vegetarian {EPopulor

6. FISH

Roasted Salmon Fillet with Miso Butter

IRIE4- =&

Roasted Snapper Loin and Mango Salsa (g
S A=)y

Slow-Baked Snapper Loin with Tomato Cream Coulis

AN ES AN oy

7.PREMIUM MEAT

Roasted Beef Ribeye with Rosemary Jus &
WX T ERNIRA-HE

[talian Beef Meatball with Salsa Di Pomodoro
= AAEEIE

Winfertime Beef Casserole with Vegetables
SN

Moroccan Lamb Stew with Chickpeas
EEIEEIEFERA

Traditional Mutton Rendang

PBRRS HIIEE R

Sautéed Oriental Black Pepper Sliced Beef (&
SRR A

8 INTERNATIONAL DELIGHTS

Sautéed Chicken Chipolata Sausage with BBQ Sauce

BEFHBBOE
Baked Garlic Mussel with Parmesan Chilli Crumb &
EZ el

Signature Deluxe Sushi Platter

9 VEGETABLES

10.

11.

12.

Sautéed Fine Beans with Mushroom Butter Sauce

[N ER e

Vegetables Medley with Almond Flakes

[ eae oy

Roasted Idaho Potato with Turkey Bacon

MO E K IG 2L

Signature Curry Vegetables € (&

TRREmESE

Hong Kong Kai Lan with Mushroom and Wolfberry
BEE B =

PASTRY

Fresh Fruit Tartlet

ERESP

Chocolate Truffle Cake
ARG NERE

Red Velvet Cake

T EBRUABHERE

Mini Chocolate Eclairs
Assorted Mini Cheese Cake Platter &9
WIRZURZ T8

Assorted Petit Four #6zt/\i&

DESSERTS

Assorted Fresh Fruit Platter (&
BRI

Hot Cheng Tng with Snow Fungus and Longan @
BB EELIR

Chilled Sago Melaka

HHETEKER

Chilled Bo Bo Cha Cha &

EEBE

Chilled Grass Jelly with Fruit Cocktail
FERWRE

BEVERAGE

Refreshing Tropical Punch
FEERIKIRIR

Lemongrass Pandan

BEFU=3

Wintermelon Tea

EJINE-S

Refreshing Yuzu

hFIRE

Ilced Lemon Tea

IFERERIRIR

Grapefruit Pomelo

FEERIKIRIR

Hot Coffee with Sugar and Creamer
PIHE

HoT Tea with Sugar and Creamer
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5.VEGETABLE

HEALTHIER
BUFFET

Signature Curry Vegetable & (B
HBhEMIESE

Nonya Chap Chye

IREHEE

Garlic, Caulifiower, Carrot and Mushroom
[l en

Seow Bai Chye with Honshimeji Mushroom
AN=BIUY NS

6 MAINS

MENU A

9+1 Course

$18.00+ ($19.62 with GST) Per Person

(Min. 25 Person)
Please choose one item from each category

Singapore Style Fried Brown Rice &

EMKERIIR

Vegetarian Fried Brown Rice ®
RERID IR

Hong Kong Fried Brown Rice Bee Hoon
EBIREARRD

Sin Chow Fried Brown Rice Bee Hoon

EMIORERK

7.DIM SUM

Sfeomed Cobboge Roll with Shrimp

Sfeomed Wholemeal Pumpkin Mini Mantou

B oRE gL

Steamed Mini Lotus Pau

1. CHICKEN FORESE,
Glazed Chicken Chop Steamed Mini Red Bean Pau
B\ E v ARSI
Signature Curry Chicken with Potatoes & Steamed Chee Cheong Fun (B
IBREIMNESS ZSE R
Baked Chicken Chop with Lemon Sauce
RS sl o
»  Mini Chocolate Eclairs

Baked Chicken Chop with Garlic Rosemary Sauce
HRIEERIGH\
2. 0CEAN CATCH

Traditional Mini English Carrot Cake
=X MERER
Assorted Mini Cake Slice

Miso Glazed Baked Fish Fillet & FUEIR(REERE
IRIEE Assorted Mini Swiss Roll (&
Cantonese Garlic Dory Fillet in Soya Sauce ZUB R TIR TS
R A 9 DESSERT
Sweet and Sour Fish Fillet
BT A 1 Q;%;%j Fresh Fruit Platter (b
EZ\;LZ%k)'#Berd Fish Fillet Chilled Almond Beancurd with Longan
AR SRR
3 PRAWN Chilled Cheng Tng with Snow Fungus and Longan &

Grilled Marinated Prawn with Lime Butter Sauce

JERR AT A AT

Mongolian BBQ Garlic Prawn

FoE Ral

Sautéed Prawn with Tomato Sauce

EDnESHF

Fragrant Oat Cereal Prawns @ 10
ZRH1F (DF) 5

4.BEANCURD / EGG

Foo Yong Onion Egg
AEEEE

Fu Yong Chicken Sausage Egg
BREIEER

Egg Beancurd with Mushroom and Seow Bai Chye
BEREREIEX

Jade Egg Beancurd with Seasonal Vegetables

-

BEnEELIR

Agar Agar with Fruit Cocktail

Hot Red Dates with Gingko Nut Soup
) LEBRD

. BEVERAGE

lced Water

KX

Iced Lemon Tea

IFERRIRIR

Grapefruit Pomelo

ZEERIKISIR

Hot Coffee with Sugar and Creamer
bz

Hot Tea with Sugar and Creamer



REGULAR BUFFET

HEALTHIER
BUFFET

MENU B

$20.00+ ($21.80 with GST) Per Person

Please choose one item from each category

10+1 Course

(Min. 25 Person)

1. APPETIZER

+ Signature Maki and Sushi Platter (&
el
Mixed Garden Salad with Salad Dressing
REH
Fusilli Pasta Salad with Capsicum
SRR DAL
Thai Style Chicken Salad &
FINELLPH]

2. MEAT
Signature Curry Chicken with Potatoes € (&
FEREMNESS
Roasted Chicken Chop with Mushroom Sauce
BEZE TS\
Sautéed Broccoli with Sliced Beef
A=A
Sautéed Sliced Beef with Lemongrasss
EXFRR

3. 0CEAN CATCH
Cantonese Garlic Dory Fillet in Soya Sauce &

6. VEGETABLE

Chinese Cabbage Luo Han Zhai ®

E?Kajnlyﬁﬁ

Hong Kong Chye Sim with Assorted Mushroom
B O ELE

Sauteed Broccoli and Cauliflower
PR R WL

Seow Bai Chye with Honshimeji Mushroom
UNSELI/N

7.DIM SUM

S’reomed Wholemeal Pumpkin Mini Mantou
ZERORE Bk

Steamed Mini Red Bean Pau
KRS E

Steamed Chee Cheong Fun (B

Steamed Mini Lotus Pau

EIRERE,

8. MAINS

Singapore Style Fried Brown Rice
ENHERIIR

Vegetarian Fried Brown Rice ®
REARIDIR

Hong Kong Fried Brown Rice Bee Hoon

BB IORERKD

Sin Chow Fried Brown Rice Bee Hoon

EMRERK

9. PASTRY

10.

M|n| Chocolate Eclair

e INETYaNIES
Traditional Mini English Carrot Cake
BRE MERER
Assorted Mini Swiss Roll (&
FURIA I L5
Assorted Mini Cake Slice
ZRIRIRERE
DESSERT
Chilled Bo Bo Cha Cha & (&
EEIEE
Chilled Cheng Tng with

1512@ ):|L
Sweet and Sour Fish Fillet S%”%"!E':Huggﬁ‘és el lengein &
szl i .
Teriyaki Baked Fish Fillet (H% 55%2%(?% with Gingko Nut Soup
REKREE A e Lt NC .
Miso Glazed Baked Fish Fillet oL ey i Frut Cockial
i 2K TREZHTE
RIEE A Assorted Fresh Fruit Platter (&
4. SEAFOOD BERIE
Gong Bao Prawn 11. BEVERAGE
SLRAF -
Fragrcm’r Oat Cereal Prawns & l/jgf UeLET
Z 1T (DF) .
Grilled Marinated Prawn with Lime Butter Sauce QLOUJ];I]EFO IS SUEelr eel CrEemmEr
JERRT AT ,
Mongolian BBQ Garlic Prawn ;H;LO%TGG B SUEEr e Cizeine:
e ) Iced Lemon Tea
5.BEANCURD / EGG IFIRERIRIR
Foo Yong Onion Egg Grapefruit Pomelo
KBEEE FERIKIRIR
Fu Yong Chicken Sausage Egg
BREDEEER
Egg Begncurd with Shimeiji Mushroom and Seow Bai Chye
ROBXEE/NAX
Jode Egg Beancurd with Seasonal Vegetables

@ Chef Recommendation ‘Vegeforion {E Popular




