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STAMFORD

We Cater, We Care



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
DRI

 Signature Wok-Fried Egg Rice with Silver Fish &
BRRE MR

« Yang Chow Fried Rice (g
TMNIR

» Vegetarian Fried Rice ®
KRR

* Signature Mee Goreng
BRI E

* Hong Kong Fried Egg Noodles
EHBMGER

» \egetarian Fried Bee Hoon ®&
IO

2. CHICKEN

 Signature Curry Chicken with Potatoes & (&
TEREIERG

*  Ayam Masak Merah
OB AERIARGH

e Prawn Paste Mid Wing (&
HFEEASIE

e Roasted Chicken Chop with BBQ Sauce
P BBOEIEH\

* Baked Teriyaki Chicken Chop with Pickles
BRI ENG

e Thai Crispy Chicken Chop with Plum Sauce
RAEEG

* Seasonal & Subject To Substitution

Thai Crispy Chicken Chop
with Plum Sauce

w

»H

L]

& Chef Recommendation

. OCEAN CATCH
Fish Fillet with Assam Paste &
TsaH
Salted Egg Fish Fillet € (&
RS A
Gong Bao Fish Fillet
ERER

. VEGETABLES
Signature Curry Vegetables &
FEREmINESE
Nonya Chap Chye
IREH
Chinese Cabbage Luo Han Zhai ®
AXZ N
Stir Fry Cauliffiower and Broccoli ®
B

.DIM SUM
Steamed Cabbage Roll with Shrimp
EIMZBXE

Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce

AT RO =
Vegetables Spring Roll with Sweet Sauce (g
GBS
Golden Chicken Ngoh Hiang Roll
BEELEF
. FINGER FOOD
Cabbage Spring Roll with Sweet Sauce
BREShEHE
Seafood Crouton with Tartar Dip
B ERECIE R &
Golden Seafood Pocket with Oriental Dip & (&
Sl
Golden Sotong Ball
EEH,
Fried Samosa
UIlEY=S

. DESSERT
Chilled Almond Beancurd with Longan
FRRE %
Chilled Cheng Tng with Snow Fungus and Longan &
BEE KR
Chilled Honeydew Sago (B
EYNis S
Agar Agar with Fruit Cocktail

[T
. BEVERAGE DB

Refreshing Tropical Punch
ZERIKIZIR
Wintermelon Tea
EINES
Iced Lemon Tea
IFIERRIRIR
Lemongrass Pandan
HFI=R

zé Popular |\ Vegetarian

Chinese Cabbage
Luo Han zhai (Veg)
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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
SRR

Signature Wok-Fried Egg Rice with Silver Fish &p
BRERE IR

Yang Chow Fried Rice (B
MR IR

Vegetarian Fried Rice ®
HRMIR

Signature Mee Goreng

B RE

Hong Kong Fried Egg Noodles
EHEBGERHE

Vegetarian Fried Bee Hoon ®
FIOAKED

. CHICKEN

Signature Curry Chicken with Potatoes & [
BhENERS

Ayam Masak Merah

SR EDRERIARIGH

Prawn Paste Mid Wing (&

NN E )

Roasted Chicken Chop with BBQ Sauce

A BBOXSISH\

Baked Teriyaki Chicken Chop with Pickles
BRI ENG

Thai Crispy Chicken Chop with Plum Sauce
ZIBENS

. OCEAN CATCH

Fish Fillet with Assam Paste &
NNy

Salted Egg Fish Fillet & (&
BEE R

Gong Bao Fish Fillet

EREH

Ayam Masak Merah

4

wn

. BEANCURD / EGG
Crab Stick “"Gui Hua” Egg {é
EEETE
Foo Yong Chicken Sausage Egg
eSS
Sze Chuan Mapo Tofu
o) IFRES S
Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
IRETE
.VEGETABLES
Signature Curry Vegetables @
BRRIIESE
Nonya Chap Chye
IREZE
Chinese Cabbage Luo Han Zhai ®
BXZNF
Stir Fry Caulifiower and Broccoli ®
BRI
.DIM SUM
Steamed Cabbage Roll with Shrimp
EIMZ_BXE
Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
AT eERRoEH &
Vegetables Spring Roll with Sweet Sauce @
BREEHE
Golden Chicken Ngoh Hiang Roll
EEh&EF
. FINGER FOOD
Cabbage Spring Roll with Sweet Sauce
BEGhEHE
Seafood Crouton with Tartar Dip
B ERECIE A S
Golden Seafood Pocket with Oriental Dip & (&
B
Golden Sotong Balll
EEH,
Fried Samosa
UlEY=E

. DESSERT
Chilled Almond Beancurd with Longan
IR CRA
Chilled Cheng Tng with Snow Fungus and Longan &
BREELIR
Chilled Honeydew Sago (&
2 NFEKEE*
Agar Agar with Fruit Cocktail

[ |
. BEVERAGE SEEEL)

Refreshing Tropical Punch
ZEIKLIR

Wintermelon Tea

EINE:N

Iced Lemon Tea
FPERISIR

Lemongrass Pandan
BFI=F

* Seasonal & Subject To Substitution ¢ Chef Recommendation aé Popular Q Vegetarian

Sze Chuan Mapo Tofu



o

.BEANCURD / EGG
« Traditional Tahu Goreng with Peanut Sauce (&
XS BEES

+  Crab Stick “Gui Hua” Egg (&

BRI

* Foo Yong Chicken Sausage Egg

BPEER

D * Sze Chuan Mapo Tofu (g

S I E A M) || FRES S
e Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
TIRETE
Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye
EaElEgeSrIN=d

7.DIM SUM
e Steamed Cabbage Roll with Shrimp
+1 Course i
e Steamed Mini Soon Kueh with Sweet Sauce
. ZIRACEHE
$20.00+ ($21.80 with GST) Per Person « Golden Chicken Ngoh Hiang Roll

-
LLI
LL
LL
-
(a0
o
<
-l
-
O
LLl
o

. BFEREF
(MII‘I. .25 Person) » Vegetarian Spring Roll with Sweet Sauce & @
Please choose one item from each category frac i
e Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
1. MAINS o N aEdI
* Thai Pineapple Fried Rice
F=AERWR 8. FINGER FOOD . .
* Signature Wok-Fried Egg Rice with Silver Fish 0 ekt s el i Suest Soles
BRERE IR ARESEHEE
+ Yang Chow Fried Rice (& » Seafood Crouton with Tartar Dip
RO TR BEEKEC RIS
+ Signature Mee Goreng » Golden Seafood Pocket with Oriental Dip & (&
RS RE BEFRHRLS
* Sin Chow Fried Egg Noodle . i%lden Sotong Ball
MRS EE BEQ
* Hong Kong Wok Fried Bee Hoon ° i_gmgal Fish Ball
BT AR 2E85
e Fried Samosa
2. CHICKEN . . MES
» Signature Curry Chicken with Potatoes & (&
B 9. DESSERT
BRI : .
«  Ayam Assam Pedas 0 thllid_Alrpond Beancurd with Longan
DB KRR _
 Prawn Paste Mid Wing (& © Cl’ll‘l_le\d Grass Jelly with Longan
ARSI ehE U= R ,
« Roasted Chicken Chop with BBQ Sauce . g}'"id Cheng Tng with Snow Fungus and Longan &
FaztBBQSEH| BIAEE IR
» Baked Teriyaki Chicken Chop with Pickles * Chilled Honeydew Sago (&
ABkEHETS E/NFRE
+ Oat Cereal Chicken Chop * Hot Bo Bo Cha Cha &
= Fgi\ (F)EREIBIS
[ |
3. OCEAN CATCH 10. BEVERAGE SCEEL
* Sweet and Sour Fish Fillet ¢ Refreshing Tropical Punch
BREHE R FERIKIGIR
* Fish Fillet with Assam Paste & e Lemongrass Pandan
NIy BEF V=2
* Salted Egg Fish Fillet & (B *  Winftermelon Tea
RESE EINES
* Nonya Sauce Fish Fillet ¢ |cedLemon Tea
REE A IFEFIRIR
f‘ Pgrggr'ém Oat Ceredl Prawn /b * Seasonal & Subject To Substitution {E Popular
EHEE ST & Chef Recommendation & Vegetarian
e Garlic Pepper and Salt Prawn
XU AR
* Gong Bao Prawn
&I
* Salted Egg Prawn &
REZ4F
* Golden Butter Prawn
i

5.VEGETABLES

* Signature Curry Vegetables 8@
BREMIESE

e Chinese Cabbage Luo Han Zhai ©
e

« Stir Fry Caulifiower and Broccoli ©
BT

* Nai Bai with Superior Broth &
nh773) k] =]

* Hong Kong Kai Lan with Mushroom and Wolfberry
BEEB =
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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
SR ERIR

* Signature Wok-Fried Egg Rice with Silver Fish
BRERE IR

* Yang Chow Fried Rice (&
IR

e Signature Mee Goreng
B DRIE

¢ Sin Chow Fried Egg Noodle
RS EE

* Hong Kong Wok Fried Bee Hoon
BTN

2. CHICKEN

e Signature Curry Chicken with Potatoes &p E@
FBREIINESS

e Ayam Assam Pedas
Sk BRIRNS

+  Prawn Paste Mid Wing (&
HFEERERE 8

* Roasted Chicken Chop with BBQ Sauce
T BBQAEEH

* Baked Teriyaki Chicken Chop with Pickles
BRJ %G

e Oat Cereal Chicken Chop
Z R

3. OCEAN CATCH

* Sweet and Sour Fish Fillet
ERRHE Fr

 Fish Fillet with Assam Paste &
Taap

* Salted Egg Fish Fillet & (B
REE

* Nonya Sauce Fish Fillet

IREB A

4. PRAWN
 Fragrant Oat Cereal Prawn (g

HheZE R IF
e Salted Egg Prawn &»
RIEE4F
e Golden Butter Prawn
ESEEL
* Spicy Pepper Prawn
ERFHUUF
¢ Oriental Sambal Prawn
2 EERIEF
5. BEEF
e Signature Rendang Beef
FBRES HINES Y
e Sautéed Sliced Beef with Lemongrass
EFWFRR
* Sautéed Oriental Black Pepper Sliced Beef & (B
BEAG-AI A
e Sautéed Sliced Beef with Broccoli

=T FA R

@ Chef Recommendation ® Vegetarian {E Popular

.VEGETABLES
Signature Curry Vegetables {g
HEREINIESE
Chinese Cabbage Luo Han Zhai |
e
Stir Fry Caulifiower and Broccoli ®
BRI
Nai Bai with Superior Broth &
LA
Hong Kong Kai Lan with Mushroom and Wolfberry
BEEBT=

. FINGER FOOD
Breaded Ebi with Tartar Dip (g
E B EEFECIE IS &
Breaded Butterfly Shrimps w Thai Chilli Sauce {é
SURIFEFEC SR E
Golden Sotong Balll
3=l
Golden Seafood Pocket with Oriental Dip € (B
B HLS
Sambal Fish Ball
288H,
Fried Samosa

IVESS

.BEANCURD / EGG
Traditional Tahu Goreng with Peanut Sauce (&
SRR ETBRAL LS
Crab Stick “Gui Hua” Egg (&
iR
Foo Yong Chicken Sausage Egg
eSS
Sze Chuan Mapo Tofu
P FREDE
Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
TIREDE
Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye
ExSliteS =
. PASTRY
Mini Chocolate Brownie
WIRB ARt
Mini Oreo Cheese Cake (g
HIRERF R T EREE
Traditional Mini English Carrot Cake
BRE MEER
0. DESSERT
Chef's Special Chendol (&
B 2=
Chilled Alimond Beancurd with Longan
WARE{ZRE
Chilled Grass Jelly with Longan
=R
Chilled Cheng Tng with Snow Fungus and Longan &
BREE LR
Hot Bo Bo Cha Cha &
(P EEEE

1. BEVERAGE m

Refreshing Tropical Punch
ZERIKIQIR

Iced Lemon Tea
IFEFRIRIR

Grapefruit Pomelo
FEERIKIZIR
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SIGNATURE

SPREAD
BUFFET

10+1 Course

$24.00+ ($26.16 with GST) Per Person

(Min. 20 Person)

Please choose one item from each category
. MAINS

Seafood Fried Rice
BEETR

Eight Treasure Fried Rice
VAES

Yang Chow Fried Rice (B
MR

Nonya Mee Siam with Egg
IREKIE

Braised Ee Fu Noodles
BN EES N

Fusilli Pasta with Chicken Neapolitan Sauce

BEICEEIEE

. CHICKEN

Signature Curry Chicken with Potatoes &
EhEINIERS

Prawn Paste Mid Wing (&

NP RIS

Roasted Chicken Chop with BBQ Sauce
FATBBQEIEH\

Baked Chicken Parmigiano

FATUMLZ X6\

Honey Glazed Chicken with Mango Sauce
ErT R\

. OCEAN CATCH

Sweet and Sour Fish Fillet
FREHE A

Salted Egg Fish Fillet & (B
e A

Gong Bao Fish Fillet

EREH

Nonya Sauce Fish Fillet
IRES A

Fish Fillet with Assam Paste &
TsER

. PRAWN

Wasabi Mayo Prawn (g
TARYGIHLR

Fragrant Oat Cereal Prawn Zg
s H1F

Salted Egg Prawn &
R ER EHF

Golden Butter Prawn
AR

Spicy Pepper Prawn
FERFHEF

Oriental Sambal Prawn
E EERET

. BEEF

Signature Rendang Beef (&

BRI LIEAFY

Sautéed Oriental Black Pepper Sliced Beef &3 (&
EEPRER A

[talian Beef Meatball with Salsa Di Pomodoro
B4 ECENE

Sautéed Sliced Beef with Lemongrass

EFERR

&P Chef Recommendation & Vegetarian {é Popular

6

7

. VEGETABLES
Signature Curry Vegetables (i
FEREIIESE
Nai Bai with Superior Broth &
LS|
Vegetables Medley with Almond Flakes
[t ey
Aloo Gobi Masala (Indian Style Potato and Cauliflower)
ENEREERE
Hong Kong Kai Lan with Mushroom and Wolfberry
BB =
.EGG/BEANCURD
Egg Beancurd with Shimeiji Mushroom and
Seow Bai Chye
EaElEyeSTHN=Ed
Traditional Tahu Goreng with Peanut Sauce (g
ORAESIER BRI LS
Crab Stick “Gui Hua” Egg (B
BEEER
Foo Yong Chicken Sausage Egg
BIRER
Sze Chuan Mapo Tofu
MU FRESSS
Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
TIRESRE
. FINGER FOOD
Breaded Ebi with Tartar Dip {‘@
HE M ECIEEE
Breaded Butterfly Shrimps w Thai Chilli Sauce
NSNS
Golden Sotong Ball
F=EH,
Sambal Fish Ball
E={ai=zhal
Fried Samosa
IER=S]
Golden Seafood Pocket with Oriental Dip
B
. PASTRY
Mini Chocolate Brownie
ARFRERE
Traditional Mini English Carrot Cake
=mHE NERER
Assorted Mini Cheese Cake Platter & (g
HIRZRRZ TS
0. DESSERT
Chef’s Special Chendol (&
KIS ZPa=RE
Chilled Almond Beancurd with Longan
TRS{ZRIE
Chilled Grass Jelly with Longan
WERR
Chilled Cheng Tng with Snow Fungus and Longan &
BEHEE LR
Chilled Sea Coconut with Snow Fungus and Nata De Coco
B EEARR
Hot Bo Bo Cha Cha &
G EEBE

[ e |

1.BEVERAGE SCLEZ
Refreshing Tropical Punch
ZERIKRIR
Lemongrass Pandan
BFI=F
Wintermelon Tea
EJIAE:S
Iced Lemon Tea
FFERLIR

Nai Bai with

=

Superior Broth
_;ﬁﬁff

e

i



REGULAR BUFFET

INTERNATIONAL

MEDLEY
BUFFET A

9+1 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
TR/ NE&E TR P HL

e Panzanella Salad
FEET RIS BB HL

¢ Roasted Pumpkin Salad
&R I

» Classic Caesar Salad with Homemade Dressing €
LY HEc B HIER

2.PLATTER

¢ Cheese Platter
ILEEHER

e Gourmet Sausage Platter
EREIHE

« Sushi & Maki Platter (&
HafEaHE

e Smoked Duck Platter
ity

3. POULTRY

¢ Sous Vide Chicken with BBQ Sauce
RETIE SR RIESE

¢ Korean Fried Chicken
FHENES

¢ Roasted Chicken with Garlic Cream Sauce
e hHEES

e Oven Baked Chicken Parmigiana
JEFEIENGIR/R ST B

4.FISH

¢ Roasted Tilapia Fillet with Pesto Cream Sauce
ARERESIe R

¢ Baked Dory Fillet with Lemon Butter Sauce &=
B RTiTEEfRE

e Fish & Chips with Tartar Sauce
EGEENSEEES

» Baked Snapper with Kabayaki Sauce &
EE R HkE

- F

v

.SEAFOOD

Spicy Cream Seafood Stew

RN HBEEBSE

Half Shelled Mussels with Pineapple Salsa
Grilled Prawn with Citrus Butter Cream

e RN

Golden Prawn with Tobiko Wasabi Mayo ZE
BRI K FREESE

6. PREMIUM MEAT

Japanese Curry with Mutton

= EEWIIEESES|

Braised Beef with Medley Vegetables
ZERAT A

Moroccan Lamb Stew with Chickpeas @
RS EESIEFER

Beef Meatball with Garlic Butter Sauce

moes s m AR

7.VEGETABLES

Roasted Mexican Style Mixed Vegetables
Yasai ltfame

SRyt

Garden Medley with Garlic Butter Sauce
TR B MR B

Oven Roasted Ratatouille (&

AN E SRS

8. MAINS

Stir Fry Udon Noodle with Black Pepper Sauce
BT ESZE

Steamed Tomato Rice with Nuts & Dried Raisins

IR BB A T AR

Japanese Style Ginger Fried Rice with
Edamame & Tobiko

HXEZ ¢ FEMIR

Garlic Butter Rice w Black Olive & Parsley ZE
T i IR EC AR ER A

9. DESSERT

@ Chef Recommendation ® Vegetarian {E Popular

Mango Sago with Coconut Cream (&

TERPRECHRIN

Bread & Butter Pudding with Anglaise Sauce
HE®E DM T BRE

American Baked Cheesecake (&

=S TER

Fruit Tea Jelly with Mint

HEREKRERER

. BEVERAGES | &l

Refreshing Yuzu

MR

Grapefruit Pomelo

ZLRIKIZIR

Lemongrass Pandan &FFHT=2%
Peach Muscat HkEsE k!

L}

- ;‘ T ..
qB_oked Srqapgeﬁ-vw?# Kabayaki Sauce



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 S8R Fkizhkib i
Wild Mushroom Salad with Arugula & Truffle Crumble &
A B MU RO R S RAIAATE R
* Mexican Macaroni Salad
EPRSHE O
« Asparagus & Orange Salad (B
AEEFLH
2.PLATTER
e Cheese Platfter
BB PR
» Smoked Salmon Platter &
WE= B2
* Gourmet Sausage Platter
EREHER
 Sushi & Maki Platter (g
HalfEa)ita
* Smoked Duck Platter
SRR

3. POULTRY

* Rosemary Infused Chicken Thigh with Truffle
Mushroom Sauce (&
e CY N NS

 Sous Vide Chicken with Sour Raisin Jus €&
KRS ECEEREE T

e Butter Shoyu Chicken with Roasted Sesame
B A& S Z R

¢ Pan Roasted Chicken with Natural Jus
FHIEEH\

4.FISH

* Oven Baked Seabass with Sauce Vierge @
VEFEIE GRS RIS

* Slow Cooked Aflantic Salmon with Zesty Caper
Cream Sauce (&
1B =B A ORI HE

e Grilled Whole Salmon Fillet with Roasted Sesame Glazed
MRS = N B RO Z AR

e Snapper Fillet with Mornay Sauce
SRERE R

v

.SEAFOOD
Caramelized Miso Butter Grilled Prawns €&
EVEIRIG R R AT
Prawn with Lime Butter Sauce
BiTEmEALF
Seafood Medley with Spicy Cream Sauce
BRe= BEHHAR
Baked Seafood in Marinara Sauce
EhnENE B

. PREMIUM MEATS
Beef Bourguignon with Spicy Brown Sauce &
RS2 REN
Mutton Stew with Spicy Bulgolgi Sauce
HAREFERNE
Lamb Stew with Potatoes & Carrots
TORE MEFER
Roasted Beef Ribeye with Rosemary Jus &
WX T ANARA-HE

.VEGETABLES
Gochujang Stir Fry Mixed Vegetables
BREE I RERSE
Garlic Herb Roasted Potatoes with Carrots & Zucchini
AraeE L ORiAE MIFEEAR
Truffie Parmesan Roasted Broccoli & Caulifiower €
FAREIR/R S FEEIEFE =1eR01eHp5e
Mixed Vegetables with Butter Sauce &
Almond Flakes J&fElEES Hz S

. MAINS
Chicken Penne with Homemade Pesto Sauce
SBEE SR B FlE e
Prawn Spaghetti Aglio Olio with Bell Peppers & Mushrooms
IR AH ER SR E
Salmon Chahan (&
HX =&k
Bechamel Baked Rice with Crab Meat
BERERR
. DESSERT
Lychee Pudding with Raspberry Compote
it ] MBERA T EK
Pumpkin Bread & Butter Pudding with Coconut Sauce &
Fa/NEE & MM J Bollr&
Red Velvet Cake
T ERIBHERS
Chocolate Truffle Cake
EIGE NSRS
0. BEVERAGES SLLEL
Refreshing Yuzu
THFIRRE
Grapefruit Pomelo
ZRERIKBIR
Lemongrass Pandan
BFU=Z
Peach Muscat

HEESEIR

&P Chef Recommendation | Vegetarian {E Popular

Roasted Beef Ribeye with Rosemary Jus

o

O e ) kg T
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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

. MAINS
Wok-Fried Rice with Crabmeat and Silver Fish (&
BERIREENIR
Salmon Chahan (Wok-Fried Japanese Rice w Salmon)
B =&
Roasted Pumpkin Pilaf Rice with Almond
FazURa IR
Sin Chow Fried Bee Hoon #rilllkbA45
Penne Chicken Pesto with Mushroom
B FBRESH
Classic Italian Aglio Olio with Bell Pepper Trio
BHMEREAFE

.SALAD
Smoked Duck Salad with Sesame Shoyu (i
Classic Caesar Salad with Garlic Crouton
SRS EE T *
Assorted Wild Mushroom Salad with Balsamico (&
B RS
Fresh Garden Greens with Thousand Island Dressing
B hiT 285
.SOUP
Creamy Clam Chowder &
pORpiss LA s
Cream of Forest Mushroom (&
PO EELE 7
Hearty Minestrone
BANBGZD
Cream of Broccoli
YNHRPE=1En
. CHICKEN
Signature Curry Chicken with Potatoes € (B
FERLIMNIERG
Thai Green Curry Chicken
=B MIERS
Baked Chicken Parmigiano
PETOHEE 389\
Honey Glazed Chicken with Mango Sauce
ETTRGH
Pan Roasted Louisiana Chicken with Mushroom Ragout &
EIEEHIEH\
Roasted Cajun Chicken with Black Pepper Sauce (&
ERERIEH\

. INTERNATIONAL DELIGHTS
Cabbage Spring Roll with Sweet Sauce (&
BXEGEIHE
Breaded Ebi with Tartar Dip (&
H MV ECIEE &
Breaded Butterfly Shrimps w Thai Chilli Sauce
L NS i e
Sauteed Chicken Sausage with
Rosemary Sauce
BEMKEEE
Deep-Fried Beancurd with Authentic Thai Sauce
ST EE
Breaded Scallop with Pesto Cream Dip
HEMHTHFEEE

o

N

. FISH
Grilled Salmon Fillet with Spicy BBQ Sauce
E=aEERESE
Snapper Fillet with Lemon Butter Cream Sauce € (B
i3t R AT ERIDihE
Tandoori Fish Fillet with Mint Raita
NEEHEEH
Assam Dory Fillet
TsEkH

.PRAWN
Golden Butter Prawn (&
AT
Sauteed Garlic Prawn with Butter Cream Sauce &
ANEESSEE
Wasabi Prawn with Fruit Salad (&
BRERIPRITTARAT
Breaded Torpedo Prawn with Salted Egg Cream
HEMNEE R R
Prawn Tikka Masala
ENEINIELF

. VEGETABLES
Hong Kong Kai Lan with Mushroom and Wolfberry
BEEBT=
Vegetables Medley with Almond Flakes
PR KA
Sautéed Seasonal Vegetables
TR LR
Aloo Gobi Masala (Indian Style Potato and Caulifflower)
DRI DN E
Ratatouille Au Gratin (g
i
. DESSERT
Chef’s Special Chendol (g
B S N=EE
Chilled Almond Beancurd with Longan
AR SRR
Chilled Sea Coconut with Snow Fungus and Nata De Coco
BIEHEEHR
Hot Bo Bo Cha Cha &»
(P EEEE

10. PASTRY

Mini Chocolate Eclair

e NS EyENIES

Mini Cream Puffs
ARYLH b

Fresh Fruit Tartlet

BERIE

Chocolate Truffle Cake
AR RN

Red Velvet Cake

T EBRUIBHERE

Mini Chocolate Brownie
KRR EAE

Assorted Mini Cheese Cake Platter (g
WIRARZ TR

Refreshing Tropical Punch
ZRERIKIRIR
Lemongrass Pandan
BFI=2
Wintermelon Tea
EJNEN

Refreshing Yuzu
TR

Iced Lemon Tea
ITEFISIR
Grapefruit Pomelo
FERIKRIR

@ Chef Recommendation
| Vegetarian

{E Popular
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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

. MAINS
Cheesy Mushroom Baked Rice
ZTEERIR
Succulent Seafood Spaghetti Aglio Olio
BEHIE AN E
Fusilli Pasta with Chicken Neapolitan Sauce
EIUIENEE
Fragrant Honey Baked Salmon Pilaf Rice (&
ET=N8IR
Signature Traditional Laksa Lemak € (&
(2 aThly

.SALAD
Classic Caesar Salad with Garlic Crouton
SR H RS EE T
Seafood Fusilli Pasta with Pesto Emulsion
EEHSNEE DL
Traditional Thai Mango Salad with Chilled Prawn €

ST RN AL

Tropical Fruit Salad with California Raisin and Almond

KL

.POULTRY
Signature Curry Chicken with Potatoes € (g
FBREIINERS
Roasted Old Bay Chicken with Mushroom Ragout &
B itst)\
Baked Rosemary Chicken Chop with Natural Jus
HKIEEEGH\
Emperor Herbal Chicken
EFEIG

.SOUP
Wild Mushroom Veloute
HEELD
Hearty Italian Minestrone
BEANBRHED
Creamy Clam Chowder €
kNS
Chicken and Corn Chowder
SBAEKIRD

.SEAFOOD
Wasabi Mayo Prawn (g
TEARYHER
Sauteed Garlic Prawn with Butter Cream Sauce
UENEFEREAS
Gong Bao Prawn
SELF
Oriental Spicy Prawn with Chilli
ERFIF
Baked Half-Shell Scallop with Mornay Sauce
e RN
Baked Half-Shell Scallop with
Chili and Parmesan Crust (g
7558 W ECEREFINE/ R ST

©P Chef Recommendation & Vegetarian {E Popular

6. FISH

N

Roasted Salmon Fillet with Miso Butter
RIB4H= &

Roasted Snapper Loin and Mango Salsa @
TRhgE R

Slow-Baked Snapper Loin with Tomato Cream Coulis
UnREIIMLI S F

. PREMIUM MEAT

Roasted Beef Ribeye with Rosemary Jus €
WK T ERNIRA-HE

[talian Beef Meatball with Salsa Di Pomodoro
= AAEEIE

Wintertime Beef Casserole with Vegetables
KA

Moroccan Lamb Stew with Chickpeas
EEIEEIREFER

Traditional Mutton Rendang

BRRS HIEE R

Sautéed Oriental Black Pepper Sliced Beef (&
BRI A

8. INTERNATIONAL DELIGHTS

Sautéed Chicken Chipolata Sausage with BBQ Sauce
BHFBBQE

Baked Garlic Mussel with Parmesan Chilli Crumb &
jamu =)\

Signature Deluxe Sushi Platter

9.VEGETABLES

Sautéed Fine Beans with Mushroom Butter Sauce

PR BG4 RS

Vegetables Medley with Almond Flakes

i eae oy

Roasted Idaho Potato with Turkey Bacon

HEOEAIZZL

Signature Curry Vegetables € (g

TRREmIESE

Hong Kong Kai Lan with Mushroom and Wolfberry
BEE B =

. PASTRY

Fresh Fruit Tartlet

ERESP

Chocolate Truffle Cake

ARG NERE

Red Velvet Cake

TERISHERE

Mini Chocolate Eclairs

Assorted Mini Cheese Cake Platter &9
RIRZR S T2

Assorted Petit Four #£z0/\EH 52

. DESSERTS

Assorted Fresh Fruit Platter (g

BRI

Hot Cheng Tng with Snow Fungus and Longan @
RSB EELAR

Chilled Sago Melaka

TPHEPEKER

Chilled Bo Bo Cha Cha €&

BRI

Chilled Grass Jelly with Fruit Cocktail

FRIRLE

e

.BEVERAGE &(LE-

Refreshing Tropical Punch
ZRERIKIRIR

Lemongrass Pandan

BFIM=2

Wintermelon Tea

EJNE:N

Refreshing Yuzu

TR

Iced Lemon Tea

ITEFIRIR

Grapefruit Pomelo

ZRERIKIRIR

Hot Coffee with Sugar and Creamer
R

HolTeo with Sugar and Creamer



HEALTHIER
BUFFET

MENU A

7+1 Course

$18.00+ ($19.62 with GST) Per Person

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

REGULAR BUFFET

1.APPETIZER

o Cocktail Prawns with Mesclun Salad in
Wafu Dressing

* Shredded Japanese Cabbage Salad with
Goma Dressing ®&

* Mixed Garden Salad with Yuzu Vinaigrette &

2. POULTRY

¢ Skimmed Milk Boneless Curry Chicken
with Potatoes

¢ Pan Roasted Chicken with Natural Jus

¢ Roasted Chicken with Potato & Herbs

e Saikyo Miso Grilled Chicken

.OCEAN'’S CATCH
Baked Dory Fillet with Thai Mango Salsa
Grilled Dory Fillet w Herb Butter Sauce
Herb Roasted Dory Fillet with Lemon
& Dill Sauce

* Teriyaki Baked Fish Fillet
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. FARM-TO-TABLE

Foo Yong Onion Egg

Spinach Omelette

Braised Egg Beancurd with Seasonal
Vegetable in Silky Egg Gravy
Mushroom Omelette

.VEGETABLES

Skimmed Milk Signature Curry Vegetables &
[talian Ratatouille with Herbs &

Roasted Baby Potatoes with Herlos &

Seow Bai Chye with Mushrooms &

. MAINS

Singapore Style Fried Brown Rice
Garlic Butter Pilaf Brown Rice

HK Fried Brown Rice Bee Hoon
Wholemeal Spaghetti Aglio Olio

.SWEET DELIGHTS

Chilled Almond Beancurd with Longan
(Less Sugarn) &

Agar Agar with Fruit Cocktail (Less Sugar) &
Hot Red Dates with Gingko Nut Soup
(Less Sugar) &

Fresh Fruit Platter &

.BEVERAGE [k,

Hot Coffee with Sugar Only (On The Side)
Hot Tea with Sugar Only (On The Side)
Grapefruit Pomelo Drink

lced Lemon Tea

lced Water (Complimentary)

@ Chef Recommendation ® Vegetarian KE Popular
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REGULAR BUFFET
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HEALTHIER
BUFFET

MENU B

8+1 Course

$20.00+ ($21.80 with GST) Per Person

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

. APPETIZERS
Salad Bar (2 Greens, 4 Toppings, 1 Dressing)
* Applicable for Full Buffet Only
Cocktail Prawns with Mesclun Salad in
Wafu Dressing
Mixed Garden Salad with Salad Dressing &
Shredded Japanese Cabbage Salad with
Goma Dressing &

. POULTRY
Baked Chicken Chop with Orange Sauce
Skimmed Milk Boneless Curry Chicken
with Potatoes
Roasted Chicken with Potatoes & Herbs
Sauteed Thai Style Basil Diced Chicken

.OCEAN'’S CATCH
Slow-Baked Fish Fillet with Tomato Cream Coulis
Cantonese Garlic Dory Fillet in Soya Sauce
Stir Fry Fish Fillet with Ginger & Spring Onion
Baked Dory Fillet with Dill Cream Sauce

. FARM-TO-TABLE
Baked Egg Frittata with Capsicums
Chawanmushi with Narutomaki
Crabstick “"Gui Hua” Egg
Braised Egg Beancurd with Seasonal
Vegetable in Silky Egg Gravy

5.PLANT BASED
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. BEVERAGE

Baked Teriyaki Eggplant with Plant Based
Minced Meat &

Plant Based Meatballs with Tomato Sauce &
Teriyaki Glazed Plant Based Meatball &

.VEGETABLES

Skimmed Milk Signature Curry Vegetables &
Poached Broccoli & Baby Carrots &

Baked Eggplant with Herb Crust &

Yasai lfame (FTT) &

Roasted Baby Potatoes with Herlos &

. MAINS COURSE

Steamed Short Grain Mixed Brown Rice with
Edamame & Herbbs &

Vegetarian Fried Brown Rice &

Wholemeal Spaghetti with Neapolitan Sauce &
Sin Chow Brown Rice Bee Hoon

. SWEET DELIGHTS

DIY Overnight Oats (Honey, Almond Flake,
Bonono) * Applicable for Full Buffet Only

Agar Agar with Fruit Cocktail (Less Sugar)
Hot Red Dates with Gingko Nut Soup

(Less Sugar)

Fresh Fruit Platter

Hot Coffee with Sugar Only (On The Side)

Hot Tea with Sugar Only (On The Side)
Homemade Apple Cider Vinegar Drink
Grapefruit Pomelo Drink

Ice Lemon Tea

lced Water (Complimentary)

@ Chef Recommendation ® Vegetarian {E Popular




REGULAR BUFFET
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HEALTHIER
BUFFET

MENU C

9+1 Course

$25.00+ ($27.25 with GST) Per Person

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

. APPETIZERS
Salad Bar (2 Greens, 1 Protfein, 4 Toppings,
2 Dressings) *Applicable for Full Buffet Only
Cocktail Prawns with Mesclun Salad in
Wafu Dressing
Mixed Garden Salad with Salad Dressing &
Shredded Japanese Cabbage Salad with
Goma Dressing ®

. POULTRY
Grilled Chicken Chop with Sweet Paprika
& Herbs
Butter Shoyu Chicken with Roasted Sesame
Baked Rosemary Chicken Chop Thigh
Natural Jus
Skimmed Milk Boneless Curry Chicken
with Potatoes

. OCEAN’S CATCH
Baked Snapper Fillet with Lemon Butter Sauce
Grilled Snapper Fillet with Thai Sauce
Roasted Tilapia with Pesto Cream Sauce
Assam Tilapia Fillet

.SEAFOOD
Gong Bao Prawns
Garlic Herb Grilled Prawns
Rosemary Marinated Grilled Prawns
Oriental Sambal Prawns

wui
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.FARM-TO-TABLE CHOICES
Chicken Ham & Vegetable Frittata
Egg Beancurd with Minced Chicken
in Silky Egg Gravy
Chawanmushi with Narutomaki
Hotplate Beancurd

.PLANT BASED
Plant Based “Chicken” Stew &
Baked Teriyaki Eggplant with Plant Based
Minced Meat &
Plant Based Meatballs with Tomato Sauce &
Teriyaki Glazed Plant Based Meatball &

.VEGETABLES
Skimmed Milk Signature Curry Vegetables &
Nyonya Chap Chye ®
Baked Eggplant with Herb Crust &
Roasted Brussel Sprouts with Garden Vegetables &
Sauteed Forest Mushroom with Herbs &

. MAIN COURSE
Steamed Short Grain Mixed Brown Rice
with Edamame & Herbs &
Yang Chow Fried Brown Rice
Wholemeal Spaghetti with Chicken Bolognese
Wholemeal Spaghetti Aglio Olio

. SWEET DELIGHTS
DIY Yoghurt Parfait (Yogurt, Mango, Nuts &
Cornflakes) *Applicable for Full Buffet Only
DIY Overnight Oats (Honey, Almond Flake, Banana)
* Applicable for Full Buffet Only
Hot Red Dates with Gingko Nut Soup (Less Sugar)
Deluxe Fresh Fruit Platters
0.BEVERAGES gr¥i.|
Hot Coffee with Sugar Only (On The Side)
Hot Tea with Sugar Only (On The Side)
Grapefruit Pomelo Drink
lce Lemon Tea
lced Water (Complimentary)

@ Chef Recommendation ® Vegetarian {E Popular




