
  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

MOTHER’S DAY BUFFET 

12TH TO 14TH MAY 2023 
 

WEEKEND DINNER BUFFET 

FRIDAY TO SUNDAY | 6.00PM TO 10.00PM 

$78++ PER ADULT | $39++ PER CHILD (5-12 YEARS OLD) 
 

SALAD BAR 

BABY ROMAINE LETTUCE, ARUGULA, MIXED LETTUCE, CARROT, BEETROOT, CHERRY 

TOMATO, CUCUMBER, OLIVE, CAPER, COCKTAIL ONION, GHERKIN, ANCHOVIES AND 

CROUTON SERVED WITH DRESSING (THOUSAND ISLAND, FRENCH, ITALIAN AND 

CAESAR) 

 

APPETISER AND COMPOUND SALAD 

CURED MARINATED SALMON GRAVLAX WITH HONEY MUSTARD SAUCE 

CRAB SALAD IN ICEBERG LETTUCE WITH SESAME DRESSING 

BABY OCTOPUS SALAD WITH PINEAPPLE  

SMOKED CHICKEN PASTA SALAD 

 

MIDDLE EASTERN STARTER 

FLAVOURED HUMMUS 

BABA GANOUSH 

ASSORTED PITA BREAD 

CHEESE PLATTER  

CROSSINI AND LAVOSH 

 

ASSORTED SUSHI & SALMON SASHIMI WITH CONDIMENTS 

 

SEAFOOD ON ICE AND HOMEMADE DIPPING SAUCES 

SERVED WITH CONDIMENTS (COCKTAIL SAUCE, SALSA VERDE, LEMON WASABI 

MAYONNAISE, TABASCO AND LEMON WEDGES) 

SNOW CRAB | TIGER PRAWN | BLUE MUSSEL | CLAM  

 

D.I.Y. SINGAPORE FRUIT ROJAK STATION  

PINEAPPLE, SWEET TURNIP, MALAYSIAN GUAVA, YOU TIAO, ROJAK SAUCE,  

GRATED PEANUT, CUCUMBER, ROSE APPLE AND ROJAK FLOWER  

  



  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

CARVING STATION 

SERVED WITH GRILLED VEGETABLESAND ASSORTED CRACKERS 

SLOW-ROASTED U.S. PRIME RIB-EYE IN RENDANG MARINADE  

BAKED WHOLE SALMON IN HONEY MISO PASTE WITH SPRING ONIONS 

CONDIMENTS: SALSA VERDE, CHIMICHURRI, CRIOLLA SALSA, BBQ SAUCE, 

MUSTARD, HORSERADISH, SAMBAL AND BROWN SAUCE 

 

BBQ AND GRILL AT THE PATIO 

LAMB T-BONE CHOP IN GARLIC ROSEMARY RUB 

TIGER PRAWN 

SQUID 

KOREAN-STYLE SPICY BBQ CHICKEN WINGS WITH ROASTED SESAME SEEDS 

FISH OTAH OTAH 

GRILLED BUTTER CORN ON THE COB 

BAKED POTATO 

SAUCES AND CONDIMENTS 

 

WESTERN MAIN 

MOROCCAN BRAISED LAMB SHANK 

SPANISH SEAFOOD PAELLA 

 

LOCAL MAIN 

SLIPPER LOBSTER IN MALA-STYLE SAUCE SERVED WITH MANTOU 

AYAM MASAK MERAH 

NASI PUTIH 

 

ASIAN SPECIAL 

GALBI-JJIM (BRAISED BEEF RIBS KOREAN-STYLE) 

DEEP FRIED BREADED PRAWN IN TEMPURA STYLE  

JAPCHAE (KOREAN STIR FRY GLASS NOODLES) 

 

NOODLE STATION 

SINGAPORE NONYA LAKSA 

INDONESIAN BAKSO BEEF BALL NOODLE 

 

SOUP OF THE DAY   

SERVED WITH SOFT ROLL/MULTI GRAIN ROLL/LAVOSH/BREAD STICKS 

WESTERN SOUP OF THE DAY  

LOCAL SOUP OF THE DAY 

  



  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

CAKE AND PASTRY SELECTION 

HOMEMADE BREAD & BUTTER PUDDING WITH DRIED MIX FRUITS AND VANILLA 

SAUCE 

RASPBERRY MOUSSE 

STRAWBERRY SHORTCAKE 

CHOCOLATE PEANUT BUTTER BROWNIE 

PECAN TART 

 

CHOCOLATE FONDUE AND CHURRO 

FRUITS, LADYFINGER BISCUIT, MARSHMALLOW, COOKIE 

VANILLA, PANDAN AND CHARCOAL CHURRO 

 

LOCAL DESSERT AND FRESH FRUITS 

DURIAN PENGAT WITH GULA MELAKA SYRUP 

MANGO STICKY RICE WITH COCONUT MILK 

ASSORTED NONYA KUEH 

LOCAL HOT DESSERT 

FRESHLY CUT FRUITS 

 

ICE CREAM 

CHOICE OF VANILLA, MANGO 

 MINI CORNETTO ICE CREAM 

POTONG ICE CREAM 

 

PANCAKES AND WAFFLES 

SERVED WITH CONDIMENTS (WHIPPED CREAM, MAPLE SYRUP, 

ROASTED ALMONDS AND MIXED FRUIT BERRIES) 

 

HOT BEVERAGES 

COFFEE 

LATTE 

CAPPUCCINO 

MOROCCAN MINT TEA 

  



  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

MOTHER’S DAY BUFFET 

13TH & 14TH MAY 2023 
 

WEEKEND BRUNCH BUFFET 

SATURDAY AND SUNDAY | 12.00PM TO 3.00PM 

$68++ PER ADULT | $34++ PER CHILD (5-12 YEARS OLD) 
 

SALAD BAR 

BABY ROMAINE LETTUCE, ARUGULA, MIXED LETTUCE, CARROT, BEETROOT, CHERRY 

TOMATO, CUCUMBER, OLIVE, CAPER, COCKTAIL ONION, GHERKIN, ANCHOVIES AND 

CROUTON SERVED WITH DRESSING (THOUSAND ISLAND, FRENCH, ITALIAN AND 

CAESAR) 

 

APPETISER AND COMPOUND SALAD 

CURED MARINATED SALMON GRAVLAX WITH HONEY MUSTARD SAUCE 

CRAB SALAD IN ICEBERG LETTUCE WITH SESAME DRESSING 

BABY OCTOPUS SALAD WITH PINEAPPLE  

SMOKED CHICKEN PASTA SALAD 

 

MIDDLE EASTERN STARTER 

FLAVOURED HUMMUS 

BABA GANOUSH 

ASSORTED PITA BREAD 

CHEESE PLATTER  

CROSSINI AND LAVOSH 

 

ASSORTED SUSHI & SALMON SASHIMI WITH CONDIMENTS 

 

SEAFOOD ON ICE AND HOMEMADE DIPPING SAUCES 

SERVED WITH CONDIMENTS (COCKTAIL SAUCE, SALSA VERDE, LEMON WASABI 

MAYONNAISE, TABASCO AND LEMON WEDGES) 

TIGER PRAWN | BLUE MUSSEL | CLAM  

 

D.I.Y. SINGAPORE FRUIT ROJAK STATION  

PINEAPPLE, SWEET TURNIP, MALAYSIAN GUAVA, YOU TIAO, ROJAK SAUCE,  

GRATED PEANUT, CUCUMBER, ROSE APPLE AND ROJAK FLOWER  

 

  



  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

CARVING STATION 

SERVED WITH GRILLED VEGETABLESAND ASSORTED CRACKERS 

SLOW-ROASTED U.S. PRIME RIB-EYE IN RENDANG MARINADE  

BAKED WHOLE SALMON IN HONEY MISO PASTE WITH SPRING ONIONS 

CONDIMENTS: SALSA VERDE, CHIMICHURRI, CRIOLLA SALSA, BBQ SAUCE, 

MUSTARD, HORSERADISH, SAMBAL AND BROWN SAUCE 

 

BBQ AND GRILL 

KOREAN-STYLE SPICY BBQ CHICKEN WINGS WITH ROASTED SESAME SEEDS 

GRILLED BUTTER CORN ON THE COB 

 

WESTERN MAIN 

MOROCCAN BRAISED LAMB SHANK 

SPANISH SEAFOOD PAELLA 

 

LOCAL MAIN 

SLIPPER LOBSTER IN MALA-STYLE SAUCE SERVED WITH MANTOU 

AYAM MASAK MERAH 

NASI PUTIH 

 

ASIAN SPECIAL 

GALBI-JJIM (BRAISED BEEF RIBS KOREAN-STYLE) 

DEEP FRIED BREADED PRAWN IN TEMPURA STYLE  

JAPCHAE (KOREAN STIR FRY GLASS NOODLES) 

 

NOODLE STATION 

SINGAPORE NONYA LAKSA 

INDONESIAN BAKSO BEEF BALL NOODLE 

 

SOUP OF THE DAY   

SERVED WITH SOFT ROLL/MULTI GRAIN ROLL/LAVOSH/BREAD STICKS 

WESTERN SOUP OF THE DAY  

LOCAL SOUP OF THE DAY 

 

EGG STATION 

SUNNY SIDE UP/OVER EASY/SCRAMBLED/OMELETTE 

EGG BENEDICT WITH TURKEY HAM 

 

  



  
  

 

PRICES ARE SUBJECTED TO 10% SERVICE CHARGE AND PREVAILING GOODS AND SERVICES TAX.  

THIS MENU IS ON ROTATION BASIS AND SUBJECT TO CHANGE.  

THE HOTEL RESERVES THE RIGHT TO AMEND THE MENU WITHOUT PRIOR NOTICE. 

CAKE AND PASTRY SELECTION 

HOMEMADE BREAD & BUTTER PUDDING WITH DRIED MIX FRUITS AND VANILLA 

SAUCE 

RASPBERRY MOUSSE 

STRAWBERRY SHORTCAKE 

CHOCOLATE PEANUT BUTTER BROWNIE 

PECAN TART 

 

CHOCOLATE FONDUE AND CHURRO 

FRUITS, LADYFINGER BISCUIT, MARSHMALLOW, COOKIE 

VANILLA, PANDAN AND CHARCOAL CHURRO 

 

LOCAL DESSERT AND FRESH FRUITS 

DURIAN PENGAT WITH GULA MELAKA SYRUP 

MANGO STICKY RICE WITH COCONUT MILK 

ASSORTED NONYA KUEH 

LOCAL HOT DESSERT 

FRESHLY CUT FRUITS 

 

ICE CREAM 

CHOICE OF VANILLA, MANGO 

 MINI CORNETTO ICE CREAM 

POTONG ICE CREAM 

 

PANCAKES AND WAFFLES 

SERVED WITH CONDIMENTS (WHIPPED CREAM, MAPLE SYRUP, 

ROASTED ALMONDS AND MIXED FRUIT BERRIES) 

 

HOT BEVERAGES 

COFFEE 

LATTE 

CAPPUCCINO 

MOROCCAN MINT TEA 

 

 

 

 

 


