4 SEAFOOD MANIA

DINNER BUFFET

EVERY FRI & SAT | 6PM - 9:30PM

SOUP & PORRIDGE JAPANESE COUNTER

Seafood Chowder &R Singapore Laksa Assaor‘relgi Eli |iri Sushi
. and Maki Rolls
& Eﬁ.”c '35 %%Lepd Herbal &2 Grilled Udang Galah with Balsamic
& Chilli Paste Salmon Sashimi
Seafood Porridge with
Condiments

Squid Masala | Fish Curry with Okra SPECIAL HIGHLIGHT

O
O

APPETISER & SALADS Chicken Curry | Kadhai Chicken

(A Black Angus Prime Beef

Spiced Papadum & Crackers

%OUSCTOUSS \ﬁ(l'lkl’\ undn:ried sib W:*%'Bu*ée{edﬁl
matoe alomata - egetables & Truffle
Olives EERELL e Mashed Potatoes
Angel Hajr Pasta with
& Truttle OiLDressing Dl i i e Whole Norwegian
King Mushroom Salmon with Tomato
Assorted Cheese; Basil Coulis
. . @ Seafood in Mushroom
Dried Nuts, Dried Fruits, SR FRaE A Essence
Cheese Biscuit ] ) Mud Crab, Clams, Prawns,
O Eg:::i);r% Ginger Chicken | Kung Poh Lobsters, Dried Scallop
GRILLER
O Salted Egg Prawn | Stir-fried DESSERT
Prawns with Lotus Root &
Grilled "Udang Gaah" with Asparagus | Pumpkin Sauce )
Tarragon Butter Prawns Chocolate Fountain
Tiger Prawn i
9 i . Kenya Bean with Dried Shrimp Assorted Swiss Rolls
Marinated Squid Skewer it M cad Veaetabe with Assorted Jellies
almon Darne with Garlic Ir=rried Mixea vegetaole wi .
Her%s Glass Noodles Chocolate Brownie
Moril.wa'red Chicken @ qusf er in Chilli Crab Sauce with New York Cheesecake
ggepc(i:ng\;g:?s .8 Sé?:,hri, %;E{J“Q_‘é Fried Mantou Ourian Pengat
T ai%%ﬂi, Mustard ’ R Seafood Thermidor Fresh Fruits

Hot Dish: Bean Cassoulet .
with Nachos Black Angus Beef Gulai BEVERAGES

‘ Spaghetti Aglio Olio with Seafood |
- SEAFOOD COUNTER | O B ood Lasaona
- ) Coffee
Snow Crab, Boston & HongKong Style Steamed Ve
Lobster, Prawn & Mussel Barramundi | Nyonya Style Fried Assorted Chilled
Fish Beverages

Menv items are subject to change depending on availability of ingredients
to ensure freshness. Child price is applicable for children between 6 to 11 years old. RS
Children below 6 years old can dine free with every paying adult. All prices are ”’ r

F .



