
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

SUNDAY BRUNCH   
 

Every Sunday excluding 1st Sunday of the month | 12:00 to 15:00 

SGD 85++ per person, inclusive of soft drinks and chilled juices  
Additional SGD 98++ per person for free flow of beer, champagne and wines 

 
Pre-pay your reservations by Wednesdays and: 

 Fourth diner gets to dine for free with every three full paying adults 

 Additional 20% off free-flow alcohol beverage top-up 
 

 
APPETISERS AND SALADS 

 
Vodka Cured Salmon 

Smoked Salmon with condiments 
Salad Bar 

Compound Salad 
 

*** 
 

ITALIAN AND SPANISH CHARCUTERIE 
 

Mortadella, Air Dried Beef and Coppa Ham 
MOF selection of artisanal French Cheese 

 
*** 

 
SEAFOOD ON ICE 

 
Fresh Oysters 

Slipper Lobsters 
Local Prawns 

Green Lip Mussels 
Snow Crab 

 
*** 

 
THAI KITCHEN 

 
Tom Yum Goong (Spicy and Sour Prawn Soup)  

Nam Tok Moo (Pork Jowl Salad with Herbs)  
Pla Kapong Tod Nam Pla (Deep-fried Barramundi with Fish Sauce) 

Gaeng Deang Gai (Red Curry Chicken with Bamboo Shoot)  
Khao Suay (Steamed Jasmine Rice) 

 
*** 

 

180523BRCv1 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
JAPANESE KITCHEN 

 
Selection of Sushi – Spicy Tekka Maki | Kappa Maki  | California Roll | Tempura Roll 

Selection of Sashimi – Yellowfin Tuna | Salmon 
Wagyu Beef Robatayaki 

Ramen Station 
 

*** 
 

CHINESE KITCHEN  
 

Wok-fried Choy Sim with Garlic 
Double-boiled Pork Ribs Soup with Fig Leaf Gourd 

Braised Soya Sauce Chicken Mid Joint 
Wok-fried Tenderloin Beef Cubes with Chinese Barbecue Sauce 
Braised Garoupa Fish Belly with Bean Curd Skin and Eggplant 

Chef’s choice of Wok-fried Noodles or Rice   
 

Dim Sum Selection  
Shrimp Dumplings ‘Har Kau’  

Chicken Siew Mai 
Pork Ribs with Black Bean Sauce 

Braised Chicken Feet with Black Bean Sauce 
Beijing Pork Dumplings 
Vegetable Dumplings 

 
*** 

 
MEDITERRANEAN KITCHEN 

 
Selection of Vegetarian Antipasti – Eggplant l Artichoke l Asparagus l Capsicum l                                             

Zucchini Italian Olives l Focaccia 
DIY Pasta Bar - Three kinds of Pasta with selection of sauces and condiments 

Selection of Pizza – Burrata l Diavola | Frutti di Mare 
Carving Station – Angus Beef with Roasted Vegetables and Roasted Potatoes                                                                            

*** 
 

INDIAN KITCHEN  
 

Tandoori Vegetarian Platter - Paneer | Cauliflower 
Tandoori Mixed Grill Platter 
Tikka Murgh | Murgh Malai 

Butter Naan 
 

*** 
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PATISSERIE 
 

Red Velvet Cake  
Rainbow Cake 

Chocolate Brownies 
Matcha Cheesecake 
Chocolate Cupcakes 
Matcha Opera Cake  
Assorted Macarons 
Chocolate Pralines 

Chocolate Pot de Crème 
Mango Panna Cotta 

 
Tarts 

Apple Crumble Tart 
Fruits Tart 

Chocolate Cheese Tart  
 

Cookies 
Chocolate Chip Cookies  

Carellogs Cookies 
 

Chocolate Fountain  
Assorted Fruit Skewers 

Marshmallows | M&M’s Chocolate | Gummy Bears 
 

*** 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Buffet menus are on rotational basis and dishes are subject to change.  
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