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VALUE
BUFFET

7 Course

$16.00+ ($17.44 with GST) Per Person
(Min. 15 Person)

Comes with

Please choose one item
from each category

Self-Heating Boxes
¥ KA

1. CHICKEN

Signature Curry Chicken with Potatoes €
TBREMIERS

Ayam Masak Merah

SR EDIERIRGH

Prawn Paste Mid Wing

HFERGIS T

Roasted Chicken Chop with BBQ Sauce
FE BB}

2. OCEAN CATCH

Sweet and Sour Fish Fillet
[

Fish Fillet with Assam Paste €
DIE=S-Y

Salted Egg Fish Fillet

HESH

Gong Bao Fish Fillet

EREH

Steamed Fish Otah

ZE LR

3. EGG /BEANCURD

+ Crab Stick "Gui Hua” Egg
BHEELR
Foo Yong Chicken Sausage Egg
BFEER
Sze Chuan Mapo Tofu
)l |FRE =R
Braised Egg Beancurd and
Vegetables in Silky Egg Gravy (B
TRESE

4.VEGETABLES

- Signature Curry Vegetables
FBREMIES
Chinese Cabbage Luo Han Zhai &
BHXZNE
Nonya Chap Chye (&
IREH
Stir Fry Caulifiower and Broccoli ®
TBIOAE

5. MAINS

Signature Wok-Fried Egg Rice with Silver Fish
EhERE KR

Yang Chow Fried Rice
MR

Vegetarian Fried Rice ®
REMIR

Signature Mee Goreng
BRIV E

Vegetarian Fried Bee Hoon ®
KR

Sin Chow Fried Bee Hoon

FMDARH

6. FINGER FOOD

Cabbage Spring Roll with Sweet Sauce
BXESEHE

Seafood Crouton with Tartar Dip

B ERACIE IS &

Golden Sotong Ball &1,

Fried Samosa IINEfE

Vegetables Spring Roll with Sweet Sauce &
GREEhiHE

8. DESSERTS

Chilled Alimond Beancurd with Longan
AR ZRIKR

Chilled Grass Jelly with Fruit Cocktail
FRIRILE

Chilled Cheng Tng with Snow Fungus and Longan €&

BnEELR
Agar Agar with Fruit Cockfail

&P Chef Recommendation | Vegetarian
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SIGNATURE
M1 NI
BUFFET

10 Course

$23.00+ ($25.07 with GST) Per Person
(Min. 10 Person)

Comes with
% Self-Heating Boxes

' Please choose one item
from each category

1. CHICKEN

Signature Curry Chicken with Potatoes &
FEREINENS

Baked Teriyaki Chicken Chop with Pickles
BRieES

Ayam Assam Pedas

SRUERERIS

Prawn Paste Mid Wing

HRERERS i

Oat Cereal Chicken Chop

EFap i\

2. 0CEAN CATCH

Sweet and Sour Fish Fillet
FREHE A

Fish Fillet with Assam Paste &
2=y

Salted Egg Fish Fillet

EE R

Nonya Sauce Fish Fillet
IRE8BH

Steamed Fish Otah

EEEE

3. PRAWN

Fragrant Oat Cereal Prawn

SieERLF

Salted Egg Prawn &
FEEEF

Prawn Tikka Masala

LS
Wasabi Mayo Prawn

TTRYIHER

4. BEEF

Signature Rendang Beef

TERES HINIES-PY

Sautéed Oriental Black Pepper Sliced Beef &
EERGAN A

Sautéed Sliced Beef with Broccoli
PA=1EEA

Sautéed Sliced Beef with Lemongrass

SRR

* N

8

.

.

.

9

.EGG/BEANCURD
Traditional Tahu Goreng with Peanut Sauce

DRERNEBELES

Foo Yong Chicken Sausage Egg
BRAER

Sze Chuan Mapo Tofu

MU ES B

Braised Egg Beancurd and Vegetables in
Silky Egg Gravy €

TIRESE

Egg Beancurd with Shimeiji Mushroom
and Seow Bai Chye

Sl e IN=Ed

.VEGETABLES

Signature Curry Vegetables

BhEMINESE

Stir Fry Cauliflower and Broccoli &

BT

Nai Bai with Superior Broth &

lnb7ip k] =|

Hong Kong Kai Lan with Mushroom and Wolfberry
BEEB =

. FINGER FOOD

Cabbage Spring Roll with Sweet Sauce
BXEEHE

Seafood Crouton with Tartar Dip
BEFERACIE R =

Golden Seafood Pocket with Oriental Dip €
B E R

Golden Sotong Balll

FEEH,

Fried Samosa

IlEY=

Sambal Fish Ball

2EEN,

Vegetables Spring Roll with Sweet Sauce €&
BB EhiHE

. MAINS
Thai Pineapple Fried Rice €
R EAIIR
Signature Wok-Fried Egg Rice with Silver Fish
EhRRE IR
Yang Chow Fried Rice
IR
Nonya Mee Siam with Egg
IREOKIE
Sin Chow Fried Bee Hoon
G N
Hong Kong Fried Egg Noodles
EBISERME

. PASTRY
Mini Chocolate Eclairs
Mini Chocolate Brownie
HIRFRER R Tt
Mini Oreo Cheese Cake
WRRELFI B2 RS
Traditional Mini English Carrot Cake
TR E MR

10. DESSERTS

.

.

Chef's Special Chendol

HHE 2 rN=EE

Chilled Aimond Beancurd with Longan
TR SRR

Chilled Grass Jelly with Longan
WE=TERR

Chilled Cheng Tng with

Snow Fungus and Longan &

IZES= A

&P Chef Recommendation | Vegetarian
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I I
BUFFET A

8 Course

$17.00+ ($18.53 with GST) Per Person

(Min. 15 Person)

Comes with

Please choose one item

| N) Self-Heating Boxes
)

* N

from each category

CHICKEN

Signature Curry Chicken with Potatoes €
IEREINNENS

Ayam Masak Merah

SR DERIRGH |

Prawn Paste Mid Wing

HFEREE S

Roasted Chicken Chop with BBQ Sauce
FATBBQSEH\

OCEAN CATCH
Sweet and Sour Fish Fillet

fREHE A

Fish Fillet with Assam Paste &
Ta@A

Salted Egg Fish Fillet

BEER

Gong Baoo Fish Fillet

EReR

Steamed Fish Otah

EELE

EGG /BEANCURD

Crab Stick "Gui Hua” Egg

BEREE

Foo Yong Chicken Sausage Egg
BEEEE

Sze Chuan Mapo Tofu

o)l | FRES S

Braised Egg Beancurd and Vegetables in
Silky Egg Gravy &

IIRETE

B

.VEGETABLES

Signature Curry Vegetables
TEREMIVESE

Chinese Cabbage Luo Han Zhai ®
BXZINF

Nonya Chap Chye &

Stir Fry Cauliflower and Broccoli ®
TBIOWAE

. FINGER FOOD

+ Cabbage Spring Roll with Sweet Sauce
OXESHEHE

+ Seafood Crouton with Tartar Dip
BEFERECIEIEE

+ Golden Sotong Ball Z=&31,

+ Fried Samosa
lEY=

+ Vegetables Spring Roll with Sweet Sauce €
BB EhiHE

6. MAINS

+ Signature Wok-Fried Egg Rice with Silver Fish
RREIRE IR

+ Yang Chow Fried Rice
MR

+ Vegetarian Fried Rice ®
HEMIR

+ Signature Mee Goreng
BN E

+ Vegetarian Fried Bee Hoon &
ERKY

+ Sin Chow Fried Bee Hoon

SR

7. PASTRY

« Assorfed Min\i /Swiss Roll
ZMERIRIR TS

+  Mini Chocolate Brownie
RIRFRERE Tt

+ Traditional Mini English Carrot Cake
RHE MERER

8. DESSERTS
+  Chilled Almond Beancurd with Longan

TR Rk

+ Chilled Grass Jelly with Fruit Cocktail
ZFRIRE

+ Chilled Cheng Tng with
Snow Fungus and Longan @
BDEELIR

+ Agar Agar with Fruit Cocktail

wn

&P Chef Recommendation | Vegetarian
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BUFFET B

9 Course

$19.00+ ($20.71 with GST) Per Person

(Min. 10 Person)

Comes with

Please choose one item
from each category

N Self-Heating Boxes
e,

1. CHICKEN

Signature Curry Chicken with Potatoes €
FEhRINERS

Ayam Masak Merah

SRLEDIFRIRSH |

Prawn Paste Mid Wing

HFEISE

Roasted Chicken Chop with BBQ Sauce
FATUBBQISEH\

2. OCEAN CATCH

Nonya Sauce Fish Fillet
IREE R

Sweet and Sour Fish Fillet
vty

Fish Fillet with Assam Paste
IS

Salted Egg Fish Fillet €
BEEH

S‘reomed Fish Otah

.PRAWN

Fragrant Oat Cereal Prawn
BieZEH1F

Gong Bao Prawn

SEIF

Gorllc Pepper and Salt Prawns
TR AR

Golden Butter Prawn

A HER

.EGG/BEANCURD

Crab Stick "Gui Hua” Egg

BREE

Foo Yong Chicken Sausage Egg

EHEEE

Sze Chuan Mapo Tofu

o)l | RES R

Brcused Egg Beancurd and
% ‘robles in Silky Egg Gravy €&

AN S

5.VEGETABLES

Signature Curry Vegetables

TEREMIESE

Shr Fry Caulifiower and Broccoli ®
)\/|\ny€

Nai Bai with Superior Broth €

Wbl b=

Hong Kong Kai Lan with &

Mushroom and Wolfberry

BEEEB =

6. FINGER FOOD
+  Golden Sofong Ball
EBH

Cabbage Spring Roll with Sweet Sauce
BXEEMEE

Seafood Crouton with Tartar Dip
BEFPREL A E

Golden Seafood Pocket with Oriental Dip &
BiFEHR

Fried Samosa

IR

Vegetables Spring Roll with Sweet Sauce €
KB GhHE

7. MAINS

Signature Wok-Fried Egg Rice with Silver Fish
RRERER

Yang Chow Fried Rice
MR

Malay Style Nasi Goreng
DRI

SlgnoTure Mee Goreng
BRI

Hong Kong Fried Egg Noodles
EBNISEHE

Sin Chow Fried Bee Hoon

kDK

8. PASTRY

Assorted Mini Swiss Roll
FERTI LS

Mini Chocolate Brownie
EIRmERRE T

Traditional Mini English Carrot Cake
ERE MEKR

. DESSERTS
+ Chilled Aimond Beancurd with Longan

TR R
+ Chilled Cheng Tng with Snow Fungus and Longan @
EPEER
+  Chilled Honeydew Sago
ENFKE
(Seasonal and subject fo substitution)
* Agar Agar with Fruit Cocktail
RRFIRFTR

O

&P Chef Recommendation | Vegetarian




—
LLl
LL
LL
-
(a0
z
=

1.

BUFFET C

10 Course

$21.00+ ($22.89 with GST) Per Person
(Min. 10 Person)

Comes with
\) Self-Heating Boxes

Please choose one item
from each category

CHICKEN

Signature Curry Chicken with Potatoes €
HERRIMNIERS

Ayam Assam Pedas

.

Prawn Paste Mid Wing

HFEENEG AN

Bolléed T%erlyoki Chicken Chop with Pickles
BD

. OCEAN CATCH

Sweet and Sour Fish Fillet
[igiai=

Salted Egg Fish Fillet

BEER

Fish Fillet with Assam Paste &
T A

Nonya Sauce Fish Fillet
IREg R

Steamed Fish Otah

EELE

. PRAWN

Fragrant Oat Cereal Prawn

EifeE FHF

Gong Bao Prawn
SERET

Salted Egg Prawn &
iR 24T

Prawn Tikka Masala
ENEIEER

. BEEF

Sautéed Oriental Black Pepper Sliced Beef €

EERAR A

Sautéed Sliced Beef with Broccoli
=HRE

Sautéed Sliced Beef with Lemongrass

BEFNFTAR

.EGG /BEANCURD

Traditional Tahu Goreng with Peanut Sauce
SRR BRI ESE

Foo Yong Chicken Sausage Egg

Sze Chuon Mapo Tofu

o) | FRESE

Braised Egg Beancurd and Vegetables in
Silky Egg Gravy €

TRESE

Egg Beancurd with Shimeiji Mushroom and
Seow BGI Chye

EEEIXT/NEX

6. VEGETABLES

7.

10.

Signature Curry Vegetables

TEhRINIESR

Stir Fry Cauliflower and Broccoli &
BRI

Nai Bai with Superior Broth &

M7y k=

Hong Kong Kai Lan with Mushroom and
Wolfberry

BEEB T —

FINGER FOOD

Golden Seafood Pocket with Oriental Dip €
B RIS

Golden Sotong Balll

==3=pA

Fried Samosa

lEY=

Sambal Fish Ball

2E&EH,

Vegetables Spring Roll with Sweet Sauce &
B EEhHE

. MAINS

Thai Pineapple Fried Rice &
ZRILEAITR

Signature Wok-Fried Egg Rice with Silver Fish
ERREIR

Yang Chow Fried Rice
IRIR

Signature Mee Goreng

B SRNE

Hong Kong Fried Egg Noodles
HBIIEEHR

Sln Chow Frled Bee Hoon

SRR

. PASTRY

Assorted Mini Swiss Roll
ERIRIn TS

Mini Chocolate Brownie
HARBA Tt

Traditional Mini English Carrot Cake
IRE MEREA

DESSERTS

Chilled Almond Beancurd with Longan
RS ZRAE

Chilled Grass Jelly with Longan
WEAR

Chilled Cheng Tng with

Snow Fungus and Longan &

BHEE MR

Chilled Honeydew Sago €

2/ FEKE

(Seasonal and subject to substitution)

€ Chef Recommendation Q Vegetarian
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INTERNATIONAL

BUFFET A -

8+1 Course

$22.00+ ($23.98 with GST) Per Person
(Min. 15 Person)

Comes with

e N) Self-Heating Boxes
\((w/ Please choose o%e item

from each category

1. Appetlzer

Potato Salad With Gherkin Aioli
Tob/NE/RFnfer bl

Panzanella Salad

FEH RIS B AN DAL

Roasted Pumpkin Salad

R/ HL

Classic Caesar Salad With Homemade Dressing €

eI ECE HIER

2. Platter

Cheese Platter

INEEHHER

Gourmet Sausage Platter
EREZHE

Sushi & Maki Platter &
EoflEaE

Smoked Duck Platter
S

Smoked Salmon Platter

WE=VEHE

3. Poultry

Sous Vide Chicken With Bbqg Sauce

BRI SRR kE S

Korean Fried Chicken

FHENES

Roasted Chicken With Garlic Cream Sauce &
e HEIES

Oven Baked Chicken Parmigiana
IEFEIESCIR/R ST

4, Fish

Baked Dory Fillet With Lemon Butter Sauce
e R RiTEE RS

Fish & Ch|ps With Tartar Sauce
BREBEIERES

Baked Snapper With Kabayaki Sauce €
=Ny i =W

Grilled Salmon Fillet With Spicy Bbg Sauce
= EEEREE

5. Seafood

Spicy Cream Seafood Stew &

R H SIS
Half Shelled Mussels With Pineapple Salsa
Grilled Prawn With Citrus Butter Cream
s RN

+  Golden Prawn With Tobiko Wasalbi Mayo
BHEIM Y FIREES

6. Premium Meat

- Japanese Curry With Mutton &
SEWIEESES
Braised Beef With Medley Vegetables

FEAT IR

Moroccan Lamb Stew With Chickpeas
EESEE SR

Beef Meatball With Garlic Butter Sauce
TR B AR

7. Vegetables

Roasted Mexican Style Mixed Vegetables
Yasai ltame €

HaUkbZyse

Garden Medley With Garlic Butter Sauce

ZI'IT\QE EE}\% ERSE
Oven Roasted Ratatouille

/f_t EBX EEHF[ )lu?ﬁ*@ﬁ

8. Mains
STlr Fry Udon Noodle With Black Pepper Sauce €
BTN SZE
Steamed Tomato Rice With Nuts & Dried Raisins
IR B A T EMZEIR
Japanese Style Ginger Fried Rice With €
Edamame & Tobiko
HRXEZ CFENIR
Garlic Butter Rice W Black Olive & Parsley
T B R B A A R

9. Dessert

Mango Sago With Coconut Cream €

TR PO KBCHPY)

Bread & Butter Pudding With Anglaise Sauce
HEEERD ] BeR &

American Baked Cheesecake
EEZTEE

Fruit Tea Jelly With Mint

ERKERRER

@ Chef Recommendation
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1.

2.

3.

4.

INTERNATIONAL

BUFFET B

8+1 Course

$24.00+ ($26.16with GST) Per Person

(Min. 15 Person)

-~ Comes with
\) Self-Heating Boxes

' Please choose one item
from each category

APPETIZER

Chicken, Corn & Walnut Salad

SBPN F KB AL

Wild Mushroom Salad with Arugula &
Truffie Crumble

B EE AR S SRR
Mexican Macaroni Salad

FEIEE OMIHL

Asparagus & Orange Salad &
AEEFLRL

PLATTER

Cheese Platter
INEEH AR

Smoked Salmon Platter
NE=XSHE
Gourmet Sausage Platter
EREZHE

Sushi & Maki Platter &
EaEfEaHE
Smoked Duck Platter
S=5HAE

POULTRY

Rosemary Infused Chicken Thigh with Truffie €
Mushroom Sauce

HRIE TS ABRECAA R Eth

Sous Vide Chicken with Sour Raisin Jus
REZEECEREE T

Butter Shoyu Chicken with Roasted Sesame
BEHEHSEEZ M

Pan Roasted Chicken with Natural Jus

FIEBI\

FISH

Oven Baked Seabass with Sauce Vierge
BT SR S RO

Slow Cooked Atlantic Salmon with Zesty Caper €
Cream Sauce

1B =B ORI GE

Grilled Whole Salmon Fillet with Roasted
Sesame Glazed

IEEE =8 T ES IR

Snapper Fillet with Mornay Sauce

R =Ny

5

[

.

.SEAFOOD

Caramelized Miso Butter Grilled Prawns
VBRI S AIE A LF

Prawn with Lime Butter Sauce

SiTeE HE AL

Seafood Medley with Spicy Cream Sauce €
FRE SR

Baked Seafood in Marinara Sauce
BinEiEeet

. PREMIUM MEATS

Beef Bourguignon with Spicy Brown Sauce €
ARG A

Mutton Stew with Spicy Bulgolgi Sauce
HAREFAE

Lamb Stew with Potatoes & Carrots

TEHE MNEFR

Roasted Beef Ribeye with Rosemary Jus

WIAETIERIIRAHE

.VEGETABLES

Gochujang Stir Fry Mixed Vegetables

PR E M TR ER e

Garlic Herb Roasted Potatoes with

Corrofi& Zuc_chini* o

KRRt SRHBEE MITES

Truffle Parmesan Rqos‘red Broc:‘g:oli & Cauliffower &
MNEEIR/RE T BT =1 AN MpsE

Mixed Vegetables with Butter Sauce &

Almond Flcllfgg

IEfEE E RS

. MAINS

Chicken Penne with Homemade Pesto Sauce
SSAE O E B B & ires

Prown Spaghetti Aglio Olio with

Bell Peppers & Mushrooms

TFERA EE S E L

Salmon Chahan &

HRX=X&Wik

Bechamel Baked Rice with Crab Meat
BERERR

. DESSERT

Lychee Pudding with Raspberry Compote €
FHivn ] LBRFEK

Pumpkin Bread & Butter Pudding with
Coconut Sauce

F/NESE AR ] Bl 75

Mini Red Velvet Cake

T EXIBHER

Chocolate Truffle Cake

AT EREE

@ Chef Recommendation
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INTERNATIONAL

BUFFET C

9+1 Course

$26.00+ ($28.34 with GST) Per Person

(Min. 15 Person)
Please choose one item from each category

Comes with

Self-Heating Boxes
% Please choose o%e item

from each category

1.SALAD

+  Smoked Duck Salad with Sesame Shoyu
Classic Caesar Salad with Garlic Crouton &
i mEEe T
Fresh Garden Greens with Thousand Island
Dressing Brsa/ PRI T 5
Signature Maki and Sushi Platter
HotiE

2. INTERNATIONAL DELIGHT

+  Sauteed Chicken Sausage with Rosemary Sauce
BEIRETE
Deep-Fried Beancurd with Authentic Thai Sauce €
DTRIERINE
Breaded Scallop w Tartar Sauce
EEHET SRS

3. CHICKEN

+ Signature Rendang Chicken
TR S MIERS
Thai Green Curry Chicken
RIS IIIENS
Baked Chicken Parmigiano
FRTUMLZ X6\
Pan Roasted Louisiana Chicken with
Mushroom Ragout
SRyl
Roasted Cajun Chicken with
Black Pepper Sauce
S IEGH\

4. FISH
+ Grilled Salmon Fillet with Spicy BBQ Sauce
E=NahERESE
Snapper Fillet with Lemon Butter
Cream Sauce
iF& R BT RS
Tandoori Fish Fillet with Mint Raita
BEBEHESH
Assam Dory Fillet €
Y

@ Chef Recommendation

5

.

.

c O

9

.PRAWN
Golden Butter Prawn
AR
Wasabi Prawn with Fruit Salad &
ERERPHI T ARAT
Breaded Torpedo Prawn with Salted
Egg Cream
HEEMIEIFRESE
Prawn Tikka Massala
ENEREELS

. BEEF
Signature Rendang Beef
BRI A IIEA A
Sautéed Oriental Black Pepper Sliced Beef &
EERAA A
Sautéed Sliced Beef with Broccoli
A=A A
Sautéed Sliced Beef with Lemongrass

BT AR

.VEGETABLES

Vegef<:ikgles Medley with Almond Flakes

i eae oy

Sautéed Seasonal Vegetables

FATLIO 2R

Aloo Gobi Masala

élndign Style Potato and Cauliflower)
NERSRE

Ratatouille Au Gratin &

e

. MAINS

Thai Pineapple Fried Rice €

= s IR

Wok-Fried Rice with Crabmeat and Silver Fish

BERREENIR

Roasted Pumpkin Pilaf Rice with Aimond

FaztR /iR

Signature Mee Goreng

BRI

Sin Chow Fried Bee Hoon

FrMRDAKKD

Penne Chicken Pesto with Mushroom

B FEAEEHE

. PASTRY
Chocolate Truffle Cake
ARG DERE
Mini Red Velvet Cake
AR 2K
Mini Chocolate Eclairs
Assorted Mini Cheese Cake Platter &
HIRZERZ TERE

10. DESSERT

Chef’s Special Chendol

e =R

Chilled Almond Beancurd with Longan
AR R

Chilled Honeydew Sago €

(Seasonal and subject to substitution)
Chilled Sea Coconut with Snow Fungus and
Nata De Coco

S EMR




INTERNATIONAL “Scaerendong see

BRES MBS A

Italian Beef Meatball with Salsa Di Pomodoro
ERFAREEIISE

Wintertime Beef Casserole with Vegetables €
BHFWAHR

Sautéed Oriental Black Pepper Sliced Beef &
AR A

+ Sautéed Sliced Beef with Broccoli
A=A

7.VEGETABLES
+ Signature Curry Vegetables

9+1 Course oo
+  Sautéed Fine Beans with Mushroom Butter Sauce
FREmEEE
$31.00+ ($33.79 with GST) Per Person oot ieciey wilh Almond Flatkes
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: - Roasted Idaho Potato with Turkey Bacon €
(Min. 15 Person) TN
Hong Kong Kai Lan with Mushroom and
Wolfberry EzEEE7T=
Comes with TS
“ % SeIf-Heatlng Boxes - Thai Plr%wuewca/pple Fried Rice &
Please choose one item - Smoked Duck Garlic Butter Rice
from each category TSR
+ Yang Chow Fried Rice
IR
Sautéed Udon with Capsicum and Shiitake
HM&HESEM|
1.SALAD - Penne Chicken Pesto with Mushroom
« Classic Caesar Salad with Garlic Crouton & BIFSREER
Fig e me T + Signature Mee Goreng
Seafood Fusilli Pasta with Pesto Emulsion € RO skl
YRR R DR
Traditional Thai Mango Salad with Chilled Prawn 9. PASTRY
I SRR . - Chocolate Truffie Cake
Tropical Fruit Salad with SERIGTE R
California Raisin and Almond + Red Velvet Cake
IKERHT TERUSGERE
+  Mini Chocolate Eclairs
2.COLD CUT PLATTER « Assorted Mini Cheese Cake Platter &
Cold Cut Platter with Cranberry Compote & WIRZRZ TR
SGHISE + Assorted Petit Four
N =
3. CHICKEN
+ Signature Rendang Chicken 10. DESSERT
BPhEiS ZAERS + Chef's Special Chendol
Thai Green Curry Chicken ELZ=E
Esa =il I[IERE) - Signature Chilled Melaka Sago
Roasted Old Bay Chicken with Mushroom Ragout & A PO NN EE
BT A MG\ «  Chilled Bo Bo Cha Cha
Baked Rosemary Chicken Chop with Natural Jus EEEE
HRIEEZEIGH +  Chilled Sea Coconut with Snow Fungus and
Nata De Coco
4. OCEAN CATCH BIEPEEMR
* Roasted Snapper Loin and Mango Salsa
RIS € Chef Recommendation

+ Slow-Baked Snapper Loin with
Tomato Cream Coulis
RS T e AR=z Ny
Lychee & Pinenut Sweet & Sour Snapper Fillet
AN FEREHA B A
Snapyper Fillet with Chilli Crab Sauce
SRR S B A

5. PRAWN
+ Fragrant Oat Cereal Prawn

EheE R LT
+ Sauteed Garlic Prawn with Butter Cream Sauce
RN FE RS
+ Orienfal Spicy Prawn with Chilli
ERFAF
Wasabi Mayo Prawn

TIRYIHER
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HEALTHIER

BUFFET A

8 Course

$17.00+ ($18.53 with GST) Per Person
(Min. 15 Person)

Comes with

Please choose one item
from each category

Self-Heating Boxes

1. CHICKEN

* Honey Glazed Chicken Chop
=Pl
Signature Curry Chicken with Potatoes &
TEREIMNIERS
Baked Chicken Chop with Lemon Sauce
ITIEHEEH\
Baked Chicken Chop with Garlic Rosemary Sauce
HIEEHIREH\

2. OCEAN CATCH
+ Canfonese Garlic Dory Fillet in Soya Sauce )
mEe A
Sweet and Sour Fish Fillet
FREHE A
Teriyaki Baked Fish Fillet
RBixa R
Miso Glazed Baked Fish Fillet
IRIBE

3.BEANCURD / EGG
Foo Yong Onion Egg
REEKEE
Fu Yong Chicken Sausage Egg
BRNEIEEE

Egg Beancurd with Mushroom and

Seow Bci#Chye#

ROBER/NEX

Jade Egg Beancurd with Seasonal Vegetables @

AEWET

.VEGETABLE

Signature Curry Vegetable

TEREIMIESE

Nonya Chap Chye &

IREIEE

Garlic, Cauliflower, Carrot and Mushroom
PRI

Seow Bai Chye with Honshimeji Mushroom
AN=EAYZINES

.DIM SUM

Steamed Wholemeal Pumpkin Mini Mantou
B2 e[ NEA IS

Steamed Mini Lotus Pau

FIRMPERE

Steamed Mini Red Bean Pau
EIRIREIZIDE

Steamed Chee Cheong Fun

Nk

. MAINS

Singapore Style Fried Brown Rice
EMREARIIR

Vegetarian Fried Brown Rice

FERIR

Hong Kong Fried Brown Rice Bee Hoon
BB IHER

Sin Chow Fried Brown Rice Bee Hoon
EMIORERK

. PASTRY

Assorted Mini Swiss Roll
FRERIR S

Assorted Mini Cake Slice
FUERIAIRERE

Traditional Mini English Carrot Cake
RBAE NEER

. DESSERT

Chilled Almond Beancurd with Longan
ARSI SRAE

Chilled Cheng Tng with &

Snow Fungus and Longan

B ESE LR

Agar Agar with Fruit Cocktail

Assorted Fresh Fruit Platter

LEZ S

@ Chef Recommendation

.
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HEALTHIER
! !
BUFFET B

9 Course

$19.00+ ($20.17 with GST) Per Person
(Min. 10 Person)

Comes with
\) Self-Heating Boxes

' Please choose one item

from each category

1. CHICKEN

+ Signature Curry Chicken with Potatoes €
TEREIMIERS

+ Roasted Chicken Chop with Mushroom Sauce
BEEZE 6\

« Sautéed Broccoli with Sliced Beef
A=A A

- Sautéed Sliced Beef with Lemongrasss

BEFNTAR

2. 0CEAN CATCH
+ Cantonese Garlic Dory Fillet in Soya Sauce ©
izl
+ Sweet and Sour Fish Fillet
ity
+ Teriyaki Baked Fish Fillet
fRlet 5
+ Miso Glazed Baked Fish Fillet
7 Si=1==) oy

3.PRAWN
+ Gong Bao Prawn
SERAT
+  Fragrant Oat Cereal Prawns
ZR1F (DF)
+  Grilled Marinated Prawn with Lime Butter Sauce
JEERAT A LR
. Mongolion BBQ Garlic Prawn
FoREE el

.VEGETABLE
Chinese Cabbage Luo Han Zhai €
BHXZINF
Hong Kong Chye Sim with Assorted Mushroom
EBRON B
Sauteed Broccoli and Cauliflower
PATUFRE NG
Seow Bai Chye with Honshimeji Mushroom
NI

.EGG/BEANCURD
Foo Yong Onion Egg
PN
Fu Yong Chicken Sausage Egg
BRNEIEEE
Egg Beancurd with Mushroom and Seow Bai Chye
SIS
Jade Egg Beancurd with Seasonal Vegetables €
BEECR
.DIM SUM
Steamed Wholemeal Pumpkin Mini Mantou
SRR TUES
Steamed Mini Lotus Pau
Steamed Mini Red Bean Pau
E23a MANSRAN )
Steamed Chee Cheong Fun

. MAINS
Singapore Style Fried Brown Rice
EMRERIIR
Vegetarian Fried Brown Rice
KERIO TR
Hong Kong Fried Brown Rice Bee Hoon
EBIREARR
Sin Chow Fried Brown Rice Bee Hoon
EMIORERRD

. PASTRY
Assorted Mini Swiss Roll
FURIARIn TE
Assorted Mini Cake Slice
R RERRE
Traditional Mini English Carrot Cake
RBHE NERER

. DESSERT
Chilled Almond Beancurd with Longan
TR ZRE
Chilled Cheng Tng with Snow Fungus and Longan &
B ESE R
Chilled Sea Coconut with Snow Fungus and
Nata De Coco
B E EHRSR
Assorted Fresh Fruit Platter
BRI

@ Chef Recommendation




