gTAMFORD

We Cater, We Care



'REGULAR BUFFET

1

* Seasonal & Subject To Substitution € Chef Recommendation

Thai |

SUPER
VALUE
BUFFET

7+1 Course

$16.00+ ($17.44 with GST) Per Person

(Min. 30 Person)
Please choose one item from each category

. MAINS
Malay Style Nasi Goreng
SR
Signature Wok-Fried Egg Rice with Silver Fish &
BB iR ,
Yang Chow Fried Rice (&
IR
Vegetarian Fried Rice ®
Signature Mee Goreng
BE SR
Hong Kong Fried Egg Noodles
EBXIEEEH
Vegetarian Fried Bee Hoon ®
=007 S
. CHICKEN can
Signature Curry Chicken with Potatoes /
}EQHEMUHEL’% &
Ayam Masak Merah
SRIE ARG
Prawn Paste Mid Wing (g
IFESIE
Roasted Chicken Chop with BB&. Sauce
7ar BBQ883)(
Baked Teriyaki Chicken Chop with Pickles
BB ke a8
Thai Crispy Chicken Chop with Plum Sauce
F: (1558

with Pl

1=

' ®

. OCEAN CATCH

Fish Fillet with Assam Paste &p
IG5 Ny %
Salted Egg Fish Fillet &
BES

Gong Bao Fish Fillet
EREH

Sweel and Sour Fish Fillet
feiHE s

Steamed Fish Otah
ABELK

-.VEGETABLES

Signature Curry Vegetables €
HEhREsE

Nanya Chap Chye

IREA

Chinese Cabbage Luo Han Zhai &
ARBNE _

Sfir Fry Cauliflower and Broccoli ®
AT

.DIM SUM

Steamed Cabbdge Roll with Shrimp
M- BXE

Sleamed Mini Chicken & Shrimp Siew Mai with Sweef Sauce

MG SERCEHE

Vegetables Spring Roll with Sweet Sauce (&
BRECAIHE

Golden Chicken Ngoh Hiang Roll

BNFREF

.FINGER FOOD

Cabbage Spring Rall with Sweet Sauce
BRECRIE

Sedfood Crouton with Tartar Dip

ASEFIRICIE A S

Golden Seafood Pocket with Oriental Dip € (&
B R

Golden Sotong Ball

S8

Fried Samosa

NES

.DESSERT

Chilled Almond Beancurd with Longan

éﬁﬁ%ﬁ;:{%& Ti ith S F d L &y
Chille eng Thg with Snow Fungus and Longan

I ES=Ai =

Chilled Honeydew Sago /5

= NPhEE -
Agar Agar with Fruit Cocktail

ZERFIHIER

Fah
NUTRI-GRADE ‘.l

. BEVERAGE =

Refreshing Tropical Punch
TR
Wintermelon Tea

— F e

Iced Lemon Tea

FEE IR

Lemon_grass Pandan

EFHE=5
ZE Popular | Vegetarian

Stir Fry Cauliffower
and Broceoli (Veg)




REGULAR BUFFET

1

*

SUPER
VALUE
BUFFET

8+1 Course

$18.00+ ($19.62 with GST) Per Person
(Min. 30 Person)
Please choose one item from each category

. MAINS

Malay Style Nasi Goreng
EsferbiR

Signature Wok-Fried Egg Rice with Silver Fish &
HRRESR S I

Yang Chow Fried Rice (B

F R

Vegetlarian Fried Rice ®
ERIIR

Signature Mee Goreng
B E

Hong Kong Fried Egg Noodles
EE A ST

Vegetarian Fried Bee Hoon ®

LKy

. CHICKEN

Signature Curry Chicken with Potatoes & ﬂ.g
BhEunES

Ayam Masak Merah

Bk EansRoaa |

Prawn Paste Mid Wing

YFERSAG

Roasted Chicken Chop with BB& Sauce
FA=LBBQISIBH\

Baked Teriyaki Chicken Chop with Pickles
PRk

Thai Crispy Chicken Chop with Plum Sauce
=EEE

.OCEAN CATCH

Fish Fillet with Assam Paste &p
Iz-g=:hay

Sweet and Sour Fish Fillet
BiHa R

Salted Egg Fish Fillet & /&
BES R

Gong Bao Fish Fillet

BERFER
Steamed Fish Otah

ESGA

o

[,

.

* o

« WO

.BEANCURD / EGG

Crab Stick "Gui Hua" Egg (B

SEETE

Foo Yong Chicken Sausage Egg

THREE

Sze Chuan Mapo Tofu

Py || pRES

Braised Egg Beancurd and Vegetables in Silky Egg Gravy &
(YRS

.VEGETABLES

Signature Curry Vegetables (&
BrEmESE

Nonya Chap Chye

IS

Chinese Cabbage Luo Han Zhai &
SEE

Stir Fry Cauliffiower and Broccoli ®
H=y OF Ve

.DIM sUM

Steamed Cabbage Roll with Shrimp

MBS

Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
AATRERRCHE

Vegetables Spring Roll with Sweet Sauce {E

RREGhiE

Golden Chicken Ngoh Hiang Roll

BIFELEN

. FINGER FOOD

Cabbage Spring Roll with Sweet Sauce
ORECEHE

Seafood Crouton with Tartar Dip

sl 32 e e

Golden Seafood Pocket with Orlental Dip € (&
ebp LS

Golden Sotong Ball

EEN,

Fried Samosa

INE A

. DESSERT

Chilled Almond Beancurd with Longan

HHRE{ZRIR

Chilled Cheng Tng with Snow Fungus and Longan &p
HAEE IR

Chilled Honeydew Sago (&

&N E

Agar Agar with Fruit Cockiail

HUTRI-GRADE N
. BEVERAGE %

Refreshing Tropical Punch
FRERIGEIR
Wintermelon Tea

ZJN3

lced Lemon Tea
TRFELIR
Lemongrass Pandan
B =3

Seasonal & Subject To Substitution &p Chef Recommendation {E Popular ® Vegetarian

Ayam Masak Metrah

Sze Chuan Mapo Tofu




6. BEANCURD;‘EGG
Traditional Tahu Goreng with Peanut Squce@
BxREmIrEMiciEtE
Crab Stick *Gui Hua* Egg (B
EEETR
Foo Yong Chicken Sausage Egg
G ek .
Sze Chuan Mapo Tofu (b

- Braised Egg Beancurd and Vegetfables in Silky Egg Gravy &
IREEH

= Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye
BEBEENEE

7.DIM sUM

9 + 1 co u r s e - ;ﬁg{n:'\%d;g %gbbuge Roll with Shrimp

Steamed Mini Soon Kueh with Sweel Sauce

-
Lu
LL
LL
-
(aa]
o
<
-
=
O
LLl
o

$20.00+ ($21.80 with GST) Per Person ARITHRRR 3 5 |
s « Golden Chicken Ngeh Hiang Roll
(Min. 25 Person) BIERET
Please choose one item from each category »  Vegetarian Spring Roll with Swest Sauce & (&
1. MAINS R ET e
2 Thai Pi . . = Steamed Mini Chicken & Shrimp Siew Mai with Sweet Sauce
. ai Pineapple Fried Rice FEATIET AIE
A HFDR
= Signature Wok-Fried Egg Rice with Silver Fish 8. FINGER FOOD
IEREE Sy = Cabbage Spring Roll with Sweet Sauce
«+ Yang Chow Fried Rice (B BEESREHE
i ki *  Seafood Crouton with Tartar Dip
+ Signature Mee Goreng BRI
bral A= ) - Golden Seafood Pocket with Oriental Dip €3 /b
Sin Chow Fried Egg Noodle plasdiEa ke
e EE - Golden Sotong Ball
Hong Kong Wok Fried Bee Hoon EEH
b = 15 3 - Sambal Fish Ball
2. CHICKEN = ﬁgdgssgmoso
- Signature Curry Chicken with Potatoes & 85, TR
JEREINERS
= Ayam Assam Pedas 9. DESSERT
Ot g Chilled Almond Beancurd with Longan
+ Prawn Pasle Mid Wing (k& BRSR%E
TREREIEh « Chilled Grass Jelly with Longan
* Roasted Chicken Chop with BBQ Sauce {LERAR
O BBOQSEH| = Chilled Cheng Tng with Snow Fungus and Longan &
+ Baked Teriyaki Chicken Chop with Pickles e
MRS 4Z5E « Chilled Honeydew Sago (B
»  Oat Cereal Chicken Chop WK TE =
ELEH\ - Hof Bo Bo Cha Cha &
3.0CEAN CATCH (G SOTRTRAE
= Sweef and Sour Fish Fillet 10. BEVERAGE ‘@EFEE_
§_§E’H€_lﬁ}=|" - = Refreshing Tropical Punch
Fish Fillet with Assam Paste & ZrEojoA T
2@y + Lemongrass Pandan
Sailted Fgg Fish Fillet & (& S
JRED R +  Wintermelon Tec
= Nonya Sauce Fish Fillet ZM%
EEeR + lced Lemon Tea
- Steamed Fish Otah ety
ik i
o P;‘;‘g:}m Gt Caraal Prairi (5 * Seasonal & Subject To Substitution @ Popular
EiRE L 1F -] i
. Eal ot i sa P &P Chef Recommendation Vegetarian
1B HIE A el « T R A
- Gong Bao Prawn 2 N Y ) ' VERR Cilla
SERITF as Tl iy g Fish Fillet
+ Sdlfed Egg Prawn ¢
JRiER 24T
+ Golden Bufter Prawn
ek

5.VEGETABLES _

+  Signature Curry Vegetables (B
TBREIIIESE

- Chinese Cabbage Luo Han Zhal B
(SR

= Stir Fry Caulifiower and Broccoli
BRI

= Nal Bal with Superior Broth &p
e

» Hong Kong Kal Lan wilh Mushroom and Wollberry
BEEBI =




6.VEGETABLES
A S I A N « Signature Curry Vegelables (&
JEREmNEIE
Chinese Cabbage Luo Han Zhai ®
EXRZ X

- Stir Fry Caulifiower and Broccoli B
AWTE

»  Nai Bai with Superior Broth &p
Linihe

«  Hong Keng Kai Lan with Mushroom and Wolfberry
BB T=

7. FINGER FOOD

- Breaded Ebl with Tartar Dip (&

-
LU
LL
LL
-
(28]
o
<
4
>
O
L
oc

RIZ=S: o

Salted Egg Fish Fillet @{b
RESR

Nonya Sauce Fish Fillet
IREB R

Steamed Fish Otah
EELIA

.PRAWN

Fragrant Oat Cereal Prawn (&
EhiezE R iF

Salled Egg Prawn €p

L= 24T

Golden Butter Prawn

HEheF

Spicy Pepper Prawn

FRT-HT

Oriental Sambal Prawn

2B REar

. BEEF

Signature Rendang Beet
B SZIIEA

Sautéed Sliced Beef with Lemongrass

EFIEE R

Sautéed Oriental Black Pepper Sliced Beef € /b

RAWEFR R

Sautéed Sliced Beef with Broccoll

E= AR

€ Chef Recommendation ® Vegetarian @ Popular

b i [

S FATEIE A
Breaded Butterfiy Shrimps w Thai Chilll Sauce Zg
10+1 Course =i
Golden Sotong Ball
EEH
$22.00+ ($23.98 with GST) Per Person +  Golden Seafood Pocket with Oriental Dip & &
. BESES
(Min. 20 Person) « Sambal Fish Ball
Please choose one item from each category £@EH
1. MAINS ' %’%dﬁsumom
= Thai Pineapple Fried Rice
FEIL BB R 8.BEANCURD /EGG
+ Signature Wok-Fried Egg Rice with Silver Fish + Traditional Tahu Goreng with Peanut Sauce (B
EhaiR ek Bl EHIFaMEciEEE
+ Yang Chow Fried Rice [k +  Crab Stick "Gui Hua" Egg (b
MR B ER
= Signature Mee Goreng «  FooYong Chicken Sausage Egg
1R SR B
» Sin Chow Fried Egg Noodle +  Sze Chuan Mapo Tofu
Hias &R 9| FRE R
» Hong Kong Wok Fried Bee Hoon -+ Braised Egg Beancurd and Vegetables in Silky Egg Gravy €
i v P TIREBEEME
- Egg Beancurd with Shimeiji Mushroom and Seow Bai Chye
2. CHICKEN EO R N
+ Signature Curry Chicken with Pofatces & (B
B INERS 9. PASTRY
= Ayam Assam Pedds «  Mini Cream Puff
OB ERg +  Mini Chocolate Brownie
- Prawn Paste Mid Wing (k& LT S
RGNS g - Mini Orec Cheese Cake (B
- Roasted Chicken Chop with BBQ Sauce B{REFEZ T ENE
FHzlBBQGAEH| + Traditional Mini English Carrot Cake
+  Baked Teriyaki Chicken Chop wilh Pickles EHE MR
By TPl
* Oal Cereal Chicken Chop wgfxisris?pecial Chendol )&
iy AR SAEE
.OCEAN CATCH Chilled Almend Beancurd with Longan
Sweet and Sour Fish Fillet TERRE{ZRAE
EaRde Chilled Grass Jelly with Longan
Fish Fillet with Assam Paste € EJEAR

Chilled Cheng Tng with Snow Fungus and Longan €

EHEELR
Hot Bo Bo Cha Cha &
(Fh ) S A S

MUTRL-GRACE
BEVERAGE m-}]

Refreshing Trapical Punch
RIS

lced Lemon Ted
B

Grapefruit Pomelo
RS
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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

1. MAINS

+ Sedfood Fried Rice
BETIIR

+ Eight Treasure Fried Rice
J\SEK
Yang Chow Fried Rice (B
IR

+  Nonya Mee Siam with Egg
R E

+ Braised Ee Fu Noodles
Fi R A
Fusilli Pasta with Chicken Nedapolitan Sauce

Bl R

2.CHICKEN
« Signalure Curry Chicken wilh Polaloes ¢
FEREDES
*  Prawn Paste Mid Wing (&
TSNS RG
+ Roasted Chicken Chop with BB& Sauce
Pl BBQIE Y|
+ Baked Chicken Parmigiano
FECHZ L8\
Honey Glazed Chicken with Mango Sauce
E RIS
.OCEAN CATCH
Sweet and Sour Fish Fillet
BiEHE A
. Salfed Egg Fish Fillet & (b
ES
+ (Gong Bao Fish Fillet
=SRER
Nonya Sauce Fish Fillet
BEsR
Fish Fillet with Assam Paste &
TEE R
+ Sleamed Fish Otan
2 Sk
4.PRAWN
Wasabi Mayo Prawn /&
FEAR DR
Fragrant Oat Cereal Prawn )_b
EhiEE R AR
+ Salfed Egg Prawn &
=L
Golden Butter Prawn
4HER
+  Spicy Pepper Prawn
A AT
+  Oriental Sambal Prawn

=S

5. BEEF

- Signature Rendang Beef [
JRRE IS AU A-P]

+  Sauléed Orienlal Black Pepper Sliced Beel &» (B
REFHRY

+  [|lalian Beel Meaiball with Salsa Di Pomodoro
B PR BRSNS

+  Sauléed Sliced Beef with Lemongrass

EFNHAR

w

%P Chef Recommendation '® Vegetarian &é Popular

6. VEGETABLES

Signature Curry Vegetables {g

RN IESE

Nai Bal wilh Superior Broth &

Einine

Vegetables Medley with Almond Flakes

ik v e o

Aloo Gobi Masala (Indian Style Potato and Cauliflower)
EPEREDRE

Hong Kong Kai Lan with Mushroom and Waelfberry

B ST =

7.EGG | BEANCURD

Egg Beancurd with Shimeijl Mushroom and
Seow Bal Chye

BOMRE/IER

Tradifional Tahu Goreng with Peanut Sauce e
D mir e it E

Crab Stick "Gui Hua" Egg ‘{}5

BEETE

Foo Yong Chicken Sausage Egg

HhEER

Sze Chuan Mapo Tofu

P R =R

Braised Egg Beancurd and Vegetables in Silky Egg Gravy €
MREDE

8. FINGER FOOD

Breaded Ebi with Tarlar Dip (&
EhIEIR IS

Breaded Bulterfly Shrimps w Thai Chilli Sauce
BERIFITRC RIS

Golden Sotong Ball

=&,

Sambal Fish Ball

2EEH,

Fried Samosa

1VES=:]

Golden Seafood Pocket with Oriental Dip
BolE s

9. PASTRY

! o

Mini Chocolale Brownie

EIRARRAE T

Mini Cream Puff

Traditional Mini English Carrot Cake
wilE MEER ;
Assorfed Mini Cheese Cake Platfter € (&
SR Z TR

. DESSERT

Chef's Special Chendol (&

HiR S PR

Chilled Almond Beancurd with Longan

BIREICRA

Chilled Grass Jelly with Longan

IEEER

Chilled Cheng Tng with Snow Fungus and Longan ¢p
B SH LR

Chilled Sea Coconut with Snow Fungus and Nata De Coco
SRS EIPR

Hot Bo Bo Cha Cha &

GhBEEE

HUTFI-GRACE

. BEVERAGE @08 -

Refreshing Tropical Punch
RIS

Lemongrass Pandan
B

Winlermelon Tea

NG

lced Lemon Tea

g Ix

NaiBaiwith
Superior Broth

e



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
TEENENFRRE L
Panzanella Sa Iod
JERRROAPIS SR
Roasted Pumpkin Salad
¥ema/Nibil
Classic Caesar Salad with Homemade Dressing €
ZHEE B B SR
.PLATTER
» Cheese Plafter
INESHR AR
Gourmet Sausage Plalter
EFEHIHE
Sushi & Maki Platter (&
HalflFalbHR
Smoked Duck Platter
3. POULTRY
= Sous Vide Chicken with BB& Sauce
{EEZERERAERE
Kerecan Fried Chicken
BHEEAG
Racisted Chicken with Garlic Cream Sauce
e ik
Oven Baked Chicken Parmigiana

PEFERRGIR/R D TER

.FISH
Roasted Tilapia Fillet with Pesto Cream Sauce
AdEREZIaEAn
Baked Dory Fillet with Lemon Butlter Sauce b
e ITRE RS
Fish & Chips with Tartar Sauce
FrRHEIFE BN
Baked Snapper with Kabayaki Sauce &
s i HTURE

L

-

10. BEVERAGES

5 SEAFOOD

Spicy Cream Seafood Stew

b kN esti3 otk

Half Shelled Mussels with Pinecpple Salsa
Grilled Prawn with Cifrus Butter Cream

s tE bl

Golden Prawn with Tobiko Wasabi Mayao &
HEIME KR RES

6. PREMIUM MEAT

Japanese Curry with Mutfon

SRl ESE
Braised Beef with Medley Vegetables

FYRATIRA-Y
Moroccan Lamb Stew with Chickpeas (B

FEE SR E R

Beef Meatball with Garlic Butter Sauce

e B AR

7 VEGETABLES

Roasted Mexican Slyle Mixed Vegelables
Yasai ltame

= pawd

Garden Medley with Garlic Bufter Sauce
T o e e B

Oven Roasted Ratatouille (&

AT E DRSS

8 MAINS

Stir Fry Udon Noodle with Black Pepper Sauce
Bt SEE

Steamed Temata Rice with Nuts & Dried Raising

ERHETEINER

Japanese Style Ginger Fried Rice with
Edamame & Tobiko

A ET CFEMR

Garlic Butter Rice w Black Olive & Parsley &b
s ) Y Pl AR A O

9 DESSERT

Mango Sago with Coconut Cream b

TSR PRKECHR

Bread & Butter Pudding with Anglaise Sauce
EEEDM ] kelE

Amenccln Bclked Cheesecake (&

M'rni I?ed Velvet Cake

HARLL B IIBHERE

Fruit Tea Jelly with Mint

EEIKRERE

TR

Refreshing Yuzu

T

Grapefruit Pomelo

FERIKRIR

Lemongrass Pandan &5H~%
Peach Muscat BEES Sk

& Chef Recommendation ® Vegetarian 8@ Popular




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. Comn & Walnut Salad (8R4 AzHEbHT
+ Wild Mushroom Salad with Arugula & Truffie Crumble €
BB R S BRI TR
Mexican Macaroni Salad
EPnEHE ¥R
Asparagus & Orange Salad (g
PR
2.PLATTER
« Cheese Platffer
IR A
Smoked Salmon Platter €
IR = E A
Gourmet Sausage Plafter
LUEFHE |
Sushi & Maki Platter [
FEIMFTHE
Smoked Duck Platter
3. POULTRY
+ Rosemary Infused Chicken Thigh with Truffle
Mushroom Sauce (5
PRI E IS A BRECHARE TS
Sous Vide Chicken with Sour Raisin Jus €
R F Rk mE T
Butter Shoyu Chicken with Roasted Sesame
SRS Ao Z R
Pan Roasted Chicken with Natural Jus

EIEIGH\

4.FISH
«  Oven Baked Seabass with Sauce Vierge )
iR ire A
Slow Cooked Atlantic Salmon with Zesty Caper
Cream Sauce (g
ER=a ORI b
Grilled Whole Salmon Fllet with Roasted Sesame Glazed
PR =t RO ARkl
Snapper Fillet with Mornay Sauce
EFERE R

10. BEVERAGES =<

.SEAFOOD

Caramelized Miso Butter Grilled Prawns &
FEREIRIEER ke AT

Prawn with Lime Buffer Sauce
BT AT

Seafood Medley with Spicy Cream Sauce
PRt a

Baked Sedafood in Marinara Sauce

EInEEEE

. PREMIUM MEATS

Beef Bourguignon with Spicy Brown Sauce &
LD

Mutton Stew with Spicy Bulgolgi Sauce
HIRIET A E

Lamb Stew with Potatoes & Carrots

T SEF MNEFER

Roasted Beef Ribeye with Rosemary Jus &
AT ARG

.VEGETABLES

Gochujang Stir Fry Mixed Vegetables

PRI 1R

Garlic Herb Roasted Potatoes with Carrots & Zucchini
Kirtaeoks TS RHAE MOTGEHER

Truffle Parmesan Roasled Broccoll & Cauliflower €
HARENH/R S FERETE —TEANTEP 5

Mixed Vegelables with Buffer Sauce &

Almond Flakes F&FaHE &M=

. MAINS
Chicken Penne with Homemade Pesto Sauce
IEEE A ACE BlE R
Prawn Spaghetti Aglio Olic with
Bell Peppers & Mushrooms
YRR AR E A E IS
Salmon Chahan (B
A =B iR
Bechamel Baked Rice with Crab Meat
BEREEIR
. DESSERT
Lychee Pudding with Raspberry Compote
i ] L BAFER

Pumpkin Bread & Bulter Pudding with Coconut Sauce €p

m/ A S & T B &
Red Velvel Cake

T TS B
Chocolate Truffle Cake
=N TE hENE

WUTFIGRADE

-

Refreshing Yuzu
FHFIRE

Grapefruit Pomelo
FRIKIEIR
Lemongraiss Pandan
EPPE=H

Pecich Muscat
PRESEIE

@ Chef Recommendation & Vegetarian (‘b Popular
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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 ifem from each category

MAINS

Wok-Fried Rice with Crabmeat and Silver Fish /&

ERRERENR

Salmon Chahan (Wok-Fried Japanese Rice w Salmon)
W= &R

Roasted Pumpkin Pilaf Rice with Almond

FAR/IIR

Sin Chow Fried Bee Hoon $7Ikb s

Penne Chicken Pesto with Mushroom

B TSANEET

Classie Itallan Aglio Olio with Bell Pepper Trio

SNSRI

2.5ALAD

Smoked Duck Salad with Sesame Shoyu (B
Classic Caesar Salad with Garlic Croufon
RS EE T
Assorfed Wild Mushroom Salad with Balsamico (&
BT RS
Fresh Garden Greens with Thousand Island Dressing
BT SE
Soup
Creamy Clam Chowder ¢&p
iR R7
Cream of Forest Mushroom (B
FATUREE %
Hedrty Minestrone
BEATIRER
Cream of Brocecoli

A=

4. CHICKEN

Signature Curry Chicken with Polaloes € (E
FRREINIERS

Thai Green Curry Chicken

=[P

Baked Chicken Parmigianc

FRTOREZE 138\

Honey Glazed Chicken with Mange Sauce
BRI

Pan Roasted Louisiona Chicken with Mushroom Ragout &
B EHGH\

Roasted Cajun Chicken with Black Pepper Sauce Hb
BHIE G

. INTERNATIONAL DELIGHTS

Cabbage Spring Roll with Sweet Sauce (&
BEEELEHE _

Breaded Ebi with Tartar Dip {5
eI EE &

Breaded Butterfly Shrimps w Thai Chilli Sauce
SR EIFACER LIS

Sauteed Chicken Sausage with

Rosemary Sauce

BEEHAES

Deep-Fried Beancurd with Authentic Thai Sauce
ST EEERNE

Breaded Scallop with Pesto Cream Dip
HEnTEFIEES

6 FISH

Grilled Salmon Fillet with Spicy BB& Scuce

=N aRERERE .
Sncppcr Fillet with Lemon Butter Cream Sauce & (&
f & S EerrEimE

Tandoori Fish Fillet with Mint Raita

EDEEtt e A

Assam Dory Fillet

esqH

7 PRAWN

Golden Butter Prawn (&

- eF

Saufeed Garlic Prawn with Butter Cream Sauce €
IR Fe e

Wasob| Prawn with Fruit Salad (&

Lm- }:JL?FEEE

Brecded Torpedo Prawn with Salled Egg Cream

H PR =S

Prawn Tikka Masala

ENEEIEsr

8 VEGETABLES

Hong KongﬁKm Lan with Mushroom and Wolfberry

BT S =
Ve etables Medley with Almond Flakes

AP

Saufeed Seasonal Vegelables

E—t JI\J L,_._

Aloo Gob| Masala (Indian Style Potato and Caulifiower)
ENBISEIE i ,

Ratfatouille Au Gratin (k&

RSAIR

9. DESSERT

10.

11.

Chef’s Special Chendol (5

B 2 S

Chilled Almond Beancurd with Longan

;EBEE{ %DJ\

Chilled Sea Coconut with Snow Fungus and Nata De Coco
AEEMSEMR

Hot Bo Bo Cha Cha €

(R EIElE

PASTRY

Mini Chocolate Eclair
BIRIDse iz

[VIini Cream Puffs
ER{RYGIH b

Fresh Fruit Tartlet
SR

Chocolcﬁe Trufﬁe Cake

Red Velvel Cake
T EFKIBEEEEE
Mini Chocolcte Brownie
BRI BB R -
Assorted Mini Cheese Cake Platfter (g
PRI TEE
BEVERAGE SO~
Refreshing Tropical Punch
m%ﬂﬁ@ﬂ
emongror;s Pandan
Byi=
Wlni@rmelon Tea
e
Refreshing Yuzu
TR
lced Lemon Tea
RSN
Grapefruit Pomelo
2RISR
Hot Coffee with Sugar and Creamer
EZAT L
Hot Tea with Sugar and Creamer

e

@ Chef Recommendation ® Vegetarian @ Popular
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P Chef

1.

INTERNATIONAL

MEDLEY
BUFFET D

11+1 Course

$34.00+ ($37.06 with GST) Per Person
(Min. 20 Person)

Please choose one ifem from each category

MAINS
Cheesy Mushroom Baked Rice
ZTERRE
Succulent Seafood Spaghetti Aglio Olio
R B AT
Fusilli Pasta with Chicken Neapolitfan Sauce
EUEREE
Fragrant Honey Baked Salmon Pilaf Rice (&
E=xa8k
Signature Traditional Laksa Lemak € (&
{&hb

.SALAD

Classic Caesor Salad with Garlic Crouton

S RFrESEE |

Secnfood Fusilli Pasta with Pesto Emulsion
PR R DAL

Tradlitional Thai Mango Salad with Chilled Prawn &
T RAF

Tropical Fruit Salad with California Raisin and Almond

IKERIDAL

. POULTRY

Signature Curry Chicken with Pofafoes € (&

JRREIN SRS

Roasled Old Bay Chicken with Mushroom Ragout &
EREAENEEH

Baked Rosemary Chicken Chop with Natural Jus
HRIEEEIGH

Emperor Herbal Chicken

.SOUP

Wild Mushroom Veloute
WEETA

Hearty ltalian Minesfrone
BAA B A

Creamy Clam Chowder &
kpisaL et

Chicken and Corn Chowder
WBEHEAR D

.SEAFOOD

Wasabi Mayo Prawn (B

FTARYIHAF

Sauteed Garlic Prawn with Butter Cream Sauce
BN IFER=1 13

Gong Bao Prawn

BEIF

Orienlal Spicy Prawn with Chilli

FRFAF

Baked Half-Shell Scallop with Mornay Sauce
EEt5SEm

Baked Half-Shell Scallop with

Chilli c:rid Parmesan Crust (&
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Recommendation ® Vegetarian &Populor

6.FISH

Roasted Salmon Fillet with Miso Butter
IRIBEHH=M 8

Roasted Snapper Loin and Mango Salsa (g
TRTE A

Slow-Baked Snapper Loin with Tomate Cream Coulis

YSHETMHETE

7. PREMIUM MEAT

Roasted Beef Ribeye with Rosemary Jus €9
BT ENIR4HE

Italian Beef Meatball with Salsa Di Pomodoro
B AREELS

Wintertime Beef Casserole with Viegefables
KT

Moroccan Lamb Stew with Chickpeas
[EREHEFA

Traclitienal Mutton Rendang

HERES SIMIEFER

Sautéed Oriental Black Pepper Sliced Beef &;
EEHRG A

8 INTERNATIONAL DELIGHTS

Sautéed Chicken Chipolatd Sausage with BB& Sduce
I8 EABBOE
Baked Garlic Mussel with Parmesan Chilll Crumb €p

rEtial
Signature Deluxe Sushi Platter

9 VEGETABLES

10.

11.

12.

Sautéed Fine Beans with Mushroom Butler Sauce
[ispangras s

Vegetables Medley with Aimond Flakes
Uy

Roasted Idaho Potato with Turkey Bacon

MR ABLL

Signature Curry Vegetables € (&

JERRmEsE

Hong Kong Kai Lan with Mushrocom and Wolfberry
HiEEBT=

PASTRY

Fresh Fruit Tartlet

BYRIE

Chocolate Tr_ufﬂe Cake
EIIT R NERE

Red Velvet Cake
TEFHSONERE

Mini Chocolate Eclairs
Assorted Mini Cheese Cake Platter (Ef
ERBZ LERE

Assorted Petit Four #850/NEH &S

DESSERTS

Assorted Fresh Fruif Platter (&
GFSRIE .

Hot Cheng Tng with Snow Fungus and Longan &
RSP ZE LR

Chilled Sago Melaka

HEPRTKEE

Chilled Bo Bo Cha Cha &

IS NS

Chilled Grass Jelly with Fruit Cocktail
FRIGIRIE

BEVERAGE SO B-)
Refreshing Tropical Punch

FFIKISIR

Lemongrass Pandan

BEUI=3%

Wintermelon Tea

SIIE:S

Refreshing Yuzu

RN

lced Lemon Tea

ITHEZSIR

Grapefruit Pomelo

FRIKIEIR

Hol Colfee with Sugar and Creamer
20N0EE

Hof Tea with Sugar and Creamer
E4eS
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REGULAR BUFFET

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

1.APPETIZER

+ Cocktall Prawns with Mesclun Salad in
Wafu Dressing

» Shredded Japanese Cabbage Salad with
Goma Dressing &

* Mixed Garden Salad with Yuzu Vindigrette ®

2, POULTRY

» Skimmed Milk Boneless Curry Chicken
with Potatoes

* Pdn Roasted Chicken with Natural Jus

« Roasted Chicken with Potato & Herbs

= Saikyo Miso Grilled Chicken

3. OCEAN'S CATCH
+ Baked Dory Fillet with Thai Mango Salsa
« Crilled Dory Fillet w Herb Butter Sauce
» Herb Roasted Dory Fillet with Lemon
& Dill Sauce
+ Teriyaki Baked Fish Fillet

4.FARM-TO-TABLE
+ FooYong Onicn Egg

Spinach Omelette

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

.VEGETABLES

Skimmed Milk Signature Curry Vegetables &
ltalian Ratatouille with Herbs &

Roasted Baby Potatoes with Herlos &

Seow Bai Chye with Mushrooms &

.MAINS

Singdpote Style Fried Brown Rice
Garlic Bufter Pilaf Brown Rice

HK Fried Brown Rice Bee Hoon
Wholemeal Spaghetti Aglio Olio

.SWEET DELIGHTS

Chilled Almond Beancurd with Lychee and
Pineapple &

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

(Less Sugar) ®

Assorted Fresh Fruit Platfer &

.BEVERAGE \afysi->

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)

&P Chef Recommendation ® Vegetarian 8@ Popular




HEALTHIER
BUFFET

MENU B

8+1 Course

$20.00+ ($21.80 with GST) Per Person

(Min. 25 Person)
Please choose one itlem from each calegory

5.PLANT BASED

Baked Teriyaki Eggplant with Plant Based
Minced Meat &

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

REGULAR BUFFET

6. VEGETABLES
1. APPETIZERS + Skimmed Milk Signature Curry Vegetdbles &
» Salad Bar (2 Greens, 4 Toppings, 1 Dressing) Poached Broccoli & Baby Carrots &
*Applicable for Full Buffet Only Baked Eggplant with Herb Crust &
» Cocktail Prawns with Mesclun Salad in Yasal Itame (FIT) &
Wafu Dressing Roasted Baby Potdatoes with Herbs &
» Mixed Garden Salad with Salad Dressing ®

= Shredded Japanese Cabbage Salad with 7.MAINS COURSE
Goma Dressing ® + Steamed Short Grain Mixed Brown Rice with
Edamame & Herlos &
2. POULTRY + Vegetarian Fried Brown Rice &
* Baked Chicken Chop with Orange Sauce + Wholemeal Spaghetti with Neapolitan Sauce W
= Skimmed Milk Signature Curry Chicken with + Sin Chow Brown Rice Bee Hoon
Potatoes
» Roasted Chicken with Potatoes & Herbs 8.SWEET DELIGHTS
* Sauteed Thai Style Basil Diced Chicken + DIY Overnight Qarts (Honey, Aimond Flake,
Banan G) *Applicable for Full Buffet Only
3. OCEAN'S CATCH + Agar Agar with Frult Cocktail (Less Sugar)
* Slow-Baked Fish Fillet with Tomato Cream Coulis  + Hot Red Dates with Gingko Nut Soup
+ Cantonese Garlic Dory Fillet in Soya Sauce (Less Sugar)
« Stir Fry Fish Fillet with Ginger & Spring Cnion + Fresh Fruit Platter

Baked Dory Fillet with Dill Cream Sauce

9.BEVERAGE a;=m-
Hot Coffee with Sugar Only (On The Side)
Hot Tea with Sugar Only (On The Side)
Homemade Apple Cider Vinegar Drink
Grapefruit Pomelo Drink

Ilce Lemon Ted

lced Water (Complimentary)

4. FARM-TO-TABLE

» Baked Egg Friftata with Capsicums

* Chawanmushi with Narutomaki

= Crabstick "Gui Hua" Egg

» Braised Egg Beancurd with Seascnal
Vegetable in Silky Egg Gravy

€ 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 itlem from each calegory

. APPETIZERS
Salad Bar (2 Greens, 1 Protein, 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 Scuce
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

W

LI T T R N |

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 %

8. 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, Nutfs &
Cornflakes) *Applicable for Full Butfet Only

DIY Overnight Oats (Honey, Aimond Flake, Banana)
*Applicable for Full Buffet Only

Hot Red Dates with Gingko Nut Soup (Less Sugar)
Deluxe Fresh Fruit Platters

10. BEVERAGES afeH-

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)

P Chef Recommendation & Vegetarian {E Popular




