
SUNDAY BRUNCH AT VOILÀ!
DELI COUNTER
Foie Gras Parfait

Smoked Salmon / Gravlax Salmon / Salmon Tarator
Blinis and Condiments

Pickled Herring, Curry Mayonnaise
Charcuteries

Chorizo, Saucisson, Black Forest Ham, Cooked Ham, Smoked Duck
Bone-in Iberico Ham

Seasonal Fruits, Nuts, Dried Fruits

SALADS & APPETIZERS
Fig Salad, with Lychee Honey, Pecan Nuts and Feta Cheese

White Asparagus, Sauce Gribiche
Avocado & Cherry Tomato Salad with Burrata

Coleslaw (For Ribs)
Cream Cheese Tartlet with Amursky Caviar

Trio of Hummus and Whole-wheat Pita Bread

AGED CHEESE TROLLEY
Assorted Cheese Selected by Chef
Caesar Salad in Parmesan Wheel

HOMEMADE BREAD STATION
Sourdough, Baguette, Grissini, Focaccia, Walnut-Fig Roll, Cornbread

Butter, Truffle Butter, Herb Butter, Local Jams, Marmalade

SEAFOOD ON ICE
Variety of French Oysters

Scallop Ceviche with Passion Fruit and Coconut Sauce
Tuna Tataki with Lemongrass Vinaigrette

NZ Mussels
Tourteau – French Brown Crab in Endive Leaf

Variety of Poached Prawns / Shrimp
Thai Seafood Sauce, Shallot Mignonette, Lemon, Cocktail Sauce, Tartare Sauce

Please advise us of any special dietary requirements, including potential reaction to allergens.



JAPANESE COUNTER
Sashimi, Nigiri, Maki Rolls

Salmon / Madai / Akami / Octopus / Kampachi

GRILL STATION - SERVED TO YOUR TABLE
Variety of Fresh Fish or Scallop
Variety of Australian Beef Cuts

LIVE PIZZA & PASTA STATION
Assorted Flavours

HOT PASS
SOUP

Truffle Cream Soup
Crab Bisque

MAINS AND SIDES
Texas-style Angus Short Ribs

Coleslaw / Cornbread / BBQ Sauce
NZ Lamb Saddle 

Roasted Chateau Potatoes with Rosemary
Baby Carrots with Cumin

Beef Shank Ossobuco
Gambas al Ajillo

Roasted Baby Chicken à la Fabio, Chimichurri Sauce
Sauteed Green Beans (Kenya Beans)

Buttered Mash Potato

THAI STATION
Yum Som-O
Miang Kham

Panaeng Curry with Beef
Hor Mok

Salmon Chu Chee
Pad Thai - Live Station

Tom Yum Soup 
Steamed Mud Crab

Steamed Rice

Please advise us of any special dietary requirements, including potential reaction to allergens.



Please advise us of any special dietary requirements, including potential reaction to allergens.

DESSERTS
Madagascar Vanilla Egg Tart
Giant Chocolate Chip Cookie

Pistachio & Raspberry Choux Cream
Chocolate Hazelnut & Caramel Crunchy Mousse

Carrot Cake Entremet
Rhubarb Cheesecake

Espresso-Coffee-Chocolate Roll
Mango Sticky Rice Tart

Chocolate bonbon
Macaron Popsicles

LIVE  STATION DESSERT
Ice Cream and Sorbet Station

Condiments and Sauce
Soufflé Grand Marnier with Vanilla Sauce


