Oyster & Segfpod Semi Dinner Buffet
Fixi5eF HEIRE

6:30pm - 9:30pm
B _E6RF3053 E9KF3053

Fresh Oysters, Seafood on Ice, Assorted Sashimi & Sushi, Appetiser, Salad
Soup of the Day, Assorted Hot Snacks, Dessert, Ice Cream
Seasonal Drink, Freshly Brewed Coffee or Tea
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Sunday - Thursday 28R ZE M
Adult B A: $358 / person i Child /N\&: $198 / person fi

— Additional Main Course BIl1E 3

Grilled Prime Beef Sirloin

French Fries, Bearnaise Sauce

Steamed Rice
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$188 $188 $188

Pan-fried Halibut
Asparagus, Citrus Fruit Salsa

Roasted Lamb Chop

Potato Mousseline, Rosemary Gravy

Grilled Salmon Fillet

Confit Portabello, Beurre Blanc

Wok-fried Hokkaido Scallops,
Prawns, XO Sauce
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Indian Curry Hainanese Chicken Vegetarian Pizza
Chicken Masala / Lamb Bhuna / Lemon Grass Rice San Marzano Tomatoes, Mozzarella,
Beef Masala Baby Spinach, Mushrooms, Olives
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Beverage Offers B m{EE

N.I.P Jasmine Tea Gin & Tonic N.I.P & ERFAIREHH ] $48 / glass £
Sauvignon Blanc, Blowfish, South Australia $48 / glass #F
Cabernet Merlot, Blowfish, South Australia $58 / glass £

Wine Package e
A RBEBEINER $88/ guest {i \
House Red & White Wine, Soft Drinks %
FRRAIRE, 5K N tiacod

Bubbles Package

BB IESR $108 / guest {iL
House Sparkling Wine, Red & White Wine, Soft Drinks
FREB, ALRA, 5K

All prices are subject to 10% service charge
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Please advise our server if you have any food allergles or particular dietary preferences

WEEFARYBRNERRYT, SAERERE

a Vegetarian Z8&
L
’ Spicy ¥



