E RESTAURANT |

NEW YEARS DAY
LUNCH BUFFET

Shursday, | -January 2026

Appetisers
GREENIE GREENS

Genting Highlands Mesclun Mixed Lettuce, Radicchio, Romaine Lettuce, Iceberg, Frisée
French Dressing, ltalian Vinaigrette, Thousand Island, Caesar Dressing
Crispy Beef Bacon, Parmesan Cheese, Croutons
Cherry Tomatoes, Sliced Cucumber, Capsicum, Chickpeas, Artichoke, Baby Corn,
Carrot, Red Radish, Kidney Beans, Bulgur, Quinoa, Couscous

LET'S MAKE YOUR OWN SALAD

Romaine Lettuce, Cherry Tomato, Crispy Turkey Ham, Parmesan Cheese
Quail Eggs and Caesar Dressing

ANTIPASTI
Sun-dried Tomatoes, Marinated Mixed Olives, Chargrilled Mixed Peppers,
Marinated Artichokes, Grilled Zucchini, Marinated Cured Eggplant,
Feta Cheese in Olive Qil, Baby Onion Confit

ASSORTED PICKLED FRUITS @S

~ " COMPOSED SALADS &
S&red Beef with Cucumber, Green Onion, Bean Sprouts and Thai Basil S\
{ : Pan-seared Tuna, Tossed Arugula, Candied Peaches and
)A Boked Ricotta Cheese Crumble
Seafood Salad with Ginger and Teriyaki Dressing &

Cob Salad with Honey Lime Dressing
Classic Nicoise Salad §|

@ Chef's Choice ﬁSpicy @ Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian N\ Vegan \@, Dairy-Free




CHILLED APPETISERS
Pretty Watermelon Gazpacho with Blackberries ¥
Prawn, Avocado and Pomelo Cocktails ¥ &
Tomato Balsamic Caprese Skewer @&

Green Soba Noodles with Beef Teriyaki & N,

PLATTERS ¥
Pullman Touch Charcuterie Platter 04
Beef Roulade with Spinach and Pesto Sauce 8§
Chicken & Liver Paté with Grain Mustard and Tomato Aspic

Vegetable Terrine with Parmesan Custard and Pickled Vegetables
Poached Salmon with Caper Relish §

CHEESE BOARD
Gouda Cheese, Cheddar Cheese, Brie Cheese, Goat Cheese
Walnut, Almond Flakes, Cashew Nut, Dried Mango, Dried Kiwi,
Dried Apricot, Vegetable Crudités
Cheese Crackers and Wholemeal Crackers

SOUPS &

Creamy Wild Mushroom Soup
Malay Spices Oxtail Soup §|

BREAD STATION £ ¢

Sliced Multigrain, Rustic Country Bread Loaf, Sun-dried Tomato and Olive Focaccia,
French Rolls, Brioche Rolls, Walnut Raisin Baguette, Breadsticks and Lavash
Condiments: Salted Butter and Unsalted Butter

Wondrous New Year

FEATURED LIVE CARVINGS &

Salmon Wellington
with Yorkshire Pudding, Dill Cream Sauce,
Roasted Potatoes, Grilled Vegetables

Roasted Prime Ribs with Yorkshire Pudding,
Garlic Roasted Baby Potatoes and Oven-roasted Vegetables

@ Chef's Choice jSpicy @ Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian N\, Vegan \@, Dairy-Free




—— = / NS
ASIAN STARTS = 7
“Nasi Putih” Fragrant White Rice ® Qo /////4/ /e
“Rendang Ayam” Braised Chicken in Local Spices 3§ //}% /
“Mee Hoon Tom Yam” Fried Vermicelli Noodles in Tom Yam Paste . ///
Kong Poh Beef Slice with Bell Pepper and Cashew Nuts 83§
Eight-Treasure Vegetables & ™

Stirfried Tiger Prawns with Thai Basil Leaves &&

WESTERN DINES
Pan-seared Salmon Fillet and Creamy Green Pepper Sauce &
Mixed Seafood au Gratin & &

Herm-marinated Lamb Shoulder with Caffeine Black Pepper Sauce &
Sautéed Baby Potatoes with Golden Garlic ¥ @S|

KIDS’ CORNER
Fish Finger &8
Chicken Nugget &§
Potato Wedges ¢§)
Cocktail Sausages ¥ H
Tuna Puff &
Chicken Mushroom Pie &
Danish Pastries &
Raisin Scone with Strawberry Jam and Whipped Cream ¢ @
Sugarcane Prawn &&

Live Stations

GRILLS ¥
Chicken and Beef Satay, Otak-otak, Chicken Wings
Condiments: Cucumber, Onions, Rice Cake, Peanut Sauce

NIPPON & §

{ %sorted Maki, Assorted Nigiri Sushi, Assorted Sashimi, California Roll
, Condiments: Wasabi, Pickled ginger,
A Kikkoman Soya Sauce, Pickled Daikon

\;

Classic Tempura Soba
Assorted Vegetables, Prawn, Fish, Squid

@ Chef's Choice jSpicy @ Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian N\, Vegan \@, Dairy-Free




NEW YEAR’S WARMTH &
Pepperoni Pizza
Tomato and Comte Cheese Quiche
Taiyaki
Condiments: Chilli Flakes, Parmesan Cheese

NOODLES STATION
Choice of Noodle: Vermicelli, Ribbon Rice, Yellow Noodles
The Broth: Curry Laksa, Clear Chicken Soup
Fish Ball, Chicken Ball, Fish Cake, Prawns, Chicken Strips,

Long Beans, Bean Sprouts, Choy Sum, Siew Pak Choy, Yin Choy, Eggplant,
Taufu Pok, Nai Pak Choy, Chinese Cabbage

MAMA MIA &
Choice of Pasta: Spaghetti, Penne, Linguine, Fusilli
Sauces: Tomato Coulis, Beef Bolognese, Carbonara
Condiments: Garlic, Onion, Capsicum, Sliced Mushrooms, Beef Bacon,
Grated Parmesan Cheese, Chilli Flakes, Tabasco

SEAFOOD ON ICE &Rl
Freshly Shucked Seasonal Oysters Selection

Tiger Prawns, Snow Crab, Black Mussels, Clam, Bamboo Clams,
Alaskan King Crab, Yabbies Lobster
Condiments: Lemon Wedges, Cocktail Sauce, Tartar Sauce,
Wasabi Mayonnaise, Thousand Island

4-Way Boston Lobster Feast
Choice of: Mango Salad, Pineapple Salad, Guacamole, Tomato Salsa

SLICED FRUITS 6w H

Watermelon, Papaya with Lime, Rock Melon, Honeydew,
Pineapple, Dragon Fruit, Banana

A

)A Note: This menu serves as a guide on the buffet spread.
Dishes may change based on the availability of

ingredients during the season or time.

@ Chef's Choice jSpicy @ Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian N\, Vegan \@, Dairy-Free




