"~ g RESTAURANT I

MUMS DAY:
BRUNCH & BEAUTY

Genting Highlands Mesclun Lettuce, Romaine Lettuce,
Iceberg Lettuce, Radicchio, Frisée ¥ Xw

French Dressing, Italian Vinaigrette, Thousand Island,
Honey Mustard, Caesar Dressing

Crispy Beef Bacon, Parmesan Cheese, Croutons, Cherry Tomatoes,
Sliced Cucumber, Capsicum, Chickpeas, Baby Corn, Artichoke, Carrot,
Red Radish, Kidney Beans, Bulgur, Quinoa and Couscous

Green Bean Salad with Tomatoes and Red Onion ¥ Qw
Tuna Ceviche ¥ ]
Seafood Terrine @ K
Prawn, Avocado and Pomelo Cocktails @ 8
Shaved Fennel Salad with Calamari, Oranges and Onions & §
Basil Tomato and Mozzarella Cheese Salad ¥ ©
Assorted Fruits Salad ¥

Seafood Ceviche with Avocado and Mango & &
Garlic Bread and Burrata Panzanella Salad & ©
Poached Prawn with Blood Grapefruit and Orange & &

Szechuan Hot and Sour Broth with Minced Chicken and Mushroom & ©® 8
Cream of Butternut Pumpkin Soup ¥ Qw

&
Oysters, Tiger Prawns, Black Mussels, Slipper Lobster, Green Mussels

Condiments: Lemon Wedges, Cocktail Sauce, Tartar Sauce,
Lime Juice, Wasabi Mayonnaise, Jalapeno Mignonette ¥

@ Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian o Vegan @ Dairy-Free



®
Garlic and Herb Soft Cheese, Cheddar, Brie and Emmental ¥

Red Grapes, Fresh Strawberries ¥ Qo

Walnut, Almond Flakes, Cashew Nut, Dried Mango, ¥ &
Dried Kiwi, Dried Apricot ¥ X

Cheese Crackers, Wholemeal Crackers &

®O
Sun-dried Tomatoes, Marinated Mixed Olives,
Char-grilled Mixed Peppers, Marinated Artichokes,
Roasted Pearl Onion, Zucchini, Aubergine,
Asparagus, Grilled Mushrooms, Xw
Grilled Pumpkin and Honey, and Marinated Feta Cheese with Herb

&0
Sliced Multigrain, Rustic Country Bread Loaf, French Rolls,
Walnut Raisin Baguette, Brioche Rolls,
Sun-dried Tomato and Olive Focaccia, Bread Sticks

Assorted Sushi and Maki Roll @ §
Condiments: Gari, Wasabi, Kikkoman Soy Sauce ¥ o

Roasted Boneless Lamb Leg with Black Pepper Sauce ¥ &

Grilled Seafood Garlic Butter au Gratin ¥ &
with Oyster, Half-shell Scallop, Herb Garlic Butter, Mozzarella Cheese

Flying Noodles
Sang Har Prawn with Egg Gravy Sauce & @8
Clear Chicken Soup ¥ &
Curry Laksa @8
Noodles: Yellow Mee, Kway Teow, Bee Hoon, Wonton Noodles &

Siew Pak Choy, Sawi, Cabbage, Carrots, Fishcakes, Fishballs,
Bean Sprouts, Long Beans, Taufu Pok, Egg Wedges, Eggplant

Condiments: Lime Kasturi, Sambal Paste, Spring Onion, Red Chilies,
Green Chillies, Fried Onion, Pickled Chillies
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@ Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian o Vegan @ Dairy-Free




&
Banana ©, Chicken Floss, Pepperoni

Condiments: Chilli Flakes and Parmesan Cheese

Prawns, Fish and Vegetables & &
Condiments: Daikon and Tempura Sauce

Chicken Satay¥ 8
with Cucumbers, Onions, Rice Cakes and Peanut Sauce 8w

&
Choice of Sweet Sauce and Chilli Sauce

Calamari Rings #&
Battered Fried Fish Fingers &
Chicken Nuggets &
Cheesy Wedges ¢

Condiments: Tomato Ketchup, Chilli Sauce, Tartar Sauce,
Barbecue Sauce, Mayonnaise, Honey Mustard

Singaporean-style Fried Bee Hoon ¥ @ ]
Ghee Rice ¥ ¢
Vegetable Dhall ¥ X
Aloo Gobhi ¥
Vegetarian Lamb Varuval &

White Rice ¥ w ]l
Stir-fried Beef in Black Pepper with Trio Capsicum &
Gulai Ikan Tenggiri bersama Bendi & 8
Sambal Udang Petai € &
Stuffed Tofu with Minced Chicken and Egg White Sauce 8
“Ayam Pongteh” Braised Chicken with Potatoes &
Crusted Lamb Shoulder with Rosemary Sauce &
Chicken Lasagna &
Wok-fried Seasonal Vegetables with Garlic ¥
Sautéed Buttered Haricot Vers and Asparagus with Walnut &€& ©

@ Chef's Choice ﬁ Spicy & Cereals (Contain Gluten) & Gluten-Free @ Shellfish
M Nuts (Including Peanut) @ Vegetarian o Vegan @ Dairy-Free



©
Bouquet Layer for Mama &

White Peach Vanilla Mousse Cake &
Mother's Day Cupcake &
Trio Lavender Cake &
Pink Vanilla Choux Puff &
Black Forest in Glass &
Pastel Mama Macarons & 04
Rhubarb Vanilla Tart ¢
Mini Blueberry Paviova ¥
Gardens Chocolate Cake &
Mother’s Day Cheesecake &
Raspberry Lychee Mousse Cake &
Fresh Strawberry and Chocolate Dip &
Mini High-heel-shaped Chocolate Mousse ¥
Rainbow Fruit Skewers ¥
Assorted Malay Kuihs §

Warm Apple and Blueberry Crumble with Vanilla Sauce & ©

Chilled Longan with Sea Coconut ¥ Qw

®O
Shaved Ice with choice of Rose Syrup, Mixed Jellies Beans,
Tropical Fruits, Nuts®, Evaporated Milk, Condensed Milk, Palm
Sugar, Pandan Jelly, Tapioca Pearls, Black Jelly and Sugar Syrup
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®o
Condiments: Double Chocolate Chip, Granola, Ground Peanut 4

Note: This menu serves as a guide on the buffet spread.
Dishes may have changes subject to the availability of
ingredients during the season or time.
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