E RESTAURANT I

ROAST & GRILL

Mesclun Organic Salad & Romaine Lettuce,

Cherry Tomatoes, Sliced Cucumber, Cauliflower ® Qu |
Crispy Beef Strips ¥, Parmesan Cheese

Honey Mustard ®8

French Dressing, Italy Vinaigrette, Balsamic Dressing @ 2w &
Thousand Island ©, Caesar Dressing

Marinated Mixed Olives with Sun-dried Tomatoes Qu S,

Tomato Balsamic Parmesan Shavings

Char-grilled Mixed Peppers and Marinated Artichokes Qu S\
Grilled Pumpkin with Honey &

Marinated Mushrooms, Pickled Shallots in Herbs Dressing QuS

Cheese Platter with Air-dried Meat, Fruits, Nuts and Crackers & 0%

German Potato Salad

Pan-seared Tuna Tataki Salad

Poached Prawn with Orange and Avocado & &

Seared Beef with Cucumber, Green Onion, Bean Sprout
and Thai Basil §

Seafood Chowder & &
Double-boiled Chicken Herbs Soup ¥ §
Selection of Rolls and Assorted Bread Loaves with Butter Counter &

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



LIVE COOKERY
Roasted Leg of Lamb with Black Pepper and Mint Sauce ¥ &
Roasted Potatoes and Vegetables ¥ ¢ Qw S\
Grilled Fresh Oysters and Half-shelled Scallop, with Garlic and Spices Butter &

ASSORTED SASHIMI AND ASSORTED MAKI ROLLS K
Kikkoman Soy Sauce ¢, Wasabi, Pickled Ginger, Pickled Carrot and Daikon ¥ ®Qw

GAMEY FARE
Made-to-Order: Your Wagyu Beef ¥ S with Side Dishes and Sauces
Truffle Mashed Potato ¥ ¢
Grilled Summer Vegetables ¥ © QN
Yorkshire Pudding & ©
Mushroom and Black Pepper Sauce &£

Homemade German Ring Sausages - Chicken or Lamb ¥ 5|
Grilled Chicken or Beef Satay with Condiment ¥ |

Freshwater Prawn Flying Noodles & & §

TANGY LIVE DESSERT - CREPES SUZETTE & ©
Choice of: Cream, Fruits Sauce, Chocolate Sauce, Kaya and Honey

TENDER SEAFOOD ON ICE &
Live Oyster, Flowers Crab, Poached Prawns, Bamboo Clams, Mussels, Slipper Lobster
Choice of: Cocktail Sauce ®, Coriander,
Garlic Lime Sauce, Tabasco and Lemon Wedges ¥ Qw N

BAKERY N KIDS' ISLAND
Mini Margherita Pizza & ©
Fish Fingers with Tartar Dressing & &
Cheesy Potato Wedges ¥ ¢
Sausage Roll Bread &
Assorted Crackers &

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




HOT MAIN OFFERING
Steamed White Rice ¥ 0w &
Stir-fried Vegetables 9
BBQ Chicken Dry Wonton Noodle & §
Smoked Beef Masak Lemak Jelebu ¥ 1§
Kam Heong Fresh Tiger Prawn & &
Pan-seared Salmon Teriyaki & §
Deep-fried Boneless Chicken & §
Stir-fried Lamb in Sichuan Style K.
Chicken Lasagna &

Indian Fish Curry ¥ 1§

DESSERTS IN GLASS ©
Blueberry Panna Cotta ®
Caramel Vanilla Trifle &
Strawberry Apple Mousse &
Hazelnut Chocolate Mousse %
Tiramisu &
Mango Cheesecakes &
Fruit Tartlet &
Pullman Eclair &

ASSORTED ICE CREAM ©® WITH CONDIMENTS

CHOCOLATE FOUNTAIN © WITH ASSORTED CANDIES

SLICED FRUITS ¥ 0w &
Sliced Watermelon, Papaya with Lime,
Rock Melon, Honeydew, Pineapple, Dragon Fruit, Banana

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.

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




