
ROAST & GRILLSUNDAY

APPETISERS & SALADS
Mesclun Organic Salad & Romaine Lettuce,
Cherry Tomatoes, Sliced Cucumber, Cauliflower
Crispy Beef Strips     , Parmesan Cheese
Honey Mustard
French Dressing, Italy Vinaigrette, Balsamic Dressing
Thousand Island    , Caesar Dressing

ANTIPASTI
Marinated Mixed Olives with Sun-dried Tomatoes
Tomato Balsamic Parmesan Shavings
Char-grilled Mixed Peppers and Marinated Artichokes
Grilled Pumpkin with Honey
Marinated Mushrooms, Pickled Shallots in Herbs Dressing

CHARCUTERIE CHEESEBOARD
Cheese Platter with Air-dried Meat, Fruits, Nuts and Crackers 

COMPOSED SALADS
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

SOUP STATION
Seafood Chowder
Double-boiled Chicken Herbs Soup
Selection of Rolls and Assorted Bread Loaves with Butter Counter

SpicyChef’s Choice Cereals (Contain Gluten) Gluten-Free Shellfish

VeganVegetarian Dairy-FreeNuts (Including Peanut)
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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.


