
NEW YEAR’S EVE BUFFET
SURF & TURF COUNTDOWN PARTY

31ST DECEMBER 2024

Chilled Seafood on Ice

Cold Displays

Oyster Station

Salad Stations

Cold Cut Station

Rock Lobster Tail, Chilled King Prawns,
New Zealand Green Mussels, Sea Whelk,

River Prawns, King Crab Display,
Louis XIV Sauce, Spicy American Cocktail Sauce,

Marie Rose Sauce, Thai Sauce

Selection of Home-made Pâtés and Terrines with
A Variety of Chutneys and Relishes

Smoked Salmon & Asian Marinated Salmon Display 
 Assiette Of Dried Meats & Charcuterie, Pickled 

Cornichons, Pearl Onions & Caper Berries
Prosciutto Di Parma Display (Whole), Condiments

Stu�ed Suckling Pig “En Gelee”

Freshly Shucked ‘Fine De Clair’ Oysters from France with 
Sauce Mignonette, Oyster Vodka Martinis

Basler Siedfleischsalat (Salad of Braised Beef, Basle Style) 
Roasted Bell Pepper, Baked Vine-Ripened Tomatoes, Goat 
Cheese Cream (V), Cervelat Salat (Salad of Swiss Cervelat 

Sausage), Salad Of Smoked Snapper, Roast Potatoes, 
Horseradish-Mustard Grain Dressing Shrimp Salad, 

Sherry Vinaigrette Salad Of Spiced Pan-Seared Tuna, 
Curry-Peanut Dressing

Assorted Cold Cut with Condiment



Carving Station

Soups

Japanese Station

Thai Salad Station

Chinese Station

Pasta Station

Vegetables And Potatoes

Cheeseboard

Station

From The Grill

Honey-Roasted Ham, Rum-Raisin Sauce
Roast Sirloin of Beef, Yorkshire Puddings,

Horseradish Sauce Baked Salt-Crust Salmon

Selection Of Sushi, Sashimi and Maki with Condiment

Sherry-Scented Wild Mushroom Soup
with Prosciutto di Parma Crisps

Yam Nam Sod
(Spicy Thai Salads with Deep-Fried Rice and Pork Skin)

Crispy Pork, Red Pork, Barbeque Duck
with Steamed Rice and Condiment

Pasta: Penne & Orecchiette, Ravioli, Spaghetti - Sauces: 
Porcini, Arrabiata, Basil Pesto Cream

Australian Beef Tenderloin, New Zealand Lamb Chops, 
Marinated Pork Loin, Cajun Chicken Breast, Rock Lobsters, 

Thai River Prawns, Blue Crabs, Sea Bass, Salmon, King 
Prawns, Squid 

Brussels Sprouts with Bacon and Caramelized Baby 
Onion, Corn on the Cob, Honey-Roasted Parsnips (V), 

Carrot Puree (V), Gratin Potatoes (V)

Appenzeller; Gruyere Premier Cru; Stilton; Gouda; 
Emmenthal; Buche de Chevre; Pont L’Eveque; Reblochon 

de Savoie; Camembert; Brie De Meaux;
Gorgonzola; Tilsiter

Swiss Raclette Cheese, Baby Potatoes, Condiments



Desserts
Selection Of Thai Desserts

Engadine Walnut & Honey Tart
Opera Cake
Linzer Torte

Raspberry Swiss Roll
Caramel & Almond Cake

Baked Gingerbread Cheesecake
English Sticky To�ee Pudding, Butterscotch Sauce

Dark Chocolate Mille-Feuille
Cherry Crumble Cake
Mango & Almond Tarts

Chocolate Brownie ‘Lollipops’
Chocolate Fondue

Marshmallows
Chocolate Macarons 

English Fruit Cake
Chocolate Pecan Pie

Blueberry Tarts
Pistachio Crème Brûlée
Lemon Meringue Tarts

Selection Of Ice Creams
Crepes Suzette


