
HERE WE FEAST AGAIN!

Please advise us of any special dietary requirements, including potential reaction to allergens.

TEMPURA STATION

Served with Daikon Dipping Sauce

Mixed Vegetable Tempura (V)
Prawn Tempura

SIDES
Zaru Soba

Tamagoyaki (GF)
Miso Soup

Potato Salad (V, GF)
Cold Tofu

SASHIMI & MAKI
Salmon 

Tako
Hamachi

Served with Wasabi, Pickled Ginger & Soya Sauce
Avocado Roll (V, GF)

Spicy Salmon Maki (GF)

(V) Vegetarian / (GF) Gluten-Free
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SEA TREASURE (GF)
Lobster  |  Snow Crab Legs  |  Fine de Claire
Served with Mignonette, Tabasco, Lemon Wedges,

Russian Dressing & Ponzu & Shiso Vinaigrette 

LIVE STATION
Rossini

Pan Seared Foie, Pulled Beef, Caramelised Onion,
Brioche Bun, Tomato, Lettuce & Cucumber

“Pulled”- Man Pork
Apple Vinegar Honey, Chopped Shallot, Italian Parsley,

Brioche Bun, Tomato, Lettuce & Cucumber

Minute Soup
Sour & Spicy Clam Soup & Clam Chowder

Egg-Addict
Smoked Salmon, Honey Ham, Florentine, English Mu�n,

Hollandaise, Smoked Paprika

Carving
Salt Baked Whole Barramundi  |  Roasted Lamb Leg
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SALAD LAB (V,GF)
Garden Greens, Romaine, Red Cabbage,

Radicchio, Corn Salad, Beetroot, Cherry Tomato,
Japanese Cucumber, Green Olives, Black Olives,

3 Colour Capsicum, Shredded Carrots, Corn (Canned),
Frozen Sliced Avocado, Fresh Sliced Onion,
Balsamic Vinaigrette, Orange Vinaigrette,

Extra Virgin Olive Oil

CHARCUTERIE SELECTIONS (V,GF)
Honey Ham (Pork)  |  Bresaola (Beef)  |

Mortadella (Chicken)  |  Spicy Chorizo (Pork)  |
Pepperoni (Beef)  |  Smoked Duck Breast

Condiments
Dijon Mustard, Whole Grain Mustard,

Sweet Bavarian Mustard, Capers,
Gherkins, Cocktail Onions,

Sour Cream, Crème Fraiche
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WESTERN HOT SELECTION
Beef Cottage Pie (GF)

Chilli Blue Swimmer Crab with Mini Mantou
Chicken & Cheese Meat Ball Marinara (GF)

BBQ Pork Baby Back Ribs with Warm Orzo Salad
Roasted Potato (V, GF)

Ratatouille (V, GF)
Indian Fish Curry (GF)

Briyani Rice (V)
Vegetarian Stir Fry Bee Hoon (V)

ARTISANAL CHEESES (GF)

Condiments
Grapes, Walnut, Cheese Cracker,

Dried Apricot, Fruit Paste

Gruyere  |  Aged Comte  |  Camembert  |
Emmental  |  Parmesan  |  Roquefort / Blue Cheese  |

Boursin  |  Gouda  |  Orange Cheddar
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DESSERTS

Chocolate Fondue (GF)

Fresh Sliced Fruits (GF)
Gelato Trolley (GF)

Fruits Skewer, Marshmallow, Oreo, Grissini, Wa�es

Chef’s Chocie: 8 Types of Desserts

YO YO YOGHURT 

Greek / Low Fat Plain Yoghurt
Mango, Blueberry, Strawberry

2 Types

CAVIAR, PATE, TERRINE & MORE……
Chicken Liver Pate


