
SEA TREASURES
Boston Lobster

Japanese Oysters
Tiger Prawns

Condiments: Lemon Wedges, Mignonette, Tabasco

MEAT LOVERS
Roasted Turkey

Black Angus Tomahawk

Honey Glazed Gammon Ham

Beef Reuben Sandwich
Braised Angus Beef Brisket, Sauerkraut,

Sourdough & Reuben Dressing

Condiments: Cranberry Sauce, Red Wine Sauce, Bread Sauce,
Dijon Mustard & Whole Grain Mustard

 (V) Vegetarian
Please advise us if you have any dietary requirements or food allergies.
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LIVE STATION
Udon

Tender Turkey, Dashi Broth, Onsen Egg, Scallion

COLDCOLD
Potato Salad (V)
Tamagoyaki (V)

Soba Noodles (V)
Tako Wasabi

HOTHOT
Prawn Tempura
Grilled Unagi

SASHIMI & ROLLS
Tuna

Salmon
Hamachi

California Roll
Crabmeat, Cucumber, Avocado & Tobiko

Corn Inari (V)
Roasted Corn & Beancurd Skin

Served with Wasabi, Pickled Ginger & Soya Sauce

SOUP
Celeriac Stew

Bacon, White Beans & Crème Fraîche

BAGEL BAR
Sesame Bagel with Scrambled Eggs

Rosti Crumble, Smoked Salmon Belly,
Caviar, Bacon Bits, Scallions & Nacho Cheese Sauce

 (V) Vegetarian
Please advise us if you have any dietary requirements or food allergies.



SALAD LAB
Garden Greens, Romaine, Red Cabbage, Radicchio, Corn Salad, Beetroot, Cherry 

Tomato, Japanese Cucumber, Green Olives, Black Olives, Corn Kernels, 
Three Coloured Capsicums, Shredded Carrots, Freshly Sliced Onions

Winter Salad (V)
Garden Greens, Spinach, Roquefort, Pine Nuts, Orange & Beetroot

Roasted Brussels Sprout
Bacon, Balsamic Vinegar & Almonds

Pumpkin Salad (V)
Walnuts, Raisins & Cranberries

Pate En Croute
Foie Gras, Pork Shoulder & Beef Jelly

Condiments: Balsamic Vinaigrette, Orange Vinaigrette, Extra Virgin Olive Oil

CHARCUTERIE SELECTIONS
Honey Ham

Bresaola
Turkey Ham

Spicy Chorizo
Pepperoni

Condiments: Dijon Mustard, Whole Grain Mustard,
Capers, Gherkins, Cocktail Onions

ARTISANAL CHEESES
Gruyère

Aged Comté
Camembert
Emmental
Parmesan
Roquefort

Boursin
Sainte-Maure Goat Cheese

Condiments: Grapes, Walnut, Cheese Cracker, Dried Apricot, Fruit Paste

 (V) Vegetarian
Please advise us if you have any dietary requirements or food allergies.



HOT SELECTION
Brussels Sprouts Gratin (V)

XO Fried Rice
Creamy Chicken Stew

Naan (V)
Aloo Maatar (V)

Red Wine Braised Beef Cheek
Pork Banger & Mash

Baked Baby Potatoes, Hard Boiled Eggs & Garlic Cream Sauce (V)
Roasted Lamb Shoulder

Served on a bed of Gochujang Barley Risotto

DESSERTS
Christmas Yule Log Cake

Canape Desserts 
Chocolate Fondue

With Fruits Skewers, Marshmallows, Wa�es & Christmas Cookies

Fresh Tropical Cut Fruits
Gelato Trolley

À LA CARTE DRINKS LIST

Co�ee and Tea available upon request

Soft Drinks
Coca-Cola, Coca-Cola Zero, Sprite

Juices
Orange, Apple, Pineapple, Mango

S$8++ per glass

 (V) Vegetarian
Please advise us if you have any dietary requirements or food allergies.



FREE-FLOW
LIQUID BUFFET

Glühwein (Alcoholic)
Red Wine, Spices, Cranberry, Orange & Honey

Jingle Vine (Non-Alcoholic)
Roselle, Spices, Cranberry, Orange & Honey

Taittinger Champagne
Prosecco

Red/White Wines
Lion Brewery Island Lager

Soft Drinks
Juices

Complete your celebration
at S$68++ per guest
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