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SINGAPORE NIGHT BBQ BUFFET MENU

12 Singapore Chili Crab with Fried Mantou
15 Cua sét 6t Singapore kem bdnh man thau chién

Appetizers / Khai vi

o Prawn Laksa Shooters
Tém su sét Laksa

e Chicken Satay Skewers with Peanut Sauce
Ga xién nudng sét dau phéng

¢ Chili Crab Tartlets
Bdnh tart nhén cua xdo sot St

Salads / Mén Goi

e Pomelo & Roasted Duck Salad
GAi bugi vit quay

e« Winged Bean Salad with Prawns, Grated Coconut & Cashews
GAi ddu réng trén tém, dda bao va hat diéu

e Green Mango Kerabu Salad with Fried Anchovy
GAi xodi xanh va cd cdm chién gion

e Tofu Skin Salad with Sesame Dressing
Xa Idch tau hd ky st mé

e Grilled Eggplant Salad with Ground Chicken
Xa ldch ca tim nudng va thit ga

¢ Roasted Pumpkin & Chickpea Salad with Tamarind Dressing
Xa Igch bi dé nudng, dau ga va sét me cay

e Assorted Garden Greens
Xa Idch cdc loai, dGu cove, dua leo, ca chua bi, ddu bap, bdp non, bap chudi,
rau thom

Dressings & Sauces / S6t an kem:

Peanut, tamarind, soy, ginger fish sauce, green chili, mayonnaise, ketchup, chili,
coriander fish sauce

Xot ddu phdng, xt me, xi dau, mam glng, xét 6t xanh, mayonnaise, tuéng ca,
tuong ét, mam ngo

Steam Station / Quay Hap

¢ Lo Mai Gai - Steamed Glutinous Rice with Chicken & Mushroom
X6i hdp ga ndm Singapore
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e Phoenix Claws (Steamed Chicken Feet with Black Bean Sauce)
Chdan ga hdap tau xi

e Siu Mai - Shrimp & Pork Dumplings
Xiu mai tbm thit

Fresh Seafood on Ice / Hai San Ud8p Lanh

e Nha Trang Fresh Oysters — Hau tuaci
« Boiled Seafood: Tiger Prawns, Whelk, Chilean Mussels, Clams
Tém su, Oc xodn, Vem Chile, Nghéu

Condiments / D6 an kém:

Lime wedges, chili salt & pepper, Tabasco, capers, tomato-mango salsa, Kikkoman
soy sauce, wasabi, pickled shallots

Chanh, muéi 6t tiéu, Tabasco, nu bach hoa, salsa ca chua xodi, xi dau Kikkoman,
mu tat, hanh tim ngdm

Sashimi & Sushi Counter / Quay Sashimi & Sushi

e« Whole Salmon, Ocean Tuna, Kazunoko-Nishin (Herring Roe)

Ca héi, Ca ngu dai duong, Ca trich ép tring
e Assorted Sushi Rolls, Onigiri & Nigiri

(California, Spicy Tuna, Shrimp Tempura, Unagi...)

Com cudn va codm ndm cdc loqi: cd hoi, cd ngd, tém, luon, thanh cua
e« Condiments: Soy sauce, wasabi, pickled ginger, lime, shiso leaves

Xi dau, mu tat, gdng ngédm, chanh, Ia tia té

Soup & Broth / Mén Nudc

« Bak Kut Teh - Pork Rib Herbal Soup
Canh sudn ham tiéu

e Singapore Frog Porridge
Chdo éch Singapore
Served with: Youtiao (Banh qudy)

Breads/ Banh Mi & Ba

« Assorted Bread & Butter
Banh miva bo
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Main Dishes / Mén Chinh

o« Steamed Grouper Teochew Style
Ca mu hdp kiéu Triéu Chdu
e Salted Egg Yolk Fried Prawns
Tém su sét tridng mudi
e Stir-fried Snow Peas with Lotus Root & Wood Ear Mushrooms
Ddu Ha Lan xao cu sen va ndm meéo
o Beef Rendang
Bo ham cay kiéu Ma Lai
e Soy-braised Duck with Yam
Vit kho tucng va khoai mén
e Char Kway Teow (Stir-fried Noodles with Shrimp, Sausage, Clams)
Mi xao Singapore: tém, lap xudng, so
e Egg Fried Rice with Lap Cheong & XO Sauce
Com chién trdng, lap xudng, sét XO

Show Cooking / Mén Truc Tiép

e Popiah - Singapore Soft Crepe Rolls
Bdnh xéo cuén mém kiéu Singapore kém sét ddu phéng, sét man

Noodle Station / Quay Mi

e Laksa Noodle Soup (Spicy Coconut Broth)
Bun nudc dua cay
Toppings: Boiled Shrimp, Fried Tofu, Fish Cake, Boiled Egg
Tém, dau hd, chad ca, tring luéc

Hot Carving Station / Quay Thit Nudng Cat Tai Chd

e Sio Bak - Crispy Pork Belly
Ba chi quay gion
e Char Siu-style Oven-baked Ribs
Sudn heo nudng sét xd xiu
e Ayam Percik - Grilled Coconut-Spiced Chicken
Ga nudng Md Lai udp cét dua, sd, nghé, ét
¢ Roast Duck with Hoisin Sauce
Vit quay sét Hoisin
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Under Heat Lamp / Quay Gilt Néng

e Singapore Chili Seafood
Hai san sét 6t Singapore

e Fried Wonton with Shrimp & Pork Filling
Hoanh thanh chién nhan tébm thit

e« Vegetable Tempura (Lotus Root, Sweet Potato, Zucchini, Eggplant)
Rau cu chién gion: cu sen, khoai lang, bi ngoi, ca tim

BBQ Counter / Quay Nudng BBQ
e Grilled Cuttlefish
Muc g
e Grilled Tiger Prawns
T6mM su nudng
e Pomfret Fish
Ca chim
e Swordfish Steak
Ca kiém cd nudng
e Assorted Clams
SO méo, so bung, so diép, so duong...
¢ US Beef Steak with Teriyaki Sauce
BO bit tét sot Teriyaki
e Grilled Pork Chop
Cot Iét heo
e Char Siu-glazed Chicken Wings
Cdnh ga sot xad xiu
e Grilled Sausages
Xuc xich nudng
e Grilled Vegetables
Rau cu nudng: ddu bap, bap, bap non, khoai lang, ca tim, bi ngoi, nadm dui ga

Dipping Sauces / Nuéc cham:
Ginger soy, fish sauce, green chili salt, red chili salt
Xot xi dau ging, mam chua ngot, mudi 8t xanh, mudi &t do

Kids' Corner /Quay Tré Em
e Crispy Chicken Tenders
Uc ga chién xu
¢ Mini Waffle Hash Browns
Bdnh khoai tay chién
¢ Ham & Corn Pizza
Pizza thit ngudi va bap
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Desserts / Mén Trang Miéng

Harum Manis (Steamed Banana Cake)

Bdnh chudi hap

Ongol-Ubi (Cassava Cake Coated in Coconut)
Bdnh san hdp do dua

Ondeh Ondeh (Glutinous Rice Balls with Palm Sugar & Coconut)
Bdanh khoai ngao dudng thét nét do dua
Talam Ubi (Sweet Yam Layer Cake)

Bdnh bét bang nhan khoai va dda
Singapore Cream Choux

Bdnh su kem Singapore

Mango Pudding

Bdnh pudding xodi

Mango Sago Sweet Soup

Ché xoai bot bang

Ang Ku Kueh (Red Glutinous Bean Cake)
Bdnh nép dau xanh

Pineapple Tart

Banh tart dda Singapore

Fresh Sliced Fruits

Trai cay tuci

Live Dessert Cooking / Trang Miéng Lam Truc Tiép

Durian Custard Buns (Kim Sa Bao)
Bdnh bao sau riéng kim sa

Ice Cream / Kem

Coconut Ice Cream
Kem dua

Mango Ice Cream
Kem xoadi



