
STARTERS

Salad
Mesclun Salad / Baby Romaine Lettuce / Arugula Leaves
Shredded Carrot, Cherry Tomatoes, Cucumber, Capsicum, Red Onion, Black and
Green Olives, Pomegranate, Red Radish, Quail Egg, Croutons, Mini Mozzarella,
Smoked Turkey, Sunflower and Pumpkin Seeds 

Dressings: Yogurt alla Greca, Mustard Vinaigrette, Extra Virgin Olive Oil, Balsamic
Vinegar

Cold Cuts & Cheeses
Rosette Salami, Parma Ham, Salamino Cacciatore, 
Mortadella al Pistacchio, Prosciutto Cotto, ‘Nduja 
Co﻿ndiments: Gherkins, Lillyput Capers, Pickled Silver Onion

Grana Padano, Provolone, Formaggio di Capra Erborinato, 
Taleggio, A’ Ninetta, Gorgonzola
Condim﻿ents: Fig Jam, Crackers, Nuts, Dried Fruits

Bakery
Bread Selection, Hard Rolls, Soft Rolls, Grissini, Lavash, 
Homemade Focaccia

Antipasti
Salmone Affumicato 
Smoked Salmon, Egg Mimosa, Chives, Sour Cream 

Insalata di Quinoa
Quinoa Salad, Cucumber, Parsley, Chives, Lemon and Feta Cheese 
 
Tartina di Formaggio di Capra e Fichi 
Goat Cheese and Fig Jam Tartlet
 
Parma e Melone
Melon And Parma Ham Skewer 
 
Quiche Lorraine 
Savoury Leek And Bacon Quiche 

Pizza al Taglio Cacioricotta e Salsiccia
Homemade Roman-style Pizza with Cacioricotta and Sausages 

Soup
Chilled Heirloom Tomato Gazpacho

Hot Chickpea Soup

SEMI BUFFET LUNCH
4 to 16 March 2024
$58++ per person | $28++ per child 

All prices are subject to 10% service charge and prevailing government taxes



MAIN COURSE 

Choice of one main course

Barramundi, Broccoli e Acciughe  
Pan-fried barramundi with broccoli, anchovies and fresh herbs

Petto di Pollo, Salvia e Funghi 
Sage-scented chicken breast, mushroom and natural jus 

Hamburger all’ Italiana con Patatine Fritte
Angus beef burger, lettuce, tomato onion and cheese with pizza bread,
served with French fries

Acquerello Zucca, Salsiccia e Rosmarino
Carnaroli rice cooked in vegetable stock, mantecato with pumpkin purée,
sausage and rosemary 

DESSERT BAR 

LUCE-misu
Mascarpone espuma, espresso syrup, lady finger sponge, crunchy
feuilletine 

Chocolate Fudge Cake
Chocolate genoise, chocolate ganache, milk chocolate pearl 

Almond Cherry Tart 
Morrello cherry, frangipane, vanilla tart 

Marble Cheesecake 
Vanilla sponge, cream cheese frosting, fresh berries 
 
Gelato e Sorbetti  
Condiments: Almond, coconut flakes, marshmallow, chocolate pearl,
chocolate sauce, berry compote 

Fruity Danish and Butter Pudding
Condiments: Almond, coconut flakes, marshmallow, chocolate pearl,
chocolate sauce, berry compote 

Seasonal Fruit Platter

All prices are subject to 10% service charge and prevailing government taxes



STARTERS

Salad
Mesclun Salad / Baby Romaine Lettuce / Arugula Leaves
Shredded Carrot, Cherry Tomatoes, Cucumber, Capsicum, Red Onion, Black and
Green Olives, Pomegranate, Red Radish, Quail Egg, Croutons, Mini Mozzarella,
Smoked Turkey, Sunflower and Pumpkin Seeds 

Dressings: Yogurt alla Greca, Mustard Vinaigrette, Extra Virgin Olive Oil, Balsamic
Vinegar

Cold Cuts & Cheeses
Rosette Salami, Parma Ham, Salamino Cacciatore, 
Mortadella al Pistacchio, Prosciutto Cotto, ‘Nduja 
Co﻿ndiments: Gherkins, Lillyput Capers, Pickled Silver Onion

Grana Padano, Provolone, Formaggio di Capra Erborinato, 
Taleggio, A’ Ninetta, Gorgonzola
Condim﻿ents: Fig Jam, Crackers, Nuts, Dried Fruits

Bakery
Bread Selection, Hard Rolls, Soft Rolls, Grissini, Lavash, 
Homemade Focaccia

Antipasti
Caprese
Organic tomato with fresh buffalo mozarella

Insalata Nizzarda
Tuna, green beans, Taggiasca olives, anchovy, boiled eggs, 
tomatoes, lettuce, red onion 
 
Uova Mimosa 
Boiled eggs with tuna mayonnaise 
 
Insalata Caesar
Romaine lettuce, croutons, Parmesan, Caesar dressing 
 
Quiche ai Funghi e Taleggio 
Savoury mushroom and Taleggio quiche 

Pizza al Taglio Prosciutto Cotto e Gorgonzola
Homemade Roman-style pizza with cooked ham and gorgonzola 

Soup
Yellow Tomato and Marinated Bell Pepper Gazpacho

Hot Pumpkin Velouté

SEMI BUFFET LUNCH
18 to 30 March 2024
$58++ per person | $28++ per child 

All prices are subject to 10% service charge and prevailing government taxes



MAIN COURSE 

Choice of one main course

Salmone alla Puttanesca  
Salmon confit with homemade fresh tomato sauce, Taggiasca olives,
anchovies, Pantelleria capers and fresh herbs 

Sovracosce di Pollo al forno con Verdure di Stagione
Oven-baked chicken thighs with fresh seasonal vegetables 

Straccetti di Manzo Angus con Verdure 
Oriental style sautéed Angus beef with mixed vegetables and rice 

Acquerello alla Parmigiana 
Carnaroli rice cooked in vegetable stock, ‘mantecato’ with Parmesan

DESSERT BAR 

Banana Pound Cake
Banana pound, chocolate ganache 

Apple Crumble Tart
Caramel apple, almond crumble, vanilla tart 

Mango Short Cake
Vanilla sponge, pastry cream, mango compote 

Matcha Panna Cotta
Matcha panna cotta, rock melon  
 
Gelato e Sorbetti  
Condiments: Almond, coconut flakes, marshmallow, chocolate pearl,
chocolate sauce, berry compote 

Croissant and Butter Pudding
Vanilla custard sauce 

Seasonal Fruit Platter

All prices are subject to 10% service charge and prevailing government taxes



STARTERS

Salad
Mesclun Salad / Baby Romaine Lettuce / Arugula Leaves
Shredded Carrot, Cherry Tomatoes, Cucumber, Capsicum, Red Onion, Black and
Green Olives, Pomegranate, Red Radish, Quail Egg, Croutons, Mini Mozzarella,
Smoked Turkey, Sunflower and Pumpkin Seeds 

Dressings: Yogurt alla Greca, Mustard Vinaigrette, Extra Virgin Olive Oil, Balsamic
Vinegar

Cold Cuts & Cheeses
Rosette Salami, Parma Ham, Salamino Cacciatore, 
Mortadella al Pistacchio, Prosciutto Cotto, ‘Nduja 
Co﻿ndiments: Gherkins, Lillyput Capers, Pickled Silver Onion

Grana Padano, Provolone, Formaggio di Capra Erborinato, 
Taleggio, A’ Ninetta, Gorgonzola
Condim﻿ents: Fig Jam, Crackers, Nuts, Dried Fruits

Bakery
Bread Selection, Hard Rolls, Soft Rolls, Grissini, Lavash, 
Homemade Focaccia

Antipasti
Vitello Tonnato
Slow-cooked veal loin with creamy tuna sauce and capers 

Couscous Siciliano 
Pepper, red onion, tomato, extra virgin olive oil 
 
Tartare di Salmone  
Salmon tartare with avocado 
 
Spiedini di Mozzarella e Pomodorini 
Skewers of mozzarella, tomato, basil  
 
Quiche Salsiccia e Parmigiano
Savoury sausages and Grana Padano quiche

Pizza al Taglio ai Quattro Formaggi 
Homemade Roman-style pizza with scamorza, mozzarella, provolone and
gorgonzola  

Soup
Chilled Melon and Saffron Gazpacho 

Hot Red Bean Soup 

SEMI BUFFET LUNCH
1 to 13 April 2024
$58++ per person | $28++ per child 

All prices are subject to 10% service charge and prevailing government taxes



MAIN COURSE 

Choice of one main course

Barramundi e Cavolfiore 
Pan-fried barramundi with textures of cauliflower 

Pollo al Salto con Verdure 
Oriental style sautéed free-range chicken with mixed vegetables and rice 

Svizzera di Manzo
Homemade Angus beef patty with caramelised onion, melted taleggio
cheese and romaine salad a la plancha 

Pasta al Forno Vegetariana 
Baked pasta gratin with broccoli, green asparagus and béchamel sauce 

DESSERT BAR 

Pistachio Financier 
Almond sponge, pistachio chantilly 

Peach Frangipane
Almond cream, sugar sablée, poached peach 

Blueberry Cheesecake
Vanilla sponge, cream cheese, blueberry pie filling 

Mango Panna Cotta
Mango compote, fresh berries  
 
Gelato e Sorbetti  
Condiments: Almond, coconut flakes, marshmallow, chocolate pearl,
chocolate sauce, berry compote 

Warm Orange Pudding
Vanilla custard sauce 

Seasonal Fruit Platter

All prices are subject to 10% service charge and prevailing government taxes



STARTERS

Salad
Mesclun Salad / Baby Romaine Lettuce / Arugula Leaves
Shredded Carrot, Cherry Tomatoes, Cucumber, Capsicum, Red Onion, Black and
Green Olives, Pomegranate, Red Radish, Quail Egg, Croutons, Mini Mozzarella,
Smoked Turkey, Sunflower and Pumpkin Seeds 

Dressings: Yogurt alla Greca, Mustard Vinaigrette, Extra Virgin Olive Oil, Balsamic
Vinegar

Cold Cuts & Cheeses
Rosette Salami, Parma Ham, Salamino Cacciatore, 
Mortadella al Pistacchio, Prosciutto Cotto, ‘Nduja 
Co﻿ndiments: Gherkins, Lillyput Capers, Pickled Silver Onion

Grana Padano, Provolone, Formaggio di Capra Erborinato, 
Taleggio, A’ Ninetta, Gorgonzola
Condim﻿ents: Fig Jam, Crackers, Nuts, Dried Fruits

Bakery
Bread Selection, Hard Rolls, Soft Rolls, Grissini, Lavash, 
Homemade Focaccia

Antipasti
Roast-Beef di Manzo, Rucola, Grana e Pomodorini 
Thinly-sliced Angus beef sirloin, served chilled, cherry tomatoes, Grana Padano
cheese and rocket leaves 

Grano Spezzato alla Mediterranea
Bulgur, green courgettes, mint, red onion, green beans, celery, lemon 
 
Gamberi in Salsa Rosa 
Boiled prawns with cocktail sauce 
 
Tartina Gorgonzola e Noci
Gorgonzola and walnut tartlet with honey 
 
Quiche al Formaggio di Capra e Miele 
Savoury goat cheese and honey quiche 

Pizza al Taglio alla Diavola
Homemade Roman-style pizza with spicy salami   

Soup
Chilled Cucumber Gazpacho

Hot Lentil and Cabbage Soup 

SEMI BUFFET LUNCH
15 to 27 April 2024
$58++ per person | $28++ per child 

All prices are subject to 10% service charge and prevailing government taxes



MAIN COURSE 

Choice of one main course

Salmone, Spinacino e Lattuga 
Scottish salmon confit, spinach coulis, lettuce a la plancha  

Pollo al Mattone, Zucchine e Tapenade
Boneless chicken thigh cooked a la plancha, grilled courgettes, olive
tapenade, marjoram-scented jus 

Parmentier di Manzo
Beef effiloché, potato mouselline au gratin  

Acquerello, Radicchio Rosso, Aceto Balsamico e Crema di
Parmigiano 
Carnaroli rice, braised chicory, balsamic vinegar and Parmesan cream  

DESSERT BAR 

Chocolate Brownie Cake 
Chocolate ganache, candied walnut 

Fruity Choux Puff
Cream puff, pastry cream 

Pandan Coconut Cake
Pandan sponge, coconut cream, desiccated coconut 

Raspberry Panna Cotta 
Mixed berries compote 
 
Gelato e Sorbetti  
Condiments: Almond, coconut flakes, marshmallow, chocolate pearl,
chocolate sauce, berry compote 

Warm Cherry Clafoutis 

Seasonal Fruit Platter

All prices are subject to 10% service charge and prevailing government taxes


