
BREAD 

Home Made Sourdough V, Bacon & Cheese Focaccia P, Olive Grissini V,  

Black Truffle Brioche, Pumpernickel Bread 

Bordier Butter Selection  D, VG, GF 

 

 SALAD BAR 

Vegan 

Rocket, Cos Lettuce, Romaine, Castel Franco Chicory, Carrot, Cucumber, Corn, Heirloom Tomatoes 

 Yuzu Soya, Lemon Vinaigrette, Raspberry Vinaigrette, Extra Virgin Olive Oil, Balsamic Vinegar 

 

       CHARCOUTERIE  
     Contains Pork 

Poached Duck Liver Pate D, Goose Liver Terrine D, Spicy Spianata, Prosciutto di Parma,  

Prosciutto Cotto, Praga Ham, Mortadella Bologna,Homemade Country Pork Meat Loaf  

Smoked Scottish Salmon, Smoked Codfish, 

 Toasted Bread, Sour Cream, Gherkins & Condiments 

 

       FRESH CHEESE 
       Contains Dairy 

Saffron Infused Burrata with Avruga Caviar, Truffle Infused Burrata  

Buffalo Mozzarella Zizzona, Stracchino Cheese  

Assorted Heirloom Tomatoes 

 

APPETIZER 

Roasted Duck Breast, Apricot, Hazelnut, Raspberry Vinaigrette  

Seafood Salad, Fennel Salad, Citrus S 

Slow Roasted Scottish Beef, Truffle Potato Salad B, D 

Slow Cooked Turkey Breast, Cranberry, Kale, Caesar Dressing  D, S 

Baked Cauliflower, Blue Cheese, Pear, Walnut V 

Butternut Squash, Puy Lentil, Locally Sourced Kale, Aged Balsamic, Seed V 

Roasted Root Vegetable, White Balsamic, Citrus V 

Broccolini, Lemon Ricotta, Almond D, N 

Roasted Beets Salad, Black berry, Pistachio, Red Wine Balsamic Reduction N 

New Year Day Full Brunch 

With Free-Flow Prosecco, Aperol Spritz, Red Wine, White Wine 

With Free-Flow Champagne, Prosecco, Aperol Spritz, Red Wine, White Wine  

$198 ++ 

+$50 

+$80 



      SEAFOOD 
      Contains Seafood, Crusteceans 

Boston Lobster, Snow Crab, Sea Whelk, Scallop, Tiger Prawn  

Lemon, Calamansi, Tabasco, Garlic Aioli, Tartare Sauce, Cocktail Sauce 

 Soy Sauce & Wasabi  

 

LIVE STATION 

Oven Roasted US Prime Beef Rib Eye  B 

  Black Pepper Jus, Horseradish & Mustard, Sea Salt Selection 

 

 Baked Norwegian Salmon  

 Mustard and Dill Sauce E, D 

 

Oven Roasted Crispy “Porchetta” P 

Green and Red Bagnetto 

 

 Tandoori Spiced Cage Free Chicken 

 Mint Chutney, Raita 

 

SOUP  

Creamy Boston Lobster Bisque SF, D 

 

    HOT FOOD 

 Amarone Braised Yellow Chicken, Smoked Pancetta P, D 

Braised Mutton Rendang N, S, L 

     Roasted Miso Cod S 

   Beef Lasagna D, B 

   Vegetarian Wok Fried Rice with Crispy Shallot and Spring Onions  D, VG 

 

 HOT CORNER 

Wagyu Beef Burgers  B, D, N ,E 

  Gnocco Fritto, Parma Ham, Burrata P, D 

Black Truffle Focaccia D, VG 

 

    KIDS CORNER 

   Beef Sliders B, E, D 

   Chicken Nugget E, S, N 

    Pizza Margherita D, VG 

 French Fries V, S 



CHEESE CORNER 
Contains Dairy 

Selection of Artisanal and House Infused Cheeses with Condiments  

 

DESSERTS 
Contains Dairy, Egg, Nuts 

 
  Pistachio Cannoli D, E ,N 

 Assorted Macarons D, E ,N 

  Vanilla Castella Cake D, E 

 Hazelnut Orange Choux D, E ,N 

 Yuzu Chocolate Tart D, E 

  Affogato Chocolate Mousse D, E 

Strawberry Tart D, E  

Brunsli, Leckerli, Cinnamon Star D, E ,N 

 Limoncello Baba D, E 

 Pandan Canelé D, E 

  Lemon Bomboloni D, E ,N 

 Vegan Chocolate Brownie V, S  

 Assorted Chocolate Bonbons D, E ,N 

 Bourbon Whiskey Pecan Pie D, E ,N 

German Stollen D, E ,N 

Panettone D, E ,N 

 Korean Strawberry Shortcake D, E 

  Orange Ricotta Cheese Cake D, E  

  Christmas Pudding with Brandy Sauce D, E ,N 

  Festive Raisin Brioche Bread Pudding D, E 

 Valhrona Chocolate Hazelnut Orange Pound Cake  D, E ,N 

 
 

 


