Hari Raya Seafood Mania
Dinner Buffet Menu

6PM - 9:30PM

Available from 20 March - 22 March 2026

SOUP / PORRIDGE

Seafood Chowder

Double-boiled Herbal Chicken
Soup

Seafood Porridge with
Condiments

Fresh Bread: Assorted Bread
Rolls

Coucous with Sundried
Tomatoes & Kalamata Olives

Angel Hair Pasta with Truffle
Oil Dressing & King
Mushroom

SALAD BAR

Romaine/ Butter
Lettuce/Mix Mesclun/
Citrus Dressing/ Balsamic/
Thousand Island/ French
Dressing/ Honey Mustard/
Lemon Herb/ Balsamic
Vinegar/ Olive Oil/ Chilli Oil

Cheese Platter:
Cheddar/Emmenthal/Feta
/Oried Nuts/ Dried Fruits/
Cheese Crackers

King Crab / Boston
Lobster / Chilled Cooked
Prawns / Mussels

SHOW KITCHEN

Singapore Laksa

Grilled Udang Galah with Balsamic &
Chilli Paste

A¥ Squid Masala/ Fish Curry with Okra
¥ Mutton Curry / Pepper Mutton
Spiced Papadum & Crackers
BasmatiRice
Dhal of the Day
Condiments: Chili Soya, Sambal
Belacan, Hot Bean Paste, Dijorn

Mustard, Lime Wedge, Mint
Chutney, Sambal Chili

CHEF'S TABLE

Black Angus Prime Beef Rib with
Buttered Vegetables & Truffle
Mashed Potato

Whole Norwegian Salmon with
Tomato Basil Coulis

Seafood in Mushroom Essence
Mud Crab, Clams, Prawns,
Lobsters, Dried Scallop

Assorted Nigiri Sushi /
Assorted Maki Rolls

Salmon Sashimi
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Nasi Kukus

O
A¥Ayam Goreng Berempah
¥ Sambal Udang

Kenya Beans with Oried
Shrimp

Stir-fried Mixed Vegetable
with Glass Noodle

Lobster in Chili Crab Sauce
with Fried Mantou

Seafood Thermidor
Black Angus Beef Gulai

Q Spaghetti Aglio Olio with

Seafood / Seafood Lasagna
GHong Kong Style Steamed
Barramundi / Nyonya Style
Fried Fish

Chocolate Fountain
Assorted Swiss Rolls
Assorted Jellies
Chocolate Brownie
New York Cheesecake
Carrot Cake

Pengat Durian

Fresh Fruits

Assorted Malay Kueh

BEVERAGES

Teh Tarik
Bandung
Ice Limau
Thai lce Tea
Ice Milo
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