
 

PROVIDING YOU THE FINEST CUISINE  
 

 
 

AFTERNOON TEA BUFFET  
 

2.30 p.m. to 5 p.m. 
Saturdays and Sundays 

 
Sandwiches 

 
Homemade Smoked Salmon, Pickled Spanish Onion, Cream Cheese, Pumpernickel 

 Beef Pastrami Cornichon Mustard Mayonnaise, Ciabatta Bread 
Avocado, Cream Cheese, Cucumber, Wholemeal Sandwich 

Truffle Egg Mayonnaise, Chive, Brioche 
 

Savoury Selections (Cold) 
 

Octopus Carpaccio, Cauliflower Mousse, Chilli Vinaigrette 
Scallop Confit, Red Quinoa Salad, Avruga Caviar 

Tomato Salad, Burrata Cream, Pesto 
Cha Soba, Seared Tuna, Herb Cress 

Olive Bread Toast, Duck Rillettes, Pepper Liver Parfait, Olive Tapenade, Semi Tomato Pesto 
 

Savoury Selections (Hot) 
 

Wagyu Beef Patty, Smoked Garlic Jus, Tomato Salsa 
Baked Egg en Cocotte, Mushroom Ragout, Onion Marmalade 

Chicken Rendang, Pastry 
Pumpkin Quiche, Maple Glaze, Taleggio Cheese (V) 

Steamed Jumbo Siew Mai, Chilli Bean Sauce 
Deep Fried Shredded Filo Mango Prawn Roll 

Tandoori Marinated Chicken Roll, Spiced Sauce, Cucumber Raita 
 

Dessert 
 

Spiced Pumpkin Tart 
Nougat Mousse, Madeleine Biscuit, Clementine 

Chocolate and Pear Choux Puff 
Chocolate Sable Cookie, Hazelnut Praline, Caramelia Chantilly 

Apple Tatin, Puff Pastry, Mascarpone and Calvados Cream 
Speculoos Cake, Raspberry Compote 

Mont Blanc Verrine, Yuzu, Chestnut, Meringue 
Peanut Croustillant and Dark Chocolate Mousse, Morello Cherry 

Tiramisu Verrine, Coffee Panacotta, Mascarpone, Espresso, Kahlúa Syrup 
Traditional Scones  

 
LIVE STATION 

 
Nitrogen Baked Meringue, Red Wine Poached Pear Sorbet, Cinnamon Chantilly 

 
$58 per adult 

$78 per adult (includes a glass of Champagne Barons de Rothschild Réserve Ritz Brut NV) 
$88 per adult (includes a glass of Champagne Barons de Rothschild Réserve Ritz Rosé NV) 

 
$29 per child (6 to 12 years old) 

 
All prices are in Singapore dollars, subject to service charge and prevailing government taxes. 

Menu items are subject to change without prior notice. 

 


