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S A T U R D A Y  |  S E M I - B U F F E T
1 2 P M  -  3 P M

A d u l t :  1 - f o r - 1  a t  $ 8 8 + +
C h i l d :  $ 2 8 + +  p e r  c h i l d  ( 6  t o  1 2  y e a r s  o l d )

S U N D A Y  |  F U L L - B U F F E T
1 2 P M  -  3 P M

A d u l t :  1 - f o r - 1  a t  $ 9 8 + +
C h i l d :  $ 2 8 + +  p e r  c h i l d  ( 6  t o  1 2  y e a r s  o l d )

I n c l u s i v e  o f  f r e e - f l o w  s t i l l  a n d  s p a r k l i n g
w a t e r ,  s p e c i a l i t y  c o f f e e  a n d  a r t i s a n a l  t e a

À  l a  c a r t e  a l c o h o l i c  b e v e r a g e s  |  $ 1 0 + +  p e r  g l a s s
F r e e - f l o w  a l c o h o l i c  b e v e r a g e s  |  $ 4 8 + +  p e r  p e r s o n

T i g e r  B e e r  /  H e i n e k e n  |  $ 2 0 + +  p e r  j u g

A L C O H O L I C  B E V E R A G E  A D D - O N S

( R u g g e r i  P r o s e c c o  |  B e e r s  |  R e d  &  W h i t e  H o u s e
W i n e  |  Z e r o  P r o o f  W i n e  |  C o c k t a i l s  -  W i l d

B r a m b l e  /  S p r i t z e n  /  O u t  o f  O f f i c e )
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Fresh Green

Mix Mesclun, Red Chicory, Butter Lettuce, Romaine Lettuce

Dressing

Citrus Dressing, Balsamic Vinaigrette,

Honey Mustard Dressing, Caesar Dressing

Condiments

Cherry Tomato, Cucumber, Kidney Beans, Capsicum, 

Red Onion, Edamame Bean, Sweet Corn, Black Olive

S A L A D  B A R

D I Y  R O J A K
Fresh Fruits, Youtiao, Cucumber, Sweet Turnip, 

Shrimp Paste Sauce, Chilli Paste, Crushed Peanut

A P P E T I S E R
Cherry Tomato and Feta with Balsamic Cream Tartlet

Sichuan-style Black Fungus and Cucumber

Smoked Duck with Mesclun Salad and Plum Dressing

Healthy Bowl Salad

L I V E  S T A T I O N
Kueh Pie Tee | Steamed Yam Cake | Nyonya Otah Otah |

Har Cheong Chicken Wings (Prawn Paste Chicken)

S A T A Y  S T A T I O N
Chicken Satay

Condiments: Cucumber | Pineapple | Red Onion | Rice Cake

*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients.

L O C A L  D E L I G H T  D E S S E R T
Red Bean Soup with Dried Tangerine Peel

082026



*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients.

L O C A L  N G O H  H I A N G  S T A T I O N
8 types of Ngoh Hiang

Century Egg | Taiwanese Sausage | Bean curd | Prawn Cracker |

Chicken Ngoh Hiang | Chicken Bak Kwa | Fish Ball | Spring Roll

Fried Bee Hoon

D I M  S U M
Chee Cheong Fun | Curry Chicken Siew Mai | Kaya Pau |

Crystal Prawn Dumpling | Chwee Kueh

P I Z Z A

Over The Top

Truffle Mushroom, Parmesan Cream, Potato

Golden Chicken Pizza

Chicken Bak Kwa, Pineapple, Red Onion

Nyonya Prawn Pizza

Nyonya Curry Paste, Tiger Prawn, Cucumber, Coriander

C H O I C E  O F  O N E  M A I N
Singapore Laksa with Rock Lobster

Nyonya Chicken Drumstick Curry with Steamed Rice

Claypot White Clam Soup with Fragrant Rice

Mee Rebus with Black Angus Beef Cheek

Sliced Pork and Tiger Prawn Noodle Soup

R O A S T E D  M E A T  S T A T I O N
Roasted Duck

Roasted Pork Belly

Hainanese Steamed Chicken served with

Ginger Rice, Ginger, Chilli Sauce and Condiments

082026
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*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients.

D 9  C A K E R Y  S P E C I A L S
Signature D9 Cakery Cheesecake

D9 Cakery Carrot Pound Cake

S H O O T E R  I N  G L A S S
Lychee Compote with Pudding

Jivara Milk Chantilly with Poached Pear

Cut Fruits in Mason Jug

C O L L E C T I O N  G Â T E A U
Mixed Berry Crumble Tart

Cappuccino-infused Gateau

Japanese Yuzu Matcha Cake

Dark Chocolate Eclairs

C O N F E C T I O N E R Y
Assorted Chocolate Pralines

Macarons

Selection of Cookies

I C E  C R E A M
Assorted Ice Cream Flavours

Condiments: Crumble | Dark and White Chocolate Pearls

A S S O R T E D  N Y O N Y A  K U E H

082026
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Fresh Green

Mix Mesclun, Red Chicory, Butter Lettuce, Romaine Lettuce

Dressing

Citrus Dressing, Balsamic Vinaigrette,

Honey Mustard Dressing, Caesar Dressing

Condiments

Cherry Tomato, Cucumber, Kidney Beans, Capsicum, 

Red Onion, Edamame Bean, Sweet Corn, Black Olive

S A L A D  B A R

D I Y  R O J A K
Fresh Fruits, Youtiao, Cucumber, Sweet Turnip, 

Shrimp Paste Sauce, Chilli Paste, Crushed Peanut

M U A H  C H E E  S T A T I O N
Chewy Glutinous Rice Dough rolled in sweetened crushed Peanuts

S T R E E T  F O O D
Chicken Curry Puff | Carrot Cake | Fried Chicken Wings |

Otah-otah | Nyonya Asam Fish |Braised Iberico Pork Belly

with Mui Choy | Singapore Hokkien Mee with Seafood

S A T A Y  S T A T I O N
Chicken Satay

Condiments: Cucumber | Pineapple | Red Onion | Rice Cake

*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients. 082026
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*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients.

L O C A L  N G O H  H I A N G  S T A T I O N
8 types of Ngoh Hiang

Century Egg | Taiwanese Sausage | Bean curd | Prawn Cracker |

Chicken Ngoh Hiang | Chicken Bak Kwa | Fish Ball |

Spring Roll | Fried Bee Hoon

D I M  S U M
Chee Cheong Fun | Siew Mai | Kaya Pau |

Crystal Prawn Dumpling | Chwee Kueh

G U E R I D O N
Lobster Kueh Pie Tee (individual table serving)

R O A S T E D  M E A T  S T A T I O N
Roasted Duck

Roasted Pork Belly

Hainanese Steamed Chicken served with

Ginger Rice, Ginger, Chilli Sauce and Condiments

O Y S T E R  O M E L E T T E  L I V E  S T A T I O N
Crispy Egg-starch Batter with Fresh Oysters

served with tangy Chilli Sauce

N O O D L E  S T A T I O N
Signature Laksa with Rock Loster

Mee Rebus with Black Angus Beef Cheek

L O C A L  D E L I G H T  D E S S E R T
Red Bean Soup with Dried Tangerine Peel

082026
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*Opus Bar and Grill reserves the right to make changes to the menu, subject to the availability of ingredients.

D 9  C A K E R Y  S P E C I A L S
Signature D9 Cakery Cheesecake

D9 Cakery Carrot Pound Cake

S H O O T E R  I N  G L A S S
Lychee Compote with Pudding

Jivara Milk Chantilly with Poached Pear

Cut Fruits in Mason Jug

C O L L E C T I O N  G Â T E A U
Mixed Berry Crumble Tart

Cappuccino-infused Gateau

Japanese Yuzu Matcha Cake

Dark Chocolate Eclairs

C O N F E C T I O N E R Y
Assorted Chocolate Pralines | Macarons

I C E  C R E A M
Assorted Ice Cream Flavours

Condiments: Crumble | Dark and White Chocolate Pearls

A S S O R T E D  N Y O N Y A  K U E H

F R E S H L Y  S L I C E D  F R U I T S

L O C A L L Y - I N S P I R E D  B E V E R A G E S
Bandung | Calamansi Juice

082026
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	WEEKEND MAKAN:
	LOCAL LUNCH BUFFET
	SATURDAY | SEMI-BUFFET
	12PM - 3PM
	Adult: 1-for-1 at $88++
	Child: $28++ per child (6 to 12 years old)
	SUNDAY | FULL-BUFFET
	12PM - 3PM

	Adult: 1-for-1 at $98++
	Child: $28++ per child (6 to 12 years old)
	Inclusive of free-flow still and sparkling water, speciality coffee and artisanal tea
	ALCOHOLIC BEVERAGE ADD-ONS

	(Ruggeri Prosecco | Beers | Red & White House Wine | Zero Proof Wine | Cocktails - Wild Bramble / Spritzen / Out of Office)
	À la carte alcoholic beverages | $10++ per glass
	Free-flow alcoholic beverages | $48++ per person
	Tiger Beer / Heineken | $20++ per jug

	SATURDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH BUFFET
	SALAD BAR
	Fresh Green
	Mix Mesclun, Red Chicory, Butter Lettuce, Romaine Lettuce
	Dressing
	Citrus Dressing, Balsamic Vinaigrette,
	Honey Mustard Dressing, Caesar Dressing
	Condiments
	Cherry Tomato, Cucumber, Kidney Beans, Capsicum,
	Red Onion, Edamame Bean, Sweet Corn, Black Olive

	DIY ROJAK
	Fresh Fruits, Youtiao, Cucumber, Sweet Turnip,
	Shrimp Paste Sauce, Chilli Paste, Crushed Peanut

	APPETISER
	Cherry Tomato and Feta with Balsamic Cream Tartlet
	Sichuan-style Black Fungus and Cucumber
	Smoked Duck with Mesclun Salad and Plum Dressing
	Healthy Bowl Salad

	LIVE STATION
	Kueh Pie Tee | Steamed Yam Cake | Nyonya Otah Otah |
	Har Cheong Chicken Wings (Prawn Paste Chicken)

	SATAY STATION
	Chicken Satay
	Condiments: Cucumber | Pineapple | Red Onion | Rice Cake

	LOCAL DELIGHT DESSERT
	Red Bean Soup with Dried Tangerine Peel



	SATURDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH BUFFET
	LOCAL NGOH HIANG STATION
	8 types of Ngoh Hiang
	Century Egg | Taiwanese Sausage | Bean curd | Prawn Cracker |
	Chicken Ngoh Hiang | Chicken Bak Kwa | Fish Ball | Spring Roll
	Fried Bee Hoon


	DIM SUM
	Chee Cheong Fun | Curry Chicken Siew Mai | Kaya Pau |
	Crystal Prawn Dumpling | Chwee Kueh

	PIZZA
	Golden Chicken Pizza Chicken Bak Kwa, Pineapple, Red Onion
	Nyonya Prawn Pizza
	Nyonya Curry Paste, Tiger Prawn, Cucumber, Coriander
	Over The Top
	Truffle Mushroom, Parmesan Cream, Potato

	CHOICE OF ONE MAIN
	Singapore Laksa with Rock Lobster
	Nyonya Chicken Drumstick Curry with Steamed Rice
	Claypot White Clam Soup with Fragrant Rice
	Mee Rebus with Black Angus Beef Cheek
	Sliced Pork and Tiger Prawn Noodle Soup

	ROASTED MEAT STATION
	Roasted Duck Roasted Pork Belly Hainanese Steamed Chicken served with Ginger Rice, Ginger, Chilli Sauce and Condiments



	SATURDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH BUFFET
	D9 CAKERY SPECIALS
	Signature D9 Cakery Cheesecake
	D9 Cakery Carrot Pound Cake

	SHOOTER IN GLASS
	Lychee Compote with Pudding
	Jivara Milk Chantilly with Poached Pear
	Cut Fruits in Mason Jug

	COLLECTION GÂTEAU
	Mixed Berry Crumble Tart
	Cappuccino-infused Gateau
	Japanese Yuzu Matcha Cake
	Dark Chocolate Eclairs

	ASSORTED NYONYA KUEH
	CONFECTIONERY
	Assorted Chocolate Pralines
	Macarons
	Selection of Cookies

	ICE CREAM
	Assorted Ice Cream Flavours
	Condiments: Crumble | Dark and White Chocolate Pearls



	SUNDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH  BUFFET
	SALAD BAR
	Fresh Green Mix Mesclun, Red Chicory, Butter Lettuce, Romaine Lettuce
	Dressing Citrus Dressing, Balsamic Vinaigrette, Honey Mustard Dressing, Caesar Dressing
	Condiments Cherry Tomato, Cucumber, Kidney Beans, Capsicum,  Red Onion, Edamame Bean, Sweet Corn, Black Olive

	DIY ROJAK
	Fresh Fruits, Youtiao, Cucumber, Sweet Turnip,  Shrimp Paste Sauce, Chilli Paste, Crushed Peanut

	MUAH CHEE STATION
	Chewy Glutinous Rice Dough rolled in sweetened crushed Peanuts

	STREET FOOD
	Chicken Curry Puff | Carrot Cake | Fried Chicken Wings | Otah-otah | Nyonya Asam Fish |Braised Iberico Pork Belly with Mui Choy | Singapore Hokkien Mee with Seafood

	SATAY STATION
	Chicken Satay Condiments: Cucumber | Pineapple | Red Onion | Rice Cake



	SUNDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH  BUFFET
	LOCAL NGOH HIANG STATION
	8 types of Ngoh Hiang
	Century Egg | Taiwanese Sausage | Bean curd | Prawn Cracker |
	Chicken Ngoh Hiang | Chicken Bak Kwa | Fish Ball |
	Spring Roll | Fried Bee Hoon


	DIM SUM
	Chee Cheong Fun | Siew Mai | Kaya Pau |
	Crystal Prawn Dumpling | Chwee Kueh

	OYSTER OMELETTE LIVE STATION
	Crispy Egg-starch Batter with Fresh Oysters
	served with tangy Chilli Sauce

	NOODLE STATION
	Signature Laksa with Rock Loster Mee Rebus with Black Angus Beef Cheek

	GUERIDON
	Lobster Kueh Pie Tee (individual table serving)

	ROASTED MEAT STATION
	Roasted Duck
	Roasted Pork Belly
	Hainanese Steamed Chicken served with
	Ginger Rice, Ginger, Chilli Sauce and Condiments

	LOCAL DELIGHT DESSERT
	Red Bean Soup with Dried Tangerine Peel



	SUNDAY MENU
	WEEKEND MAKAN: LOCAL LUNCH  BUFFET
	D9 CAKERY SPECIALS
	Signature D9 Cakery Cheesecake
	D9 Cakery Carrot Pound Cake

	SHOOTER IN GLASS
	Lychee Compote with Pudding
	Jivara Milk Chantilly with Poached Pear
	Cut Fruits in Mason Jug

	COLLECTION GÂTEAU
	Mixed Berry Crumble Tart Cappuccino-infused Gateau Japanese Yuzu Matcha Cake Dark Chocolate Eclairs

	ASSORTED NYONYA KUEH
	CONFECTIONERY
	Assorted Chocolate Pralines | Macarons

	ICE CREAM
	Assorted Ice Cream Flavours
	Condiments: Crumble | Dark and White Chocolate Pearls

	FRESHLY SLICED FRUITS
	LOCALLY-INSPIRED BEVERAGES
	Bandung | Calamansi Juice




