
MOTHER’S DAY 
BRUNCH BUFFET



COLD SEAFOOD BAR
F R E N C H  OYS T E R S
Sour Plum Coulis, Garlic Chilli

S W E E T T I G E R  P R AW N S
Gingerflower Calamansi Dip

S C A L LO P C E V I C H E
Umami Ponzu Dressing, Kinome

A S I A N  C O D  B R A N DA D E
Szechuan Peppercorn

H A M AC H I  S A S H I M I
Shiso Oil, Sesame

S H I R O  M A G U R O
Torched, Asian Vinaigrette

T RO U T TA RTA R E
Wasabi Panna Cotta, Toast

CHEESE, CHARCUTERIE & CRISPIES
C H A RC U T E R I E
Chorizo. Lomo. Salchichon. Serrano

C H E E S E S
Kikorangi. Truffle Gouda & Mimolette. Brie. Smoked Cheddar. Tomme De Savoie

C R I S P I E S
Satay Fish Cracker. Fish Keropok. Seaweed and Tofu

D I P S
Tamarind Chutney. Hot Bean Paste. Osmanthus Honey

ADULT $158++. CHILD (6 TO 11) $79++ 
INCLUDES FREE FLOW JUICES, TEA, COFFEE
FREE FLOW ALCOHOL PACKAGE $68++
CHAMPAGNE, RED WINE, WHITE WINE, CRAFT BEER

MOTHER’S DAY BRUNCH 
Served on 12th May, Sunday.
12pm to 3pm. Last order at 2.30pm

Prices are subject to prevailing GST & Service Charge



COLD APPETISERS
S M O K E D  B E E F TA RTA R E- K I
Wagyu Beef, Ginger-Garlic Marinade

T U R M E R I C  C H I C K E N  S A L A D
Chirimen, Brown-Rice Fed Chicken

C H I L L E D  C R A B  A N D  J E L LY F I S H
Soursop Sorbet, Thai Green Pepper Sauce

B U R R AT I N A G A Z PAC H O
Balsamic Reduction, Quince

HOT APPETISERS
S Z EC H UA N  S E A FO O D  B O U I L L A BA I S S E
Pickled Vegetable Broth, Asian Sofrito

C H I N E S E  T R U F F L E  W H I T E  A S PA R AG U S
Scrambled Eggs, Bacon, Truffle Sauce

H E R BA L S C A L LO P S  B E U R R E  B L A N C
Hokkaido Scallops, Angelica Root, Dashi Buerre Blanc

G U L A J AWA FO I E  G R A S
Rambutan Grapefruit, Ginger Caramel

T R I P L E  G A R L I C  P O R K
Black Garlic Jam, Garlic Crisps, Chipotle Garlic Teriyaki Sauce

L A M B  PA R M E N T I E R  C RO Q U E T T E S
Mediterranean Spices, Mint Coriander Ganoush

R E N DA N G  B E E F B O U RG U I G N O N  S L I D E R S
Red Wine Onions, Rendang Short Ribs, Rojak Fruit Salad

MAINS (CHOOSE ONE ONLY)

T R I - C O LO U R E D  OTA K  I N  D OV E R   S O L E
Laksa Cream Sauce, Sambal, Cilantro Rice

C H A L L A N S  D U C K  T WO  WAYS
Herbal Duck Breast, Duck Confit Salted Vegetable Risotto, Sour Plum Sauce

M I S O  M A R M I T E  I B E R I C O  ‘ P O RC H E T TA’
Pork Rack, Lemon Mustard Jus, Mango Habanero Salsa

S TO C K YA R D  WAGY U  R I B E Y E  M B S  6 -7
House marination, Confit potatoes, Broccolini, Bordelaise Sauce

Items are prepared À la minute with unlimited orders available, except for mains,
which are limited to one choice per person.



THE PASSTISERIE
C E M PA DA K  C R È M E  B R U L E E
Burnt Sugar

L A P O M M E  A P P L E
Sour Apple Granite, Cinnamon Ice Cream

S W E E T P OTATO  M O N T B L A N C
Hojicha 

B UA H  K E LUA K  C H O C O L AT E  TA RT E
Caramelised Hazelnuts

P I S TAC H I O  S T R AW B E R RY TA RT E  
Pistachio Frangipane Cream, Fresh Strawberries

E A R L G R E Y L AV E N D E R  M A D E L E I N E S
Berries 

P I N A C O L A DA
Passionfruit Cremeux

H O U S E  C O O K I E S
Kam Heong, Chilli Crab

Items are prepared À la minute with unlimited orders available, except for mains,
which are limited to one choice per person.


