
CNY BUFFET MENU $108++ 
28 JAN 2025 

Fragrant Rice, Crab Meat, Assorted Seafood, Scallion

Golden Seafood Fried Rice D S N E

Deep-fried Tiger Prawn tossed with Mayonnaise
and Crispy Golden Corn Flakes

Fortune Prawn D S N E

Crab Meat Ravioli, Chilli Crab Sauce, 
Allora Garden Preserved Lemon, Salted Egg Yolk

Chilli Crab Ravioli D S E

Curcuma Crispy Chicken, Mint Sauce

Golden Fried Chicken D E

Golden Beancurd, Dried Oyster, Baby Abalone, Fatt Choy, 
Spinach with Superior Brown Sauce

Abundance Golden Brick Tofu D S N E

Steamed Barramundi with Duo Garlic, Leek 
and Coriander Leaf garnish

Prosperity Fish S



Gratinated Lasagna Stuffed with Beef Rendang, 
Bechamel and Parmigiano Reggiano 

Beef Rendang ED

Chicken Siew Mai

Dim Sum S

Prawns, Crab Legs, Mussels, Assorted Lobsters, on Ice

Gratinated Oysters

Calamari, Mint and Garlic

Sushi Platter

Beetroot Smoked Salmon

Sambal Smoked Salmon

Herbs Smoked Salmon

Mare
Seafood

S

S

S

S

S

S

S

S D E

Garnishes: 
Balsamic Vinaigrette  

Citrus Dressing  
Shallot Mignonette 

Lemon and Lime Wedges 
Light Soy Sauce  
Pickled Ginger  

Salad

Served with Sambal Mayo

Golden Money Bag D S N E

Braised Fish Maw and Sea Cucumber, Scallop Broth

Soup D ES



A mix of Seasonal Vegetables, Balsamic Dressing, 
Extra Virgin Olive Oil, Citrus Dressing

Vegetables Crudités with Dressing

Lettuce, House-made Caesar Dressing, Grilled Chicken, 
Bread Croutons, Parmigiano Reggiano

Caesar Salad D S E P

Buckwheat Soba Noodle served with Dashi Soy Broth, 
Scallion, Nori Seaweed and Bonito Flakes

Soba Noodles S

Marinated Baby Octopus, Cucumber, Golden Sesame Dressing

Octopus D S E

Cheese Selection

Grana Padano, Gorgonzola Dolce, Taleggio,
Provolone, Smoked Scamorza, Mozzarella

Served with nuts and condiments
Tomato Jam, Onion Marmalade, Honeycomb, 

House-made Mustard Grains,
Grapes, Dried Fruits, Mixed Nuts

DN

Boiled Potatoes, House-made Mustard, Mayonnaise, Chives, 
Apple Cider Vinegar

Potato Salad D E

Heirloom Tomato, Mozzarella, 
Mandarin Segment, Citrus Vinaigrette

Tomato Salad D

Traditional XO Marinated Jellyfish, 
Toasted Sesame, Scallion

Jellyfish Salad S

Assorted Italian Cold Cuts

Parma Ham, Mortadella, Spianata Calabra, Cooked Ham, Bresaola 

Cold Cuts PN

Served with house-made pickled vegetables



Live Stations

Laksa Gravy, Prawn, Fish Cake, Boiled Egg, Rice Noodle

Laksa Noodle Station AD S N

Snapper Fish Curry, Okra, Aubergine, Tomato

Roti Prata Station PD

Whole Barramundi with Sambal Chilli, grilled Pineapple
Baby Suckling Pig

Assorted Satay with Satay Sauce, Rice Cake, Cucumber, Red Onion

BBQ Station
SD N

GP
N

Carving

Beef Ribeye G

Bread station DN

Pizza “In Teglia“ By Our Master Pizzaiolo Enzo 
Gold Coin Bak Kua Charcoal Pizza

One Metre Pizza PD N S

Sauces for Carvings:
Red wine sauce A

Roasted Pipa Duck  
Roasted Chicken  

Roasted Five Spice Pork Belly 

Lunar New Year Meat Selection

Condiments:
Fragrant Rice

Cucumber
Tomato
Achar

Sambal Chili
Chicken Rice Chili

Hoi Sin Sauce
Mustard

Grain Mustard 

N



Dessert Live Station

Assorted Gelato with Condiments D

Dessert

Red Fortune Cake 

Mango Sago 

Osmanthus Honey Jello Shooter 

Almond Tofu with Longan Shooter 

Mango Passion Fruit Mousse Cake 

Fortune Cookies 

Assorted Chinese New Year Cookies 

Assorted Candies and Chocolate Coins 

Seasonal Fruit Platter & Mandarin Orange

Warm Dessert

Luo Han Guo with Longan 

Pan-fried Nian Gao


