
C H R I S T M A S
B U F F E T  M E N U  A
R M 2 8 0 + +  P E R  P E R S O N

Soups

Appetizers & Salads

Dessert

Selection of crisp greens and crudities
Arugula, iceberg lettuce, Roman lettuce

Cherry tomatoes, black olives, cucumber, corn kernel, peppers
Caesar salad with condiments 

Smoked salmon with capers and fresh lemon 
Chicken Pate Terrine with melba toast and cranberry sauce 

Selection of dressings: Thousand island, French dressing, balsamic
dressing, honey mustard, vinaigrette 

 

Terms and Conditions
Offer is valid for a minimum of 100 persons and above. 

Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted winter pumpkin scented with ginger
Selection of artisan bread rolls 

Main Course
Pan-seared salmon with cream leaks and pink pepper corns 

Smoked duck breast with braised red cabbage 
Roasted beef striploin porcini mushroom sauce 

Stir fried prawns with asparagus
Yang chow fried rice

Christmas Carving Station
Succulent roasted whole chicken
Apricot & prune bread stuffing

Roasted herb potatoes
Winter root vegetables

Giblet gravy and cranberry sauce

Chocolate and vanilla Christmas yule log
Berry trifle with custard, jelly, and sponge

Warm bread and butter pudding with vanilla sauce
Spiced vanilla panna cotta

Assorted seasonal freshly sliced fruits
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Appetizers & Salads

Dessert

Selection of crisp greens and crudities
Arugula, iceberg lettuce, Roman lettuce

Cherry tomatoes, black olives, cucumber, corn kernel, peppers
Selection of dressings 

Thousand island, French dressing, balsamic dressing, honey mustard, vinaigrette 
Caesar salad with condiments 

Spiced prawn cocktail with fresh lemon 
Chicken Pate Terrine with melba toast and cranberry sauce 

 

Terms and Conditions
Offer is valid for a minimum of 100 persons and above. 

Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted winter pumpkin scented with ginger
Selection of artisan bread rolls 

Main Course
Pan seared seabass with saffron cream leaks.
Roasted lamb leg with braised Red cabbage 

Braised beef stew casserole 
Stir fried prawns with asparagus.
Wok fried white and Brown rice.

Christmas Carving Station
Succulent roasted whole chicken 

Apricot & prune bread stuffing, roasted herb potatoes 
Winter root vegetables, giblet gravy and cranberry sauce 

Chocolate and vanilla Christmas yule log
Berry trifle with custard, jelly, and sponge

Warm baked spiced apple crumble with vanilla sauce 
Leche flan / egg caramel pudding 

Assorted seasonal freshly sliced fruits. 
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Soups
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Terms and Conditions
Offer is valid for a minimum of 100 persons and above. 

Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted winter pumpkin scented with ginger
Selection of artisan bread rolls 

Main Course
Pan seared seabass with saffron cream leaks. 
Roasted lamb leg with braised Red cabbage 

Roasted beef striploin green peppercorn sauce 
Stir fried prawns with asparagus. 
Wok fried white and brown rice

Christmas Carving Station
Beef Wellington tenderloin baked in puff pastry with truffle gravy

Roasted whole chicken 
Apricot & prune bread stuffing, roasted herb potatoes 

Winter root vegetables, giblet gravy and cranberry sauce

Chocolate and vanilla Christmas yule log
Berry trifle with custard, jelly, and sponge 

Warm baked spiced apple crumble with vanilla sauce 
Mango panna cotta / Xmas crème Brule / Assorted seasonal freshly

sliced fruits 

Selection of crisp greens and crudities
Arugula, iceberg lettuce, Roman lettuce

Cherry tomatoes, black olives, cucumber, corn kernel, peppers
Selection of dressings 

Thousand island, French dressing, balsamic dressing, honey mustard, vinaigrette 
Caesar salad with condiments 

Spiced prawn cocktail with fresh lemon 
Chicken pate terrine with melba toast and cranberry sauce 

 

Selection Of Fine Artisan Cheese
Brie, goat cheese, mature chedder , stilton , Emmenthal 

nuts , crackers, dried fruit 
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Terms and Conditions
Offer is valid for a minimum of 100 persons and above. 

Price quoted is subject to a 10% service charge and 6% government tax. 

Roasted winter pumpkin scented with ginger
Selection of artisan bread rolls 

Main Course
Pan seared salmon with cream leaks and pink pepper corns 

Roasted lamb leg with braised Red cabbage 
Braised beef stew casserole 

Stir fried prawns with asparagus
Wok fried white and brown rice

Christmas Carving Station
Beef Wellington tenderloin baked in puff pastry with truffle gravy

Roasted whole chicken 
Apricot & prune bread stuffing, roasted herb potatoes 

Winter root vegetables, giblet gravy and cranberry sauce

Chocolate and vanilla Christmas yule log
Berry trifle with custard, jelly, and sponge 

Warm baked spiced apple crumble with vanilla sauce 
Mango panna cotta / Xmas crème Brule / Assorted seasonal freshly sliced fruits 

 

Selection of crisp greens and crudities
Arugula, iceberg lettuce, Roman lettuce

Cherry tomatoes, black olives, cucumber, corn kernel, peppers
Selection of dressings 

Thousand island, French dressing, balsamic dressing, honey mustard, vinaigrette 
Caesar salad with condiments 

Spiced prawn cocktail with fresh lemon 
Chicken pate terrine with melba toast and cranberry sauce 

 

Selection Of Fine Artisan Cheese
Brie, goat cheese, mature chedder , stilton , Emmenthal 

nuts , crackers, dried fruit 


