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Halloween Dinner Buffet Menu 2026
31st October 2026
(Saturday)

SGD 118++ Per Adult
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Seafood On Ice Bar (SH)
Boston Lobster

Snow Crab
Sea Prawn
Blue Mussel
White Clam
Sea Conch
“Deep Sea Monster” Fungus and
Octopus, Tobiko Salad (SE) €

Japanese Delights

Sashimi Selection (SE)
Tuna
NYellagle]g
Tako
Ama Ebi (SH)
Hokkaido (SH)

Sushi Selection €
“Skinned Alive" Salmon Aburi Sushi

with Crispy Salmon skin” (E, G, S, SE)
Blood Shot Eyeball “Tuna Sushi Ball with
Black Olive and Beetroot puree” (E, SE)

Assorted Maki
Ebi Fry Maki (E, G, SH)
Black Widow Spider “Softshell Crab Maki,
Squid Ink Aioli (E, G, SH) @
California Maki Roll (D, E, SE, SH)

Assorted Sushi
Tamago Sushi (E)
Inari Sushi (S)
Wakame Gunkan Seaweed Sushi (V)

DIY Wellness Salad Bar (V)
Mixed Lettuce
(Red Coral, Chicory, Arugula, Yellow Frisée,
Green Coral, Romaine Lettuce)

Cucumber, Cherry Tomato, Kalamata Olives,
Edamame, Sweet Corn, Marinated Eggplant,
Marinated Feta Cheese (D), Tuna (SE), Semi Dried Tomato

Dressing

Thousand Island Dressing (D, E, G, S)

Sesame Dressing (E, G, S)

Caesar Dressing (D, E, SE)

French Dressing
Extra Virgin Olive Qil, Garlic Olive Oll,
Thyme Olive Qil, Balsamic Vinegar, Sherry Vinegar,
Raspberry Vinegar

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | S Soya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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Caesar Salad Station
Caesar Salad in Parmesan Cheese Wheel (D, E, G, P, SE)

(Romaine Lettuce, Caesar Dressing, Crispy Bacon, Parmesan Cheese,
Crouton, Anchovy)

Halloween Special (SE) @
Bloody “Beet Root Salmon Gravlax™

Mystical Forest “Herb Salmon Gravlax™

Cold Selection
Martian Slime Green Oozy Orzo Pasta with Olives,
Basil Pesto and Stracciatella (D, G, T)

‘Wiggly Worms" Tangy Prawn Salad with
Trumpet Mushroom and Crosnes and Sesame (G, T, SH)

Szechuan Style Marinated Jelly Fish
with Chilli and Scallion (N, SE)

“Devils Pot & Witches Cauldron” Cocktails Hot Sauce Baby
Scallop with Escargot and Chimichurri Herbs Salad
(E, G, N, SE)

Charcuterie
Black Forest Ham (P)
Mortadella (P)
Beef Salami
Beef Bresaola

European Cheese Station (D)
Gorgonzola, Brie, Edam, Emmental, Manchego
Selection of Assorted Nuts (N, T), Dried Fruits,
Cracker (G), Raisin, Fresh Grapes

Artisanal Bread (E, G, N)
Artisanal Halloween Bread €

Hard Roll, Soft Roll, Multigrain Roll

Soup of the Night €
Witch's Pumpkin Potion (D)
(Roasted Butternut Squash Soup)

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | SSoya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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Carving Station @
“From The Dark Side’ Scary
Black Truffle Mushroom Beef Wellington (E, G)

Hellfire Bone-In Lamb Leg
(Roasted Bone-In Lamb Leg with Rosemary Sauce)
Condiments: Mustard Royale Cognac, Mustard Moutarde De Meaux,
Mustard Green Peppercorn, Honey Mustard,
Pommery Mustard, Sea Salt, Black Pepper

Dracula’s Tongue with Golden Polenta (D)
(Beef Tongue with BBQ Sauce and Polenta)

"Poison Mushroom Spore” Cheesy Monster Potato Au Gratin
& Black Truffle Dust” (D, V)

Midnight Monster Meatballs (D, G)
(Spaghetti with Meatball and Tomato Sauce)

Crimson Moon Baked Salmon (D, §)
(Baked Whole Salmon with Saffron Cream Sauce)

Roasted Honey Glazed Baby Heirloom Carrot
with Almond Flakes (T, V)

Coffin "Feta Cheese and Pumpkin Quiche”
(D,E G, V)

Seafood Barbeque Station
Garlic Butter Grilled Fresh Water Prawns (D, SH)
Grilled Squid (E, SE)
Baked Oyster Mornay (D, G, SH)

Condiments: Thai Chili Sauce (SE), Mint Chutney,
Cincalok (SH), Calamansi

Arabic Station

Mezza
Beetroot Hummus (V)
Baba Ghoungh (V)
Minted Green Tazafiki
Black Olive (D, V)
Halloween Fattoush Salad (G, V)
Pita Bread (G, V)

Mains
Green Harissa Crusted Whole Seabees (T, SE)
Black Desert Baby Lamb Shoulder
Beetroot and Elderflower Rice

Live Station
Saffron Veal & Chicken Shawarma
Condiments: Toum, Pickles, Sumac Onion, Fries (G)

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | S Soya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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Asian Station
Lamb Tripe Pork Rib Soup with White Peppercorn (D, G, P)

Braised Broccoli with Egg Tofu
and Dry Scallop Sause (A, E, G, SH)

“Zha Jiang” Minced Pork Fried Rice
with Prawn (A, G, S, SH, SE)

Chilli Prawn with Golden Mantou (E, G, SE)
Braised Fish With “Pi Xian" Bean Paste (A, G, SE, SH)
“Ma La" Pork Intestine (A, G, P, SH)

Spicy Pork & Shrimp Wanton (G, SE, SH)
Braised Beef Tendon with Scallion (A, G, SH)

Sweet & Sour Chicken (G)

Satay Selection
Chicken and Beef Satay

Condiments: Peanut Sauce (N), Cucumber,
Red Onion, Lonfong Rice

Noodle Station
Singapore Laksa (D, E, N, SH)
Vegetable Noodle Soup (G, V)

Roasted Station
Roasted “Dang Gui"” Duck
Roasted Pork Belly (P)

Indian Selection
Paneer Makhani (D, V)
Dhal Bukhara (D, V)
Butter Chicken (D, T)
Bengali Fish Curry (SE)
Calamari Tawa Masala (D, SE)
Lamb Briyani Rice with Cashew Nut (D, T)
Pumpkin Pakora (G, V) €
“Burn in Hell” Super Spicy Tandoori Chicken
cooked in Binchotan (D) @

Breads
Naan Bread
Garlic Butter Naan
Coriander Onions Kulcha (D, E, G)

Condiments: Assorted Papadum, Mango Chutney,
Vegetable Pickles, Mint Chutney (D), Raita (D)

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | SSoya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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Sweet Treats Selection

Shooter Glass
‘Ghostly Googly Eyes’' Panna Cotta (D) €
Uji Matcha Tiramisu (A, D, G)

Whole Cakes & Tarts (D, E, G, T)
Witch's Brew Chocolate Cake (D, G, T) (22
Deadly Velvet Cup Cakes (D, E, G) €
Durian Musang King Cake (D, G)
Chocolate Toffee Tart (D, E, G)
Rocky Road Cheesecake (D, G, T)

Pastries
Spider Web Brownie (D, E, G, T)
Very Berries Tartlet (D, E, G)
Creme Brulée (D, E)
Mini Fruit Tartlet (D, E, G)

Local Dessert
Assorted Nyonya Kueh (V)
Chiffon Cake (E, G, V)
Red Ruby (V)
Waffles With Ice-Cream Gelato
with Condiments (D, E, G)

Hot Dessert
Cinnamon Crumble Berries Stew (D, E, G)

Assorted Seasonal Tropical Fruits
Watermelon, Sun Melon, Pineapple, Dragon Fruit
Whole Fruit

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | S Soya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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Bake Children Station &

Skinned Alive “Salmon Aburi Sushi
with Crispy Salmon Skin™ (E, G, S, SE)

Black Widow Spider
(Soft-shell Crab Maki, Squid Ink Aioli)
(E, G, SH)

California Maki Roll (E, SE, SH)

Witch's Pumpkin Potion (D)
(Roasted Butternut Squash Soup)

Piranha Fish Bite
Bloody Beetroot Tartare Sauce

Midnight Monster Meatballs (D, G)
(Spaghetti with Meatball and Tomato Sauce)

Martian Torfilla Chips

(Green Puke Guacamole and Cheese Sauce)

Sea Monster Tentacles
(Octopus Tentacle with Tomato Dip)

Sweets
‘Ghostly Googly Eyes’ Panna Cotta (D)
Witch's Brew Chocolate Cake (D, G, T)
Spider Web Brownie (D, E, G)
Very Berries Tartlet (D, E, G)
Créme Brulée (D, E)
Mini Fruit Tartlet (D, E, G)

A Alcohol | G Gluten | D Dairy | EEgg | N Nuts | P Pork | S Soya | TTree Nuts |
SE Seafood | SH Shellfish | V Vegetarian

Prices are subject to 10% service charge and prevailing government taxes.

Menu items are on rotation and may change without prior notice.
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