Galcaux

Earl Grey Cheesecake
DRERG

Signature Durian Cake
BIEG

Royal Black Forest Cake
DIEG

Shoolter

Pink Guava Mousse, Lychee
B} (S

Tiramisu
D, E

Dark Chocolate Orange
D, E

IFrench Pasliry
Citrus Meringue Tart
D,EG

Assorted Macaroon
D,E G, N

Travel Marble Cake
D,E, G

Espresso Latte Swiss Roll
BYELG

[.ocal Delight

Nyonya Kueh
E,V

Chiffon Cake of The Day
ESG

Japanese Mochi

Vv

[ce Crealn and Sorbet in Cup

[Hol Desscert

Pulut Hitam with Coconut Milk
V

Eight Treasure Cheng Teng
V

FFruits and Berries

Tropical Seasonal Fruits Platter and Berries
\%

=
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Father’s Day Mini Buffet
$58++ per adult
$29++ per child (6-11 years old)

Price is subject to 10% service charge and
prevailing government taxes.



Thai Style Grilled Beef Salad with Green Mango
and Fresh Herbs
G, N, SE, SH

Black Pepper Smoke Duck, Grilled Peach Salad
GHES

Grilled Chicken Mala Vinegar, Black Fungus
G, N

Quinoa Dehydrated Fruits,
Sundried Tomato, Herbs
G TV

Mix Green
Corn Kennel, Olives, Parmesan Cheese, Pinenut
French Dressing, Goma Dressing, Shoyu Dressing
B GNIRS

Beef Pastrami Ruben Sandwich
E,G,S

Dill Crab Mayo in Mini Brioche Slider
E,G,N,S, SH

Kimchi and Prawn sandwich in Tomato Bread
E,G,N,S,SH

Tandoori Chicken Tortilla Roll
D,EG,S

Double Boiled Chicken Soup with Ginseng,
Red Dates and Glutinous Rice
G, SE

Wok Hei Thin Vermicelli and Yellow Noodle
In Rich Prawn Stock, Sio Bak, Lala Clam,
Fish Cake, King Prawns
DAERPES .SE, SH

Chicken Siew Mai with Baby Abalone
G, SH

Crystal Prawn Har Kow
SiEShi

Crispy Crackling Pork Belly with Assorted Mustard

p

Cantonese Style Braised Beef Brisket
with Radish and Carrots
A G

Golden Egg Seafood Fried Rice with Salted Fish
and Silver Sprouts
ERGSESSH

Peranakan-style “Chap Chye” with Mushroom
in preserved Yellow Bean Sauce
G,S,V

Malaysian-style Lamb Ribs Curry
By T

Spicy Thai Style Basil Chicken
G, S, SE, SH

Teriyaki Salmon with Shitake Mushroom and Leek
GYSRSE

Korean Style Chicken Wing
with Garlicky Honey Soy Glaze
G,S

Chicken and Pork Satay with
Pineapple Peanut Sauce, Satay Condiments
N, P

Aburi Salmon Belly Maki, Soft Shell Crab Maki,
California Maki
ERGRESNSESSH

Takuwan Maki
Vv

Served with Condiments

A Alcohol | B Beef | D Dairy | E Egg | G Gluten | N Nuts | P Pork | S Soya
T Tree Nuts | SE Seafood | SH Shellfish | V Vegetarian



	Gateaux
	Earl Grey Cheesecake D, E, G
	Signature Durian Cake D, E, G
	Royal Black Forest Cake D, E, G

	Shooter
	Pink Guava Mousse, Lychee D, E
	Tiramisu D, E
	Dark Chocolate Orange D, E

	French Pastry
	Citrus Meringue Tart D, E, G
	Assorted Macaroon D, E, G, N
	Travel Marble Cake D, E, G
	Espresso Latte Swiss Roll D, E, G

	Local Delight
	Nyonya Kueh E, V
	Chiffon Cake of The Day E, G
	Japanese Mochi V

	Ice Cream and Sorbet in Cup
	Father’s Day Mini Buffet $58++ per adult $29++ per child (6-11 years old)
	Hot Dessert
	Pulut Hitam with Coconut Milk V
	Eight Treasure Cheng Teng V

	Fruits and Berries
	Tropical Seasonal Fruits Platter and Berries V


	Salad and Apetizer
	Thai Style Grilled Beef Salad with Green Mango  and Fresh Herbs G, N, SE, SH
	Black Pepper Smoke Duck, Grilled Peach Salad G, T, S
	Grilled Chicken Mala Vinegar, Black Fungus G, N
	Quinoa Dehydrated Fruits,  Sundried Tomato, Herbs G, T, V
	Mix Green Corn Kennel, Olives, Parmesan Cheese, Pinenut  French Dressing, Goma Dressing, Shoyu Dressing   D, G, T, S

	Sandwich Selection
	Beef Pastrami Ruben Sandwich E, G, S
	Dill Crab Mayo in Mini Brioche Slider E, G, N, S, SH
	Kimchi and Prawn sandwich in Tomato Bread E, G, N, S, SH
	Tandoori Chicken Tortilla Roll D, E, G, S

	Soup of The Day
	Double Boiled Chicken Soup with Ginseng,  Red Dates and Glutinous Rice  G, SE

	Braised Hokkien Noodle  Live Station
	Wok Hei Thin Vermicelli and Yellow Noodle In Rich Prawn Stock, Sio Bak, Lala Clam,  Fish Cake, King Prawns D, E, P, S, SE, SH

	Dim Sum
	Chicken Siew Mai with Baby Abalone G, SH
	Crystal Prawn Har Kow S, SH

	Carving of The Day
	Crispy Crackling Pork Belly with Assorted Mustard   P

	Hot Selection
	Cantonese Style Braised Beef Brisket  with Radish and Carrots A, G
	Golden Egg Seafood Fried Rice with Salted Fish  and Silver Sprouts E, G, SE, SH
	Peranakan-style “Chap Chye” with Mushroom  in preserved Yellow Bean Sauce G, S, V
	Malaysian-style Lamb Ribs Curry D, T
	Spicy Thai Style Basil Chicken   G, S, SE, SH
	Teriyaki Salmon with Shitake Mushroom and Leek G, S, SE

	Snacks
	Korean Style Chicken Wing  with Garlicky Honey Soy Glaze G, S
	Chicken and Pork Satay with  Pineapple Peanut Sauce, Satay Condiments N, P

	Japanese Maki Roll
	Aburi Salmon Belly Maki, Soft Shell Crab Maki,  California Maki E, G, S, SE, SH
	Takuwan Maki V
	Served with Condiments


