
SALAD
Smoked Duck Salad with Citrus Dressing

Classic Waldorf Salad with Walnut
Thai Seafood Salad with Glass Noodle

Seafood Wakame Salad

SEAFOOD / PRAWN
Har Lok Prawn (with shell)

Crispy Butter Prawn (with shell)
Sautéed Garlic Prawn with Fresh Cream (with shell)

Cereal Sotong
Baked Scallop on Shell with Garlic Chilli Crust

CHICKEN
Crispy Chicken Cutlet with Thai Sauce

Steamed Herbal Chicken with Wolfberries
Braised Chicken with Pau (+$1.50/guest)

Signature Ayam Buah Keluak
Louisiana Chicken with Spinach Cream

SOUP
Cream of Mushroom

Hearty Italian Minestrone Soup
Tom Yum Talay

Country Chicken Soup
Corn Chowder with Chicken Dice

MAIN COURSE – NOODLE (50%)
Nonya Laksa with Condiments (+$1.00/guest)

Mee Siam with Condiments (+$1.00/guest)
Spaghetti with Bolognese Sauce

Seafood Penne Aglio Olio
Cheesy Rendezvous

Braised Ee Fu Noodle

MAIN COURSE – RICE (50%)
Seafood Thai Pineapple Rice

Seafood Paella 
Ikan Bilis Fried Rice

Oriental Fried Rice with Silver Fish
Pilaf Rice with Tomato

VEGETABLES
Sautéed Asparagus with Fresh Mushroom (+$0.50/guest)

Sautéed Broccoli with Abalone Mushroom
French Bean with Trio Mushrooms

Braised Tofu with Pacific Clams
Wild Mushroom Ragout

Baked Ratatouille with Cheese

FISH
Steamed Snapper with Oriental Sauce

Baked Snapper with Mornay Sauce
Baked Snapper with Pesto Cream

Deep Fried Snapper with Mango Salsa
Blackened Snapper with Caper Butter Sauce

DELICACY (+$2.00/guest)
Braised Duck with Sea Cucumber

Teochew Braised Duck
Yam Ring Treasure

Country Beef Stew with Wild Mushroom

FINGER FOOD
Deep Fried Golden Crab Claw

Thai Style Beancurd
Spring Sushi Platter

Crispy Chicken Ngoh Hiang

BEVERAGE

Iced Lemon Tea 
Lemongrass Pandan 

Roselle Tea

Lychee

Fruit Punch

DIM SUM
Steamed Har Kau

Steamed Chicken Siew Mai
Steamed Mini Soon Kueh

Pan Fried Gyoza

PASTRY
Mini Fruit Tart

Mini Chocolate Éclair
Blueberry Cheesecake

Mini Chocolate Brownie

DESSERT
Cold Cheng Tng

Tropical Fresh Fruit Platter
Bo Bo Cha Cha (Hot)

Mango Sago 
Iced Green Tea Jelly with Fruit Cocktail (+$0.50/guest)


