
EXCLUSIVE SEAFOOD ICE BAR
Alaskan King Crab Leg, Baby Lobster, Black Mussel

Jumbo Top Shell, Spanner Crab, Fresh Oyster

Sashimi
Tuna, Hamachi, King Salmon

Hokkaido Scallop, Sea Urchin, Caviar
Lemon, Lime, Tabasco, Cocktail Sauce,  

Ponzu, Shoyu, Wasabi

CHARCUTERIE 
Iberico Pork Leg

Melon, Balsamico, Extra Virgin Olive Oil,  
Gherkins, Pickled Onions

EUROPEAN & ARTISAN CHEESES
Selection of Artisan & Fine Cheeses 
Dried Fruits, Dried Nuts, Fruit Preserve,  

Fresh Grapes, Crackers, Lavosh

BAKER’S BREADS
Rye Bread, Walnut & Raisins, Baguette, Bread Sticks

APPETISERS & SALADS
Rainbow Trout, Vanilla Apple, Fennel Slaw
Truffle Cauliflower Flan, Puffed Quinoa,  

Garden Pea, Olive Oil Pearl
Heirloom Tomato, Mango, Avocado

Compressed Watermelon, Jumbo Crab Rillettes,  
Lemon Yoghurt

Baby Golden Beet, Smoked Duck Breast,  
Orange Vinaigrette

Hydroponic Garden Green
Extra Virgin Olive Oil, Lemon Oil,  

Oregano Oil, Citrus Vinaigrette

MAIN
Charcoal Cod Fritter, Savoy Cabbage  

Brick Parcel Duck, Smoked Corn, Olive Oil Malto
Char Baby Octopus, Uni, Tender Leek, Shiso Butter

Braised Baby Lamb Shank
Sakura Egg & Crustacean Royal, Caviar 

Japanese Baby Corn, Honey Butter Glaze

New Year’s Eve Buffet Menu
31 December 2018, 10pm – 2am

$258++ per person  
(includes 1 champagne for toasting, 1 welcome drink, party favours)

Additional $55++ for free-flow champagne

LIVE STATIONS
Wagyu Prime Rib with Caramelised Banana Shallots, 

Lemon Potatoes, Port Wine Jus  
Spanish Pork Tomahawk with Honey-Apple Balsamic, 

Green Peppercorn Jus

CHOCOLATE & SWEETS
Dessert Live Station

Warm Pistachio Cherry Cake, Vanilla Sauce & Condiments

Whole Cake
White Chocolate Green Tea Cheese Cake
Vanilla Champagne Cassis Mousse Cake
Dark Chocolate Raspberry Layered Cake

Petit Fours
Passion Coconut Tart

Praline Chocolate Delice
Dark Chocolate Banana Mousse 

Macarons

Verrines
Coffee Panna Cotta, Milk Chocolate Crémeux

Dark Chocolate Caramel Mousse, Berry Compote
Lychee Lemon Mousse, Rose Jelly

Almond Nougat Mousse, Apricot Compote

Warm Dessert
White Chocolate Lemon Cheese Pudding  

with Berry Compote

Chocolate Bark & Bonbons
Milk Chocolate Macadamia Bark

Dark Chocolate Almond Bark
White Chocolate Cranberry Bark

Dark Chocolate Praline
Milk Chocolate Praline

White Chocolate Praline

Cookies
Dark Chocolate Chip

White Chocolate Raspberry 
Double Chocolate

Sliced Fresh Seasonal Fruits & Berries

Prices are subject to 10% service charge and prevailing goods and services tax.


