$15.90

PER PAX - COURSES 1-5
MIN. 15 PAX

CHRISTMAS 2026

Mini Buffet Menu

$I9.90

(:1100.\1’ one L{f&‘]l ﬁ‘O}H Cd(‘l] course

PER PAX - COURSES 1-6
MIN. 15 PAX

OI STARTER

02 STARCH

03 MAIN

COLD PASTA SALAD
Sliced chicken breast, olive, egg, cherry tomato,

trio capsicum & lemon dn’ssing

GARDEN SALAD
Mixed greens, olive, corn, cherry tomato, crouton

& lemon dressing

FRUIT SALAD

Green & red app/c, celery, raisin & sweet mayo

04 VEGETABLE

GARLIC BUTTER SAVOURY RICE

Served with nuts & raisin

CHICKEN HAM FRIED RICE

MUSHROOM & HAM CARBONARA

MAC & CHEESE

05 CRISPY

BREADED CHICKEN WITH WHOLE
GRAIN MUSTARD

CAJUN SPICE BAKED CHICKEN WITH
MUSHROOM TRUFFLE SAUCE

LEMON HERB BAKED BASA FISH WITH
TOMATO SALSA

06 SWEET $19.90 SET

ROASTED ROOT VEGETABLE WITH
GARLIC BUTTER

Broccoli, cherry tomato, corn, shallot, potato

SAUTEED BROCCOLI WITH
MUSHROOM & ALMOND FLAKES

SAUTEED GARDEN VEGETABLE,
GARLIC BUTTER GLAZED

RATATOUILLE

HOMEMADE CHICKEN NGOH HIANG
BREADED SCALLOP
VEGETARIAN GYOZA

VEGETARIAN SALAD ROLL

Add-Ons

ICED MIXED FRUIT COCKTAIL

ICED BANDUNG GRASS JELLY

MINI CHOCOLATE ECLAIR

MINI CHOCOLATE BROWNIE

FINGER FOOD MAINS

MID JOINT WING $12  CHEESE STICK $9 CHICKEN CORDON BLEU W/ MASH $20
JAPANESE SHRIMP BALL $12  SHOESTRING FRIES $8 LEMON HERB BAKED SALMON W/ SALSA $30
TRUFFLE FRIES $12  CHEESY FRIES $10 CRISPY SEABASS W/ TOMATO SAUCE $20
ALASKA POLLOCK FINGER $10  CRISPY PRAWN ROLL $10 ROASTED WHOLE TURKEY $90
CHICKEN NUGGET $8  MASH POTATO $5 All served with roasted garden vegetables & truffle brown sauce

TRUFFLE MASH POTATO $8  DUO SAUSAGE* $12

*Chicken chipolata & chicken bratwurst

Yule LOg Cakes SWEET ADD-ON

CHOCOLATE CHRISTMAS LOG $42

APPROX. 1 KG

A classic woodland centrepiece with chocolate
bark detailing, a raised stump and festive

character decorations.

CHOCOLATE PRALINE YULE LOG $46

APPROX. 900 G

Chocolate sponge, caramel & chocolate
mousse with praline crunch, KitKat and Oreo.
Woven chocolate finish, Christmas train &

gold nutcracker.
&

GOLDEN MANGO YULE LOG

$46

APPROX. 900 G
Golden mango mousse lifted by bright yuzu and
warm, toasted genmaicha. Finished with flowing

curves and white snowflakes.



