
FROM JAPAN

SASHIMI SELECTION
Norwegian Salmon, Atlantic Tuna Maguro, Seasoned Japanese Octopus

ASSORTED SUSHI & HAND ROLLS
Aburi Style, Assorted California Rolls, Assorted Vegetable Maki

CONDIMENTS
Wasabi, Japanese Shoyu, Pickled Sliced Ginger, Japanese Pickles

Christmas Lunch Buffet Menu
14 November to 31 December 2025

$78++ per person | $46++ per child (6-11 years old)

Menu items may change at any time without prior notification.
Please inform a member of staff if you have any food allergies or special dietary needs.

All prices are subject to service charge and prevailing government taxes. 

Contains Pork

SUSTAINABLE & LOCAL

CONDIMENTS
Tabasco Sauce, Lemon Wedge, Balsamic Vinaigrette with Shallot Onions, Cocktail Sauce, 
Thai Chilli Sauce

SEAFOOD ON ICE SEAFOOD
Black Mussels, Half Shelled Scallops, Poached Prawns

Contains Nuts Vegetarian RecommendedContains Shellfish

ASSORTED GOURMET CHEESE (Chef’s Selection)

COLD CUTS & CHEESE

CONDIMENTS
Crackers, Walnuts, Grissini Sticks, Dried Fruits, Grapes

SALAD GREENS

ASSORTED SALAD SELECTION
Artichoke Heart with White Anchovies and Cucumber
Trio Melon Salad with Pistachio and Smoked Scamorza Cheese
Pumpkin, Lentils and Goat Cheese
Potato and Eggs
Forest Mushrooms with Cherry Tomatoes
Kimchi (Traditional Korean Fermented Vegetables)
Mixed Greens

CONDIMENTS
Extra Virgin Olive Oil, Balsamic Vinegar, Honey Lemon, Thousand Island, Assorted Nuts, Sweet Corn,
Cherry Tomatoes, Croutons, Capsicum, Confit Pearl Onions



Christmas Stollen, Pecan Tart, Christmas Fruit Cake, Apple Crumble, Cranberry Coconut Panna Cotta,
Chocolate Shooter with Edible Soil, Christmas Bread Pudding, Assorted Christmas Cookies, Assorted
Nonya Kueh 

Roasted Turkey Breast, Honey Baked Ham
Christmas Day & New Year’s Eve Special: Honey Baked Gammon 

CONDIMENTS
House-made Gravy, Apple Sauce, Cranberry Sauce

CARVING STATION

Roasted Root Vegetables 
Potato Gratin or Truffle Mashed Potatoes 
Seafood Penne Pasta in Tomato Sauce, 
Salmon or Seabass in Creamy Dill Sauce
Beef Stew or Lamb Casserole
Sweet & Sour Pork or Stir Fried Black Pepper Pork
Mutton Curry or Chicken Rendang
Naan bread or Steamed White Rice
Coconut Rice or Biryani Rice
Soto Ayam
Singapore Laksa

HOT ENTREES & NOODLES

DESSERT

Menu items may change at any time without prior notification.
Please inform a member of staff if you have any food allergies or special dietary needs.

All prices are subject to service charge and prevailing government taxes. 

Christmas Lunch Buffet Menu
14 November to 31 December 2025

$78++ per person | $64++ per child (6-11 years old)

Chef’s Choice 

Contains PorkContains Nuts Vegetarian RecommendedContains Shellfish

SOUP SELECTION
Creamy Pumpkin Soup or Forest Mushroom Soup

BREAD SELECTION
Assorted Bread Roll and Lavosh, Multigrain Sourdough

CONDIMENTS FOR NOODLES
Prawns, Onion Sambal, Fishcake, Laksa Leaves, Beansprouts

Chef’s Choice 

FRESH FRUITS
Sliced - Watermelon, Pineapple, Rock Melon, Dragon Fruit, Papaya
Whole - Apple, Orange, Pear, Bananas, Plums, Grapes 

On rotation, Chef’s Choice 



FROM JAPAN

SASHIMI SELECTION
Norwegian Salmon, Atlantic Tuna Maguro, Seasoned Japanese Octopus

ASSORTED SUSHI & HAND ROLLS
Aburi Style, Assorted California Rolls, Assorted Vegetable Maki

CONDIMENTS
Wasabi, Japanese Shoyu, Pickled Sliced Ginger, Japanese Pickles

Christmas Dinner Buffet Menu
14 November to 31 December 2025

$108++ per person | $64++ per child (6-11 years old)

Menu items may change at any time without prior notification.
Please inform a member of staff if you have any food allergies or special dietary needs.

All prices are subject to service charge and prevailing government taxes. 

Contains Pork

SUSTAINABLE & LOCAL

CONDIMENTS
Tabasco Sauce, Lemon Wedge, Balsamic Vinaigrette with Shallot Onions, Cocktail Sauce, 
Thai Chilli Sauce

SEAFOOD ON ICE SEAFOOD
Black Mussels, Half Shelled Scallops, Poached King Crab Leg, Poached Prawns,
Boston Lobster, Freshly Shucked Oysters

Contains Nuts Vegetarian RecommendedContains Shellfish

ASSORTED GOURMET CHEESE (Chef’s Selection)

COLD CUTS & CHEESE

CONDIMENTS
Crackers, Walnuts, Grissini Sticks, Dried Fruits, Grapes

SALAD GREENS

ASSORTED SALAD SELECTION
Artichoke Heart with White Anchovies and Cucumber
Trio Melon Salad with Pistachio and Smoked Scamorza Cheese
Pumpkin, Lentils and Goat Cheese
Potato and Eggs
Forest Mushrooms with Cherry Tomatoes
Kimchi (Traditional Korean Fermented Vegetables)
Mixed Greens

CONDIMENTS
Extra Virgin Olive Oil, Balsamic Vinegar, Honey Lemon, Thousand Island, Assorted Nuts, Sweet Corn,
Cherry Tomatoes, Croutons, Capsicum, Confit Pearl Onions



Christmas Stollen, Pecan Tart, Christmas Fruit Cake, Apple Crumble, Cranberry Coconut Panna Cotta,
Chocolate Shooter with Edible Soil, Christmas Bread Pudding, Assorted Christmas Cookies, Assorted
Nonya Kueh 

Honey Baked Ham, Roasted Prime Rib Bone-In
Christmas Eve, Christmas Day & New Year’s Eve Special: Honey Baked Gammon 

CONDIMENTS
House-made Gravy, Apple Sauce, Cranberry Sauce

CARVING STATION

Roasted Root Vegetables
Potato Gratin or Truffle Mashed Potatoes
Seafood Penne Pasta in Tomato Sauce, 
Salmon or Seabass in Creamy Dill Sauce
Beef Stew or Lamb Casserole
Sweet & Sour Pork or Stir Fried Black Pepper Pork
Mutton Curry or Chicken Rendang
Naan bread or Steamed White Rice
Coconut Rice or Biryani Rice
Soto Ayam
Singapore Laksa

HOT ENTREES & NOODLES

DESSERT

Menu items may change at any time without prior notification.
Please inform a member of staff if you have any food allergies or special dietary needs.

All prices are subject to service charge and prevailing government taxes. 

Christmas Dinner Buffet Menu
14 November to 31 December 2025

$108++ per person | $64++ per child (6-11 years old)

Chef’s Choice 

Contains PorkContains Nuts Vegetarian RecommendedContains Shellfish

SOUP SELECTION
Creamy Pumpkin Soup or Forest Mushroom Soup

BREAD SELECTION
Assorted Bread Roll and Lavosh, Multigrain Sourdough

CONDIMENTS FOR NOODLES
Prawns, Onion Sambal, Fishcake, Laksa Leaves, Beansprouts

Chef’s Choice 

FRESH FRUITS

Sliced - Watermelon, Pineapple, Rock Melon, Dragon Fruit, Papaya
Whole - Apple, Orange, Pear, Bananas, Plums, Grapes 

On rotation, Chef’s Choice 


