Buffet Dinner Menu @ $20+
With No Pork, No Lard
Menu A

Sliced Fish with Sambal
Salted Chicken
Fried Seasonal Vegetable with Mushroom
Fried Bean Curd with Mushroom
Crispy Cereal Prawns
Stir-Fried Been Hoon with needle Mushroom
Pineapple Fried Rice
Fresh Fruit / Bean Curd Jelly / Long Gang with Sea-Coconut

Tea & Soft Drink



Buffet Dinner Menu @ $20+
With No Pork, No Lard
Menu B

Sliced fish in Pineapple Sauce
Deep Fried Prawns with Salt & Pepper
Crispy Fried Dufu with Chicken Floss
Fried Mixed Vegetable
Redang Chicken
Fried Mee Goreng
Fried Rice with Sliver Fish
Fresh Fruit / Bean Curd Jelly / Long Gang with Sea-Coconut
Tea & Soft Drink



Buffet Dinner Menu @ $25+
With No Pork, No Lard
Menu C

Steamed Sliced Ah Sam Fish
Prawn Paste Chicken Wing
Fried Vegetable with Three kinds Mushroom
Deep Fried Fantail Prawns
Deep Fried Cereal Sotong
Fried Fish with ABC Sauce
Stir-Fried Hor-Fun in Thai Style
Fried Rice with Crab Meal Stick
Fresh Fruit / Bean Curd Jelly / Long Gang with Sea-Coconut
Tea & Soft Drink



Buffet Dinner Menu @ $25+
With No Pork, No Lard
Menu D

Fried Chicken with Salt & Pepper
Fried Mixed Vegetable
Deep Fried Fish with Chef’s Sauce
Fried Prawns with Thai Style
Deep Fried Sotong with Salted Egg
Deep Fried Fish with Vietnamese Style

Fried K.K Noodle with Sliced Duck

Seatood Fried Rice
Fresh Fruit / Bean Curd Jelly / Long Gang with Sea-Coconut

Tea & Soft Drink



:ﬁfg NETT PER  pAX
HIGH TEA MENU

High Tea Menu A

ASSORTED SANDWICHES
(Tuna / Chicken / Ham / Bacon / Egg / Cheese)

HOTE
Cocktail Spring Rolls
Soon Kueh
Char Siew pau
Fish Ball In Thai Chilli Sauce
Cutry Puff
Fried Vegetarian Bee Hoon

SWEET
Hot Sweet Potato Soup
Assorted Nonya Kueh
French Pastries
Mixed Fresh Fruits

Coffee / Tea




ilE NETT PER pax

High Tea Menu B

ASSORTED SANDWICHES
(Tuna / Chicken / Ham / Bacon / Egg / Cheese)

HOT
Mini Pizza
Siew Mai
Meat Pau
Sambal Squid Ball
Chicken Puff
Fried Vegetarian Noodle

SWEET
Hot Bubor Cha Cha
Assotted Nonya Kueh
French Pastries
Mixed Fresh Fruits

Coffee / Tea




$;>o NETT PER PAX

High Tea Menu C

ASSORTED SANDWICHES
(Tuna / Chicken / Ham / Bacon / Egg / Cheese)
Rojak

HOT
Deepfried Meat Dumpling
Har Kow
Lin Yong Pau
Vegetarian Spring Roll
Fried Vegetarian Bee hoon
Chicken Porridge
Laksa

SWEET
Bubor Tenigu
Fruit Jelly
Assorted Nonya Kueh
French Pastdes
Mixed Fresh Fruits

Coffee / Tea




§30 WETT PER paAx

High Tea Menu D

ASSORTED SANDWICHES
(Tuna / Chicken / Ham / Bacon / Egg / Cheese)
Gado Gado

HOT
Fried Carrot Cake
Crystal Dumpling
Steamed Cake With Coconut And Brown Sugar
Chicken Pomegranate
Glutinous Rice
Peanut Porridge
Mee Siam

SWEET
Hot Tau Suan
Fruit Cocktail
Assorted Nonya Kueh
French Pastries
Mixed Fresh Fruits

Coffee / Tea




WESTERN MENU

Western Set Menu @ S45++

Prawn Cocktail
Cream Of Mushroom Soup
Fillet of Grill Salmon Fish With Lemon Butter

Chocolate Mousse

Coffee / Tea



Western Set Menu @ S55++

Seafood Cocktail with Salad
Lobster Bisque Soup
Smoked Grill Salmon & Chicken Chop
Choéolate Mousse

Coffee / Tea



GraND OceaN RESTAURANT

Western Buftet $ 20+ / Pax

Fish - ( Group 1)

D* Sweet & Sour Fish

|___I* Fish Fillet in Vietnam Style
|:|* Fish Fillet with Oyster Sauce
[ ]* Fish Fillet with Sambal

Prawn - ( Group 2)
|:|* Cereal Prawn
I:I* Fried Prawn
I:l* Fried Prawn w/Thousand Island Sauce
D* Fried Prawn in Indonesia Style

Meat - ( Group 3)

D* Champagne Pork Ribs

D* Sweet & Sour Pork

l:l* Fried Pork Belly w/Fermented Beancurd
[ ] Pork with Garlic Sauce

Chicken - ( Group 4)

D* Fried Chicken in Thai Style
I:I* Fried Chicken in Indonesia Style
[_]* Chicken Chop in Vietnam Style
[:]* Prawn Paste Chicken

Dessert - ( Group 5)

D* Soya Pudding

|:]* Seacoconut

* Please choose one item from each group.

Mushroom - ( Group 6 )

[ ]* Braised Chickenfir with Oyster Sauce
D* Fried Needle Mushroom
D* Fried Mushroom w/Black Pepper

Beancurd - ( Group 7

[ ]* Beancurd with Chicken Floss

D* Beancurd with Crab Meat Stick

D* Beancurd with Seafood in BBQ Sauce
[ ]* Fried Beancurd in Thai Style

Vegetables - (_ Group 8)

I—_—|* Mixed Vegetables in Lontong
D* Seasonal Vegetable with Mushroom
I:]* Fried Vegetable with Lily Bulb
[ ]* Stirred Fried Mixed Vegetable

Rice & Noodle - ( Group 9)

D* KK Noodle with Crab Meat Stick
|:|* Bee Hoon with String Bean

[ ]* Fried Rice with Smoked Duck
D* Garlic Fried Rice



GranD OceaN RESTAURANT

Western Buftet $ 25+ / Pax

Fish - (Group 1)

I:I* Sweet & Sour Fish
[]* Fish Fillet in Thai Style
I___l* Assam Fish

D* Fried Fish with Sambal

Prawn - ( Group 2)
l:]* Cereal Prawn
l:[* Fried Prawn
E’* Fried Prawn w/Thousand Island Sauce
D* Fried Prawn in Indonesia Style

Meat - ( Group 3)

D* Champagne Pork Ribs

D* Sweet & Sour Pork

|:| " Fried Pork Belly w/Fermented Beancurd
|:|* Steamed Pork Ribs with Black Bean

Chicken - ( Group 4)

[ ] Fried Chicken in Thai Style
|:|* Fried Chicken in Indonesia Style
I:I* Roasted Chicken

D* Prawn Paste Chicken

Duck - ( Group 5)

[ ]* Smoked Duck with Jelly Fish
I:l* Roasted Duck

|:|* Smoked Duck with Sugar Cane
D* Marinated Duck

* Please choose one item from each group.

Mushroom - ((Group 6)
l___l* Braised Chickenfir with Oyster Sauce
D* Fried Needle Mushroom
D* Fried Mushroom w/Black Pepper

Beancutd - ( Group 7

D* Deep Fried D1y Beancurd

[ ]* Beancurd with Crab Meat Stick

D* Beancurd with Seafood in BBQ Sauce
I::I* Fried Beancurd in Thai Style

Vegetables - ( Group 8 )

D* Mixed Vegetables in Lontong

L__I* Seasonal Vegetable with Seafood
D* Seasonal Vegetable with Mushroom
D* Stirred Fried Garden Green

Rice & Noodle - ( Group 9)
D* KK Noodle with Soy Bean Sauce
D* Fried Noodle with Seafood
I:l* Fried Rice with Seafood
[_]* Gaslic Fried Rice

Dessert - (Group 10)

l:l* Pumpkin Paste

I:'* Seacoconut

D* Red Bean with Milk Ice



GrAND OceaN RESTAURANT

Western Buftet $ 35+ / Pax

Beef or Mutton - ( Group 1)

D* Fried Beef in Indonesia Style

[ ]* Beef in White Curry

D* Black Pepper Beef

[ ] Fried Beef with Ginger & Onion

[ ]* Mutton in White Curry
|:|* Fried Mutton with Cashew Nuts
I:I* Fried Mutton with Ginger & Onion

Chicken ot Duck - ( Group 2)

I:'* Chicken in White Curry
[ ]* Roasted Chicken
[ ]* Smoked Chicken with Sugar Cane
l:l* Prawn Paste Chicken
Fish - ( Group 3)
D* Sweet & Sour Fish
[ ]* Fish Fillet in Thai Style
D* Sambal Fish
[ ] Fried Fish with Oyster Sauce

Prawn - ((Group 5 )
[:l* Cereal Prawn
l:l* Fried Prawn
I:I* Fried Prawn w/Thousand Island Sauce

|:|* Fried Prawn in Indonesia Style
Mushtroom - ( Group 7)

D* Braised Mushroom with Ham

D* Fried Needle Mushroom

|:]* Fried Mushroom w/Black Pepper

Soup - (Group )
D* Boiled Chicken Soup with Mushroom
[:I* Chinese Spinach Roots Soup
[ ]* Beancurd Thick Soup with Seafood
D* Sweet Corn Thick Soup w/Crab Meat

* Please choose one item from each group.

[ ]+ Smoked Duck with Jelly Fish
D* Roasted Duck
D* Smoked Duck with Sugar Cane
D* Marinated Duck
Beancurd - ( Group 4)
|___l* Beancurd with Chicken Floss
D* Beancurd with Shelless Prawn Ball
D* Braised Beancurd
D* Beancurd with Dried Scallop
Garden Green - ( Group 6)
I:l* Fried Garden Green w/Dried Scallop
D* Fried Garden Green w/Mushroom

I:I* Fried Garden Green w/Garlic
Rice & Noodle - ( Group 8)

|:|* KK Noodle with Soy Bean Sauce

D* Bee Hoon with String Bean

|:|* Fried Rice with Seafood

[:l* 'Yang - Zhou ' Fried Rice

Dessett - ( Group 10

1.) Seasonal Fruits




GRrAND OceaN RESTAURANT

Buffet Melayu $ 22+ / Per pax

Ikan - ( Kumpulan 1)
D* Ikan Assam
D* Ikan Goreng Sos Soya Hitam
I:'* Ikan Kari Putih
[ ]* Ikan Goreng di Gaya Thai

Udang - ( Kumpulan 2 )
[ ]* Udang Sambal
D* Udang Goreng dengan Cili
D* Udang dengan Sos Manis dan Sour
D’ Udang Indonesia

Ayam - ( Kumpulan 3)
D* Ayam Indonesia
D* Ayam Kari Putih
D* Ayam Goreng Sos Soya Hitam
D* Ayam Goreng dengan Cili

Tauhu - (Kumpulan 4)

D* Tauhu Tumis

I:'* Tauhu Goreng

D* Tauhu Goreng Taugeh

EI* Tauhu Goreng dengan Garam dan Lada

Sayur-sayuran - ( Kumpulan 5
D* Campuran Kari Sayur
El* Lontong Sayur
D* Campuran Sayur Goreng
I:]* Campuran Sayur Salad

Campuran - ( Kumpulan 6 )

I:]* Ikan Bilis Goreng dengan Kacang Soya dan
ABC Sos

I:l* Keropok Udang

[:I* Sambal Bebola [kan

Nasi & Mee - ( Kumpulan 7 )
D* Nasi Goreng Ikan Bilis
[ ]* Nasi Briyani
|:‘ * Mee Goreng
D* Bee Hoon Goreng lkan Bilis

Dimasukkan :

* Buah-Buahan
* Air Kosong

* Sila memilih satu perkara dari setiap kumpulan.

* Please select one item from each group




GranD OceaN ReEsTAURANT

Buffet Melayu 8 28+ / Per Pax

Ikan / Avam -

D* Ikan Assam

D* Tkan Sambal

I:I* Ikan dengan Sos Manis dan Sour
[ ]* kan Goreng di Gaya Thai

Kumpulan 1
|:]* Ayam Indonesia
D* Ayam Goreng di Gaya Thai
D* Ayam Goreng Sos ABC
|:I* Ayam Goreng dengan Cili

Udang / Sotong - ( Kumpulan 2 )

D* Udang Sambal

[ ]* Udang Goreng dengan bijirin
[ ] Udang Goreng dengan Salad
D * Udang Indonesia

Kambing - ( Kumpulan 3)

|:|* Kambing Indonesia
D* Kambing Kari Kering
[ ]* Kambing Kari Putih

Sup - ( Kumpulan 4)
EI* Sup Ayam
I:'* Sup Tom Yam
D* Sup Daging Lembu Mengekori
I___l* Sup Sayur dengan Makanan Laut

Taufu - (Kumpulan 5)
D ¥ Tauhu Goreng
[_]* Lontong Taufu
D* Tauhu Goreng dengan Garam dan Lada
[ ]* Taufu Goreng di Gaya Thai

Desert - ( Kumpulan 6 )

I:'* Bubur Cha Cha
D* Puding Kacang Soya
|:|* Buah-Buahan

* Sila memilih satu perkara dari setiap kumpulan.

* Please select one item from each group

I:]* Sotong Sambal

|:I* Sotong Goreng dengan bijirin
|:I* Sotong Goreng dengan Mentega
Hj

“ Sotong Goreng dengan Lada Hitam

Sayur-sayuran - ( Kumpulan 7)
|:|* Campuran Kari Sayur
I:l* Lontong Sayur
D* Campuran Sayur Goreng
L]

* Campuran Sayur Salad

Campuran - ( Kumpulan 8
D* Kacang Botol Goreng dengan Kacang Soya
D* Campuran Goreng dengan Kacang Sova
[:]* Tkan Bilis Goreng dengan Kacang Soya dan
Taufu Goreng

Nasi & Mee - ( Kumpulan 9 )
I:] " Nasi Goreng Sambal
|:]* Nasi Briyani
I:‘* Mee Goreng
D* Bee Hoon Goreng Ikan Bilis

Minuman - ( Kumpulan 10 )
D* Air Longan
I:'* Air Bandung




GRrAND OceEaN RESTAURANT

Buftet Melayu $ 35+ / Per Pax

Lembu / Kambing - ( Kumpulan 1)

D * Lembu Rebus
D * Lembu Kari Putih
D* Lembu Indonesia

[]

* Lembu Goreng Dengan Lada Hitam

Soton

D * Sotong Sambal

l:' * Sotong Goreng dengan Bijirin
I:‘ * Sotong Goreng dengan Mentega
L]

* Sotong Goreng dengan Sos Soya Hitam

Ikan - ( Kumpulan 3 )
D * Tkan Assam
D* Tkan Goreng Sos Soya Hitam
|:] * Tkan Goreng dengan Sos Manis dan Sour
I:I * Tkan Goreng di Gaya Thai

Ayam - ( Kumpulan 4)
I:' * Ayam Kari Putih
I:l* Ayam Indonesia
|:| * Ayam Goreng dengan Sos Kacang Soya
I:l* Ayam Goreng

Sup - (Kumpulan 5)
|:| * Sup Tom Yam dengan Makanan Laut
D * Sup Daging Kambing
D * Sup Daging Lembu
I:I* Sup Daging Ayam

Desert - ( Kumpulan 6)
[ ] Kek
[ ]* Puding Mangga
|__—|* Buah-Buahan

* Sila memilih satu perkara dari setiap kumpulan.

* Please select one item from each group

I:‘* Kambing Indonesia
[ ]* Kambing Kari Putih
EI* Kambing Indonesia dengan Kelapa

Udang - ( Kumpulan 2

D* Udang Goreng

I:l* Udang Sambal

I:I* Udang Goreng dengan Mentega
D* Udang Goreng dengan Bijirin

Taufu - (Kumpulan 7)
D* Tauhu Goreng
I__—|* Tauhu Goreng dengan Garam dan Lada

D* Tauhu Goreng dengan Kacang Soya
D* Taufu Goreng dengan Ubi Kentang

Sayur-sayuran - ( Kumpulan 8 )

|:|* Campuran Sayur Goreng dengan Isi Ketam
[ ]* Sambal Kangkong

|:|'+ Campuran Kari Sayur

D* Kacang Botol Salad

Nasi & Mee - ( Kumpulan 9)
D* Nasi Goreng Makanan Laut
D* Nasi Goreng Sambal
D* Bee Hoon Goreng
D* Bee Hoon Goreng Makanan Laut

Dimasukkan :

D* Air Longan
|:|* Air Bandung



GRrAND OceEAN RESTAURANT

Chinese Buftet $ 45+ / Pax

Fish - ( Group 1)
D* Pan Fried Salmon w/Thousand Island Sauce
[ ]* salmon Sashimi

[ ]* Braised Giant Grouper's Skin & Meat with Galic

Prawn - ( Group 2
D* Salad Prawn
D* Fried Prawn
I:l* Fried Prawn w/ Satay Sauce
[]* Fried Shelless Prawn Ball in Indonesia Style

Chicken - ( Group 3 )

* Salted Chicken
* Roasted Chicken

* Smoked Chicken with Sugar Cane

Duck - ( Group 4)

* Smoked Duck with Jelly Fish

* Roasted Duck

* Smoked Duck with Sugar Cane

OO0 CICIE

* Sliced Duck Skin Served with 'Mantou'

Meat - ( Group 5)

|:|* Barbeque Pork

I:l* Pork with Garlic Sauce

D* Fried Pork Belly w/Fermented Beancurd
Rice & Noodle - ( Group 6 )

[ ]* K1 Noodle with Soy Bean Sauce

|:|* Fried Rice with Prawn

|:I* Garlic Fried Rice
[ ]*' Yang - Zhou ' Fried Bee Hoon

* Please choose one item from each group.

Mushroom - ( Group 7)

[ ]* Braised Mushroom with Oyster Sauce
[ ]* Fried Needle Mushroom
I:'* Fried Mushroom w/Black Pepper

Garden Green - ( Group 8)
I:I* Fried Garden Green w/Dried Scallop
D* Fried Garden Green w/Beancurd Skin
D* Seasonal Garden Green
D* Garden Green in Lontong

Soup - ( Group 9)

|:|* Boiled Chicken Soup with Mushroom

D* Chinese Spinach Roots Soup

l:l* Pumpkin Thick Soup with Seafood
Beancurd - ((Group 10 )

|:|* Beancurd with Chicken Floss

D* Beancurd with Shelless Prawn Ball
D* Braised Beancurd
D* Beancurd with Dried Scallop

Dim Sum - ((Group 11)
D* Deep Fried Shrimp Roll in Beancurd Skin

I:I* Deep Fried Shrimp Dumpling w/ Salad Sauce
D* Steamed Meat Dumpling with Fish Roes
D* Shrimp Dumpling with Leek
D* Pan Fried Carrot Cakes

Dessert - ((Group 12 )
[:l* Fish Scale Jelly
D* Double Boiled Almond Cream w/Egg White
D* Soya Pudding



NORTH INDIAN
MENU A

$35++ Per Pax

STARTER

POTATO & CHANNA SALAD

(Diced potato & channa tossed with chat masala, lemon juice & sweet chutney)

MULLIGTAWNEY

(Soup made from dal, rice and peppercorns)

PALAK PANNER TIKKA

(Chicken Marinated in yoghurt, mint leaves, coriander leaves, green chilies,
lemon juice, salt, pepper)

TANDOORI CHICKEN

(Whole chicken marinated in yoghurt and spices, served with mint chutney and
tamarind chutney, pappad pickle, raita)

DHAL MAKHANI
(Whole urad and red kidney beans cooked with spice)

ALLO GOBI

(Potato and cauliflower cooked with onion and tomato)

JEERA RICE/MUTTON BRIYANI

(Marinated mutton & rice cooked with chef secret spices with dum style)

FISH CURRY MASALA
(Fried fish cooked in mustard gravy)

BUTTER CHICKEN MASALA

(Chicken cooked with butter, cream and tomato)



DESSERT

GAJAAR HALWA

(Carrot cooked with ghee, sugar and milk. Garnished with cashew nuts and
pista)



NORTH INDIAN
MENU B

$35++ Per Pax

STARTER

GREEN GARDEN SALAD
(Green Salad with thousand island dressing)

TOMATO MINT SOUP

(Tomato soup garnished with fresh mints and cream)

POKARAS
(Sliced vegetables with Indian spice dipped in batter and deep fried)

FISH TIKKA

(Fish marinated in yoghurt and spices)

CHICKEN MAKHANI

(Chicken marinated with yoghurt and spices and cooked with aromatic smooth
tomato base gravy)

MUTTON ROGAN JOSH

(Mutton cooked with tomato and spices)

PALAK PANNER

(Cottage cheese marinated with spinach, yoghurt and spices)

MIXED VEGETABLE KORMA

(Mixed vegetables cooked in white gravy)

DHAL FRY

(Channa dhal cooked with onion and tomato with fresh cream)

JEERA PULAO/BRIYANI

(Rice cooked with ginger garlic, whole graham masala and Indian spices)



DESSERT

SAHI TUKRA
(Deep fried sliced bread topped with rich rabri)



SOUTH INDIAN MENU

10 Courses + 1 Complimentary Beverage @ $42++ Per Pax

-SOUP-

TOMATO KA SHORBA

-SALAD-
CHOOSE ONE DISH FROM THIS CATEGORY

KOSAMBARI SALAD

FRUIT SALAD

GREEN SALAD

-STARTER-
CHOOSE ONE DISH FROM THIS CATEGORY

VEGETABLE CUTLETS/MIXED VEG POKORA
(ONION, POTATO OR LARGE CHILI BHAJI)

PLAIN VADA
SAMBAR OR DHANI VADA

VEGATABLE VONDA
CHICKEN 65
FRIED FISH

POORI WITH POTATO
(PUFFED WHOLE WHEAT BREAD, DEEP FRIED)



-MAIN COURSES, NON VEGETABLES-

CHOOSE 3 DISHES FROM THIS CATEGORY

NILGIRI KURMA
(MUTTON CURRY)

CHICKEN BRIYANI OR LAMB BRIYANI
(AUBERGINE AND SALAD)

TRADITIONAL CHICKEN CURRY AND KKORMA OR
TRADITIONAL PEPPER CHICKEN

FISH CURRY

-VEGETARIAN CURRIES-

CHOOSE 1 DISH FROM THIS CATEGORY

KADHAI VEGETABLE

VEGETABLE STEW

VEGETABLE SHETTINARD

MALLI CURRY

AVIYAL
(VEGETABLES WITH COCONUT, SERVED WITH RASAM AND SAMBAR)



-YOGHURT-

CHOOSE 1 DISH FROM THIS CATEGORY

CURD
DHAI VADA

CURD RICE
PLAIN CURD

RAITA

-DESSERT-

CHOQSE 2 DISHES FROM THIS CATEGORY

BANANA FRITTER

(KERALA BANANAS DIPPED IN SWEETENED PLAIN FLOUR AND DEEP
FRIED)

PAYAASAM
(COOKED CHANNA DHAL BLENDED WITH COCONUT MILK AND
JAGERRY, WITH POWDERED CARDOMOM TO TASTE)

KESARI
(COLORED AND FLAVOURED PUDDING MADE OF SEMOLINA, SUGAR
AND GHEE)

MAYSORE PARK
-COMPLIMENTARY-

LIME JUICE



$ 418 NETT PER Thag e

VEGETARIAN MENU

Vegetarian Menu A
Vegetarian Combination
Sweet Corn Soup
Deep-fried Vegetarian Chicken With Plum Sauce
Seaweed Roll
Sweet & Sour Vegetarian Fish
Stir-fried Green Cabbage With Black Mushroom In Oyster Sauce

Deep-fried Vegetarian Prawn

Fried Vegetarian Bee Hoon

Seasonal Fresh Fruit Platter




$ 418 wETT PER TRELE

Vegetarian Menu B
Vegetarian Combination
Mixed Vegetables Soup
Deep-fried Vegetarian Goose
Braised Beancurd With Bean Paste
Deep-fried Vegetarian Meat With Oyster Sauce
Stir-fried Green Cabbage With Black Mushroom
Deep-fried Vegetarian Abalone
Vegetarian Fried Rice

Seasonal Fresh Fruit Platter




COCKTAIL MENU @ $45++
(min 60pax)

COLD
Salmon Mounsse On Toast
Ham With Black Olive
Chicken With Pineapple
Parma Ham With Melon
Cheese Mousse On Rye Bread

Tuna Mowusse In Tomato

Cheese On Cracker

RELISHES
Assorted Vegetable Sticks - With Cocktail Sance

WAGON
(choice of one 1 item)
Roast Sirloin Of Beef

Roast Lamb Rack
Roast Porkloin
Roast Gammon Ham

HOT
Cocktail Sansage
Chicken Chop
Beef Teriyak:
Barbecie Pork Ribs
Meatball In Tomato Sauce
Seafood S kewer
Battered Fish Fillet

TIDBITS
Mixed Nuts
Potato Chips



{00 werT pER  PAX.
INTERNATIONAL BREAKFAST BUFFET

International Breaktast Buffer

FRESH FRUIT JUICE
orange, tomato, pineapple

MIXED FRESH FRUITS

BAKERY
croissant, Danish Pastry, toast
served with butter, jam and marmalade

EGGS
fried, scrambled, boiled or omelette
with
bacon, ham, sausage

PORRIDGE
chicken, fish or pork

FRIED NOODLES

DUMPLING
(char siew, meat, lin yong)

COFFEE / TEA
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K B F W
Endless Love Set Menu (A)

i NE
Cold Dish Combinations

o A g A
Braised Shark’s Fin Soup with Crab Meat

BERAEEGEY A
Stoamed Live “Sea Bass” Fish with Superior Soya Sauce

B I 4
Salted Braised Chicken

% Fr & BRAF

Fried Prawns with Cereal

HEREERE
Champagne Pork Ribs with Fruit Juice and H oney Sauce

ZWREER
Braised Vegetable

EETHESATE
Braised Ee-Fu Noodle

HEFE
Sweetened Red Bean Cream with I otus Seed

$688+ per table of 10 persons
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BT A
You are My Everything Set Menu (B)

=HW R I
Crispy Whole Sucking Pig

ANcL i kgl
Braised Shark’s Fin Soup with Crab Meat

BEXescHE
Steamed “Sea Bass” Fish with Superior Soya Sance

LR A 22
Braised §liced Abalone with Spinach

= R8T
Santéed Fresh Scallop with Vegetables in Potato Nest

£ Fr & BRAF

Fried Prawns with Cereal

= o iR 38
Salted Braised Chicken

ERTRER
Braised Ee-Fu Noodle

H FE &
Sweetened Red Bean Cream with I otus Seed

$888+ per table of 10 persons
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=N
Forever Love Set Menu (C)

A N
Lobster Cold Dish Combinations

XE e 175 4 9
Braised Shark’s Fin Soup with Shredded Conpoy & Crab Meat

BAEKRKaH
Steamed Red Grouper “Hong Kong” Style

E &ty
Salted Brassed Chicken

ARkl s
Braised Whole Abalone with Sea Cucumiber

EREFEHTF
Sautéed Fresh S callop with Cashew Nut in Potato Nest

ZHEINEZL
Stirfried Assorted Mushroom with Broceoks

ERTRER
Brazsed Ee-Fu Noodle

BEE®FSE
Sweetened Red Bean Cream with Lotus Seed

AvS-d $1088+ per table of 10 petsons ng
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