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FESTIVE BUFFET DINNER COLD SELECTIONS SOUP & BREAD - .
# OYSTER FINE DE CLAIR # SALAD BAR # CHICKEN CONSOMME .
4 BABY SQUID % VEGETABLE SALAD #TOM YUM THALAY
3 TIGER PRAWN 3 NICOISE SALAD # FOCACIA TOMATO OLIVE HERB
# NZ MUSSEL 3 BEEF SALAD # FRENCH BAGUETTE
e #BLUE CRAB 3 CEREAL BREAD

# POMELO PRAWNS SALAD
% SALMON SASHIMI

# TUNA LOIN
# OCTOPUS
DESSERTS HOT SELECTIONS
# CHOCOLATE FOUNTAIN # CHICKEN CHESTNUT
# TIRAMISU # SALMON FISH CREAM SAUCE
# APPLE CRUMBLE 4 GAMBAS ALAJILOS
# VANILLA AND # SAFRAN RISOTTO
CHOCOLATE CHOUX # ROBUCHON MASHED POTATO
# BLUEBERRY CHEESECAKE 4 ROASTED MIXED VEGETABLE
# PRALINE FINANCIER s CAULIFLOWER GRATIN
# MACARON # ROCK LOBSTER
# TRUFFLE CHOCOLATE 3 TIGER PRAWNS
# |CE CREAM # SQUID
# FRUIT # DUCK BREAST
4 ROASTED LAMB SHOULDER
3 SEABASS WHOLE
v, # AUS RIBEYE
_
/4 / ? PREMIUM HIGHLIGHTS o
e ":__-_f ; ENJOY A WIDE VARIETY OF PREMIUM SEAFOOD
i CAREFULLY PREPARED MEATS AND FLAVORFUL SIDES
e 8 o CRAFTED FOR A MEMORABLE DINING EXPERIENCE.
T ADDITIONAL HIGHLIGHTS
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N Vol INTERNATIONAL FLAVORS
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