
Myth’s

BRUNCH
BUFFET MENU



COLD CUT
• IBERICO CEBO

• CHORIZO

• COPPA

• DRY SAUSAGE

CHEESES
• TRUFFLE BRIE

• TOMME DE SAVOIE

• SAINT NECTAIRE

• COMTÉ

• BLEU D’AUVERGNE

SALAD
• SALAD BAR

• ROASTED CAULIFLOWER SALAD

• OLIVE SALAD BRUSCHETTA

• AVOCADO AND SMOKED

       SALMON SALAD

SEAFOOD ON ICE
• OYSTER FINE DE CLAIRE

• TIGER PRAWNS

• BABY SQUID

• BLUE CRAB

• NEW ZEALAND MUSSELS

SASHIMI STATION
• SALMON

• TUNA SAKU AAA

• OCTOPUS

• SCALLOP

BREAD STATION
• ASSORTED TRADITIONAL

       FRENCH BREAD

• HERB GRISSINI

• TOMATO PESTO

• OLIVE TAPENADE

• DILL CREAM CHEESE

MAIN DISHES
• BEEF BOURGUIGNON

• PANSEARED SEABASS

        WITH WINE SAUCE

• ROASTED CHICKEN THIGH

        WITH MUSHROOM SAUCE

• GAMBAS AL AJILLO

• ROASTED DUCK CURRY 

SIDE DISHES
• TRUFFLE MASHED POTATO

• ROASTED MIXED VEGETABLES

        WITH PESTO

• GARLIC RICE

• BROCCOLI WITH ALMONDS

BBQ LIVE STATION
• ROCK LOBSTER

• TIGER PRAWNS

• SQUID

• NEW ZEALAND MUSSELS

CARVING STATION
• ROASTED MARINATED

        AUSTRALIAN LAMB SHOULDER

• AUSTRALIAN OP RIBS

• ROASTED SALMON FILLET

PASTA STATION
• GNOCCHI WITH BLUE CHEESE

• SPAGHETTI CARBONARA

SAUCE
• BEEF JUS

• PEPPER SAUCE

• SHALLOT SAUCE

• THAI MEAT SAUCE

• THAI SPICY SEAFOOD SAUCE

• CHIMICHURRI

DESSERTS
• CRÊPE SUZETTE

• FRUIT PLATTER

• CHOCOLATE FONDUE

• MACARONS

• CHOCOLATE TRUFFLES

• BLUEBERRY TART

• HAZELNUT BROWNIE

• STRAWBERRY PAVLOVA

• PASSION FRUIT PANNA COTTA

• MILLEFEUILLE


