e SAYBONS

BUFFET C'EST SI BON

1) FRENCH SOUP * 6) STAPLE

French Tomato Minestrone (V) Saffron infused Brown Rice with Raisins

Broccoli Cheddar (V) Healthy Tomato Brown Rice

Seafood Bisque (add $1/pax) Wholegrain Pasta tossed with Basil pesto & olive oil

Mushroom Potage Soup (V)
7) DIY STAPLE *

2) CHICKEN * DIY Prawn (Hae Mee) soup with wholegrain noodles
Baked Cajun spiced Chicken DIY Cha Soba (Buckwheat noodles) with tofu & nori (V)
Coconut Green Curry Chicken Stew DIY Beef Noodles station

Poached Skinless Chicken in Miso seaweed broth

8) DESSERT *

3) VEGETABLES * Mini Walnut Brownies
Sesame Corn & Tomato Salad (V) Fresh Fruits Platter
Mesclun Salad with homemade Honey Mustard Vinaigrette (V) Chilled Honey Cheng Teng
Steamed Vegetable Medley
(Broccoli, cauliflower, carrots) in Superior soy sauce (V) 9) BEVERAGE *
Baked Eggplant & Tomatoes Gratin (V) Iced Lemon Tea JK[ELR
Fruit Punch 8]
4) PREMIUM MEATS * Refreshing Lemonade [J#&;+
Whole Prawns tossed in Chilli Crab sauce Iced Water infused with Citrus fruits

Baked Scallops on half shell with cheese
Rich Beef Burgundy Stew with carrots & peas

5) FISH * . :
: Healthier Wholegrain

Luxurious Fish Pie with potato gratin Menu options

Salmon glazed with miso honey sauce (add $1/pax) Eat all foods in moderation. available here

Eat all foods in moderation.

Poached Dory with shallots & chilli in Teriyaki sauce (add $1/pax)




