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‘Flavours of the The World’ - Dinner
Adults $45+

Child $25++ (5-16 years)
Senior Citizen Special $30 nett (Monday - Thursday) 

Gourmet Italian Antipasto Selection including Parma Ham, Salami, Mortadella & Char-grilled Vegetables 
Selection of Mini Asian Tapas

Smoked Salmon and Cured Salmon Selection 
 Assorted Cold Cuts 

Chunky Potato Salad with Spring Onions and Bacon  
Chef’s Caesar Salad

Oven Roasted Pumpkin with Pine Nuts and Baby Spinach
Vietnamese Beef and Glass Noodles with Coriander and Chilli

Sweet Shrimps with Sundried Tomatoes and refreshing Lemon Dressing
 Spicy Thai Chicken Salad with Lime and Chilli

 Mini Buffalo Mozzarella Cheese tossed with assorted Mushroom and aged Balsamico
Garden Fresh Mesclun Salad with selection of Salad Dressings and Condiments 

Selection of Fresh Seafood on Ice including Chilled Prawns, Mussels, Baby Squids or Scallops 
 Japanese Salmon and Tuna Sashimi with an assortment of Sushi and Maki

Chef’s Selection of Daily Dim Sum including
 Chicken Pau, Lotus Pau, Siew Mai, Lobster Dumpling, Spinach Dumpling, Shrimp Dumpling

Selection of home-made hearty local and western soup selection served with warm bread rolls and crusty bread 

Cook-To-Order - Served Fresh
 Black Pepper, Chilli Crab, Garlic Butter Crab Platter

Sautéed New Zealand Mussels with White Wine and Garlic 
 Laksa with Seafood Skewer and Daily Selection of Pasta

 Black Pepper, Chilli Crab, Garlic Butter Crab

 Carving of Oven Roasted Strip Loin of Beef or Roast Lamb Leg with Rosemary 
Nasi Goreng 

Roast Duck with Raspberry Glaze
Pan Fried Pork Piccata with Olives and Tomato

Baked Baby Snapper topped with Lime and Lemongrass Cream
Grilled Prawns with Garlic Butter

Baked Lamb Provencale
Pan Seared Grouper Fillet with Tomato Salsa 

Sautéed Lyonnaise Potatoes
Sautéed Mushrooms and Baby Carrot 

Secection of home-made cakes including Banana Chocolate Cake, Gateau Basque (Almond Cake), Coffee Cheese Cake
Pistachio Cream Brulee 

Ivory White Chocolate with Mixed Berries 
Paris-Brest

Pear Caramel Cake
Cassis Mousse Seasonal Fresh Fruits

Durian Pengat
Chocolate Fountain with Condiments

International Cheese Selection with Dried Fruits and Crackers 


