Christmas Eve, Christmas & New Year Eve Menu

Lunch (25 Dec) - 12 PM - 2.30PM:
Adult $89++ , Child (6-12 years old) $44.50++

Christmas Eve (24 Dec) - 6.30 PM - 9.30 PM ‘ New Year Eve (31 Dec) - 6.30 PM - 9.30 PM
Adult $108++ , Child (6 - 12 years old) $54++ Adult $98++ , Child (6 - 12 years old) $49++

Seafood and Crustacean Ice Bar Station — on rotation
Tiger Prawn / Black Mussel / Sea Whelk /Venus Clam / Oysters
Served with — Lemon Wedges, Thai Lime & Cilantro Dressing, Royale Cocktail Sauce, Wasabi Mayo

Air flown Salad & Mediterranean Antipasto
Romaine Lettuce / Mesclun Green / Red Frisee / Green Coral
Japanese Cucumber / Shredded Carrot / Cherry Tomato / Corn Kernel
Garlic Croutons / Black Olive / Golden Raisin / Pumpkin Seed / Bacon Bits / Parmesan Cheese
1000 Island Dressing / Caesar Dressing / Italian Dressing / Balsamic

Cold Combinations Compound Salad & Charcuterie
New Asian Potato Salad, Scallion, Togarashi
Smoked Chicken with Asparagus
Maple Coleslaw with Assorted Nuts
Tuna Nicoise
Norwegian Smoked Salmon and Salmoin Gralaux with condiments
Assorted Premium Cold Cuts

Selection of Homemade Artisan Breads
Assorted Mini Bread Rolls, German Dark Rye Bread, Walnut Bread, Lavosh, Grissini Sticks
Portion Butter

Pasta Station
Penne, Linguine and Fettucine
Choice of Smoked Chicken, Bacon, Sausages, Mushroom, Capsicum, Winter Vegetables, Prawns
Choice of Cream sauce, Pronto, Pesto and Aglio Olio

European Roast Craving_Station
Roasted Tom Turkey, French Chestnut Stuffing, Gilbet Sauce, Cranberry Sauce
Gammon Ham with Honey Pineapple Sauce
Slow Roasted Angus Beef Striploin with AlbaTruffle Sauce

Soup Station
Lobster Bisque Flambed with Cognac

Menu Subject to changes & availability of fresh product



Christmas Eve, Christmas & New Year Eve Menu

Lunch (25 Dec) - 12 PM - 2.30PM:
Adult $78++, Child (6-12 years old) $39++

Christmas Eve (24 Dec) - 6.30 PM - 9.30 PM ‘ New Year Eve (31 Dec) - 6.30 PM - 9.30 PM
Adult $108++ , Child (6 - 12 years old) $54++ Adult $98++ , Child (6 - 12 years old) $49++

Hot Selections
Duo Asparagus Risotto with Foie Gras
Baked Lobster Thermidor
Pork Bratwurst with Caramelized Onion Jus
Roast Duckling Ala Orange
Medley of Grilled Winter Vegetables
Sakura Chicken Roulade with Roasted Root Vegetables
Baked Seafood Lasagne
Hickory Smoked Balsamic Baby Back Rib

Braised Lamb Navarin with Roma Tomatoes and Olives

Sweet Temptation

Chocolate & Mango Jello Yuletide Log Cake
Dark Cherry Almond Pie
German Stollen
Plum Pudding with Cognac Anglaise Sauce
Christmas Pudding with Burbon Whiskey Sauce
Chocolate Hazelnut Torte
Assorted Festive Cookies
Torched Citron Tart
Eggnog Creme Brulee
Tropical Fresh Fruit Platter

Menu Subject to changes & availability of fresh product



