
S E A F O O D  B U F F E T



S A L A D

Red oak  I  Green oak  I  Romaine  I  Bu�erhead  I  Grilled mushroom

Bacon  I  Croutons  I  Sweetcorn  I  Cucumber  I  Cherry tomatoes  I  Pumpkin

Carrot  I  Snow peas  I  Quinoa  I  Red beans  I  Chickpeas

DRESSING

Caesar  I  Thousand Island  I  French  I  Italian  I  Sesame

Organic olive oil  I  Walnut oil  I  Avocado oil  I  Coconut oil

C H E E S E  A N D  CO L D  C U T S

Blue  I  Brie  I  Swiss  I  Emmental  I  Parmesan  I  Cheddar

Parma ham  I  Coppa  I  Salami  I  Smoked chicken

CONDIMENTS

Walnuts  I  Cashew nuts  I  Dried fruits  I  Crackers

Black olives  I  Capers  I  Pickled onions

B � E A D

Rye bread  I  Ciaba�a  I  Multigrain loaf   I  White rolls 

Grissini  I  Tomato focaccia



S E A F O O D  O N  I C E

Phuket lobster  I  Oyster  I  Black mussels  I  King prawns  I  Razor clams

CONDIMENTS

Lemon lime  I  Fried shallots  I  Tabasco  I  Thai spicy sauce

Shallot vinegar  I  Chili paste  I  Sriracha caviar  I  Wasabi caviar

JA PA N E S E

Spicy salmon maki  I  Avocado maki (vegetarian)  I  Seaweed maki (vegetarian)

Surimi  I  Tamagoyaki  I  Ebi  I  Salmon  I  Tuna

Wagyu nigiri  I  Eel nigiri  I  California roll

CONDIMENTS

Soya sauce  I  Wasabi  I  Pickled ginger  I  Pickled cucumber  I  Kim chi 

C H E F ’ S  FAVO U � I T E

Vietnamese steamed rice rolls, rice crackers

Thin rice flour wrappers, seasoned minced pork, rice crackers 

Pad Thai giant river prawn

Stir fried rice noodles, tamarind sauce, giant river prawn, peanuts, bean sprouts



PA PAYA  S A L A D

Spicy papaya salad  I  Crab  I  Anchovy  I  Thai rice noodles

N O O D L E S  �OTAT I O N

Japanese ramen  I  Vietnamese noodles

SOUP

Miso soup (vegetarian)

C A �V E �Y

Beef Wellington – mashed potato 

Grilled river prawns 

Lamb rack herb-crust – roasted vegetables 

Oyster spinach cream

SAUCES

Truffle gravy  I  Rosemary sauce  I  Mint jelly 

S O U P S

Truffle mushroom soup  I  Chicken and corn chowder



JA PA N E S E  C L A SS I C S

Takoyaki

Grilled octopus’s balls  I  Katsuobushi  I  Sriracha mayonnaise

YA � I TO � I  (G � I L L )

Chicken  I  Squid  I  White prawns  I  Cocktail sausage 

Cheese fish curd  I  Pork belly  I  Sweetcorn  I  Mushrooms  I  Okra

SAUCE

Yakitori sauce  I  Mala sauce  I  Thai spicy sauce

M A I N  CO U � S E S

Ratatouille 

Southern Thai curry with pork rib 

Stir-fried squid with salty egg 

Deep-fried fish with garlic 

Spicy Vietnamese beef stew 

Shanghai lotus root stir-fried 

Chicken adobo 

Kimchi soup with bacon 

Eomuk bokkeum stir-fried fish cake 

Gungjung �eokbokki 



PA SS  A �O U N D

Korean spicy octopus 

Sundubu Jjigae, Korean spicy tofu 

Pan seared foie gras with apple confit

D E SS E �T

Lemon éclair

Chocolate mousse

Green tea mousse

C A � E

Rainbow cake  I  Dark cherry mousse cake  I  Cream carrot cake 

Chocolate brownie cake  I  Berry cake  I  Three-layer cake 

TA �T

Yuzu lemon merengue

trawberry tart

Pistachio tart 



C H O CO L AT E  F O N DA N T

Strawberry skewers

Marshmallow skewers

Sponge cake skewers 

Assorted fruit skewers

Assorted Thai desserts

Assorted sphere 

S H O OT E �  G L A SS

Tiramisu 

Hibiscus panna co�a 

Green tea panna co�a 

I C E  C � E A M  CO U N T E �

Chocolate  I  Vanilla  I  Strawberry  I  Green tea 

Passionfruit  I  Mango

 CONDIMENTS 

Vanilla  I  Chocolate sauce  I  Strawberry sauce

Crumble  I  Marshmallow chocolate chips  I  Ice cream cone

Rainbow sprinkle 



JA PA N E S E  H O N E Y  TOA ST

Maple syrup

Whipped cream

Honey

Fresh berries

C � E P E S  SU Z E T T E

Orange zest 

Whipped cream 


