
A D D  O N  $ 5 8 + +  F O R  F R E E  F L O W  P R O S E C C O

Brunch Buffet
MOTHER'S  DAY

P E R  G U E S T$ 8 8 + +

1 1 T H  A N D  1 2 T H  M A Y│ 1 2 P M - 2 . 3 0 P M

G R A Z I N G  T A B L E

C H A R C U T E R I E  
Rillette de Canard  | Traditional Duck Rillette/ Jambon de Kintoa AOP  | Basque Country ‘Pie Noir’ Porc Ham 22-month/ 

Mortadella  | Traditional Italian Proscuitto | Pistachio /Saucisson  | Dry Aged Rosette Salami

F R O M A G E
Comte 24 Months/ Camembert/ Manchego/ Parmigiano Reggiano 24 Months

H O U S E  C U R E D  F I S H

King Salmon  | Beetroot | Monkey 47 Gin/ Hamachi  | Thyme | Lemon

F R E S H  B A K E  F O C A C C I A  O P E N  S A N D W I C H

Rendang Beef | Pickled Purple Cabbage | Cilantro/ Crab | Laksa Yogurt | Spring Onion/ Smoked Salmon | Asparagus |
Dried Tomato/ Pimento | Artichoke | Capers

Create your own salad from a wide array of toppings, accompanied by an equally extensive selection of dressings and dips. 
Opt for the classic Caesar dressing, or venture into new flavors with options like Beetroot & Greek Yogurt or Hummus.

M A K E  Y O U R  O W N  H E A L T H Y  S A L A D  B A R

Poached Fresh Sea Prawn
Half Shell Scallop

Black Mussel
Baby Crawfish

Fine de Claire Oysters

S E A F O O D  T O W E R

F R E E  F O R  C H I L D R E N  8
Y E A R S - O L D  A N D  U N D E R



Brunch Buffet
MOTHER'S  DAY

D E S S E R T S

C A K E S
“ O p e r a ”  C a k e  |  V a l r h o n a  I v o i r e  C h o c o l a t e  |  A l m o n d  D a c q u o i s e  |  M o r e l l o  C h e r r y  |  R o s e /  

G â t e a u x  a u x  F r u i t s  |  S t r a w b e r r y  C o m p o t e  |  L y c h e e  C r é m e u x  |  M a s c a r p o n e  |  R a s p b e r r i e s  

C O N F E C T I O N E R Y
A l m o n d  C r o i s s a n t  C o o k i e s /  A s s o r t m e n t  o f  M a c a r o n s /  P â t e  D e  F r u i t

S H O O T E R S
S a g o  |  C o c o n u t  |  M a n g o /  T r o p i c a l  F r u i t s  S a l a d /  P a n n a  C o t t a  |  V a n i l l a  |  K a f f i r  L i m e

G E L A T O  O N  W A F F L E  C O N E
V a n i l l a / D a r k  C h o c o l a t e /  C o c o n u t

C H O C O L A T E  F O U N T A I N
B e r r i e s /  M a r s h m a l l o w s / B a n a n a s

Menu Items are subjected to changes

L I V E  S T A T I O N S
Roasted Organic Free-Range Chicken

Charcoal Grilled Cote de bouef
Satay Skewer with House Made Peanut Sauce 

Mushroom Risotto in Parmesan Wheel | Acquerello Rice with Forest
Mushrooms Finished in an Aged Parmesan Wheel

Sides - Truffle Mashed Potato Gratin/Garden Baby Vegetables 

A D D  O N  $ 5 8 + +  F O R  F R E E  F L O W  P R O S E C C O

F R E E  F O R  C H I L D R E N  8
Y E A R S - O L D  A N D  U N D E RP E R  G U E S T$ 8 8 + +

1 1 T H  A N D  1 2 T H  M A Y│ 1 2 P M - 2 . 3 0 P M


