SUNDAY BRUNCH

SALAD

SALAD BAR
Mixed Green, Baby Spinach, Romaine, Arugula
Corn Kernels, Kidney Beans, Cherry Tomato,
Cucumber, Carrot Stick, Radish, Celery
Thousand Island, Honey Mustard, Italian, Asian
Sesame, Balsamic, Artisan Oil

APPETISER
Waldorf Salad, Mimosa Salad,
Southern Potatoes Salads with Bacon
Spice Baked Pumpkin Salads with Golden Raisin

SEA TREASURE

OYSTER BAR
Fin de Claire, Irish, Canadian, Japanese

FRESHEST CATCH
Chilled Tiger Prawns, Boston Lobsters, Snow Crab,
Steamed Dungeness crab, Yabby, Half Shell Scallop with

Roe, Whelk, Clams, Mussels mé i \\_\\n

Served with Horseradish Cocktail Sauce, Marie RE5e®
Sauce, Mignonette, Red Wine Vinegar Shallot
Lemon Wedges & Tabasco

HOME-MADE SMOKED FISH
Smoked Salmon, Smoked Trout & Halibut

CAVIAR STATION
8 Gems caviar, Salmon Roe, Tobiko
Chopped Red Onion, Egg, Chives, Capers, Sour Cream, Blinis

SUSHI & SASHIMI
Selection of Sushi & Maki Roll
Tuna, Salmon, Octopus
served with Pickled Pink Ginger, Wasabi & Soy Sauce

ARTISAN CORNER

COLD CUTS SELECTION
Coppa Ham, Beef Bresaola, Parma Ham, Pepperoni Salami
Duck Rillettes, Pork Rillettes, Country Terrine
Accompanied with Capers, Cornichons, Pearl Onion, Marinated Olives,
Sun Dried Tomato, Grain Mustard, Almonds, Walnuts

CHEESE CORNER
Selection of 16 Kinds of Soft, Semi, Hard and Blue Cheese
Dried Fruits, Olives, Nuts, Marmalade, Grapes, Crackers, Lavash, Bread Stick
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BAKER'S GORNER

FRESH BAKERY

French Baguette, Ciabatta, Focaccia, Mutli-Grain Roll, Soft
Roll, Farmer Bread, Lavash, Grissini, Croissant, Danish
Served with Extra Virgin Olive Oil, Aged Balsamic, Butter

LIVE STATION

CARVING STATION
Oven Baked Beef Tomahawk, Roasted Lamb Leg, Paprika & lemon
roasted chicken, Crispy pork knuckle, Roasted Suckling Pig,
Salt Baked Sea bass

MARGHERITA PIZIA
FOIE GRAS STATION

Duck Liver, Balsamic Jus, apple puree

THE CLIFF PASTA CORNER
Selection of 3 pastas
Served with Sauce of the Day

HOT SELECTION

SOUP OF THE DAY
Wild Mushroom Soup

HOT STATION
Seafood Gratin, Balsamic glazed lamb T-bone, Pan seared duck
breast with orange beaur Blanc , Mushroom forestiere, Creamy
parmesan and herb polenta

SINGAPORE HAWKER

Singapore Laksa
Thick rice vermicelli with spiced coconut broth, served
with quail eggs, prawn and sliver sprouts
Chilli Crab with Mantou
A semi-thick Broth with Fresh Crab in Sweet and Savoury
Tomato-Chilli Sauce, Served with Fried Man Tou
Mix Vegetables with Mushroom, Seafood Fried Rice,

Kung pao chicken

DIM SUM SELECTION

Chicken Siew Mai, Shrimp Har Gau, Vegetable Spring Roll
Served with Chilli Sauce and Dim Sum Chilli Bean Paste Sauce
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HOT SELECTION

INDIAN STALL

Lamb Rogan Josh, Tandoori Chicken, Sambar Mix Vegetable,
Dhal Curry, Fish Curry, Live Stations for Plain & Garlic
Naan, Mint and Yoghurt Chutney, Papadums

LITTLE PRINCE &
PRINCESS CORNER

COLD

Egg mayo sandwich, Ham and cheese sandwich,
Fruits ball cups

HOT

Mac'N'cheese, Butter popcorn, Mini Hot dog,
Fish and Chips, Kids Margherita

DESSERT

Chocolate Doughnut, Assorted cup
cakes, Gummy Bears

DESSERT

CHOCOLATE FONDUE
Strawberry Skewer, Assorted Fruit Skewer,
Marshmallow and Dried Fruit

FRESH WAFFLE STATION
Nutella, berries compote, maple syrup,
chocolate sauce

DESSERTS
Hazelnut Royaltine, Manjari chocolate tartlet,
Oreo Cheese cake, Maple Pecan tartlet, Madeleine,
Green tea black sesame cake, Chocolate Fudge
cake, Tiramisu, Creme Brulee, Bread and butter
pudding, Tropical Fresh Fruit Platter

ICE CREAM SELECTION

Chocolate, Vanilla, Strawberry



