
FIN DE CLAIRE
IRISH

CANADIAN 
JAPANESE 

Oys t e r  Bar

CHILLED TIGER PRAWNS, BOSTON LOBSTERS, SNOW CRAB, STEAMED MUD
CRAB, HALF SHELL SCALLOP WITH ROE, CLAMS, MUSSELS

Fr e sh  f r om  Sea

(Served with Horseradish Cocktail Sauce, Marie Rose Sauce, Mignonette, Red Wine

Vinegar Shallot, Lemon Wedges & Tabasco)

F A T H E R ' S  D A Y  B R U N C H
K W E E  Z E E N  P R E S E N T S

COLD SELECTIONS

ASPARAGUS SALAD WITH PARMA HAM
HEIRLOOM TOMATO WITH MOZZARELLA CHEESE

MARINATED PORTOBELLO MUSHROOM WITH QUINOA 
MIXED SEAFOOD SALADS

WALDORF SALAD

Appe t i s e r

SMOKED SALMON, MACKEREL & HALIBUT



Home-mad e  Smok ed  F i sh

MIXED GREEN, BABY SPINACH, ROMAINE, ARUGULA

Salad  Bar

(Corn Kernels, Kidney Beans, Cherry Tomato, Cucumber, Carrot Stick, Radish, Celery)
(Thousand Island, Honey Mustard, Italian, Asian Sesame, Balsamic, Artisan Oil)

(8 GEMS CAVIAR, SALMON ROE, TOBIKO)

Cav ia r  Sta t i o n
(Chopped Red Onion, Egg, Chives, Capers, Sour Cream, Blinis)

SELECTION OF SUSHI AND MAKI ROLL
TUNA, SALMON, OCTOPUS

 PINK GINGER, WASABI & KIKKOMAN 

Sush i  & Sash im i

SUNDAY, 19 JUNE | 12PM TO 3PM

$188++ per Adult | $98++ per Child

I T E M S  S U B J E C T  T O  C H A N G E S  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y .
P R I C E S  A R E  I N  S G D  A N D  S U B J E C T E D  T O  1 0 %  S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G S T .



CREAM OF MUSHROOM SOUP

Soup

FRENCH BAGUETTE, MUTLI-GRAIN ROLL, SOFT ROLL, FARMER BREAD,

SOUR DOUGH, APRICOT RAISIN BREAD, CROISSANT, DANISH

Fr e sh  Bak e ry

Served with Extra Virgin Olive Oil, Aged Balsamic, Butter

OVEN BAKED BEEF TOMAHAWK
ROASTED ROSEMARY LAMB LEG

BAKED SALMON COULIBIAC WITH SPINACH
PORK PORCHETTA WITH CHORIZO STUFFING

CRISPY PORK KNUCKLE



Carv i n g  Sta t i o n

CLIFF SIGNATURE PIZZA

Pizza

SELECTION OF 2 PASTAS

Th e  Cl i ff  Chef ' s  Pas t a  
Wild Mushroom Sauce , Truffle Scented , Bolognese Sauce

F A T H E R ' S  D A Y  B R U N C H
K W E E  Z E E N  P R E S E N T S

SELECTION OF 12 KINDS OF SOFT, SEMI, HARD AND BLUE CHEESE
DRIED FRUITS, OLIVES, NUTS, MARMALADE, GRAPES, CRACKERS, LAVASH, BREAD STICK

Chee s e  Corn e r

COPPA HAM, PARMA HAM, PEPPERONI SALAMI, DUCK RILLETTES, COUNTRY TERRINE

Cold  Cut  Se l e c t i o n
Accompanied with Capers, Cornichons, Pearl Onion, Marinated Olives, 

 Sun Dried Tomato, Grain Mustard, Walnuts

SUNDAY, 19 JUNE | 12PM TO 3PM

PAN SEARED DUCK BREAST WITH ORANGE BEURRE BLANC
GLAZED SEASONAL ROOTS VEGETABLES

ROASTED HERBS POTATOES
MIX VEGETABLES WITH MUSHROOM

WOK FRIED SLIPPER LOBSTER WITH XO SAUCE
CHILLI CRAB WITH MANTOU

HOT SELECTIONS

A semi-thick Broth with Fresh Crab in Sweet and Savoury Tomato-Chilli Sauce, 
Served with Fried Man Tou

$188++ per Adult | $98++ per Child

I T E M S  S U B J E C T  T O  C H A N G E S  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y .
P R I C E S  A R E  I N  S G D  A N D  S U B J E C T E D  T O  1 0 %  S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G S T .



LAMB ROGAN JOSH
 TANDOORI CHICKEN
INDIAN FISH CURRY

PLAIN AND GARLIC NAAN 

Indian  Sta l l

Served with Chilli Sauce and Dim Sum Chilli Bean Paste Sauce

DOUBLE CHOCOLATE CHOUX PUFF
ALMOND CARAMELIZE FIG TART

HAZELNUT ROYALTINE CAKE 
DARK CHOCOLATE BROWNIE
CHOCOLATE MOUSSE CAKE
NEW YORK CHEESE CAKE

ASSORTED MACAROON
ASSORTED CHOCOLATE PRALINE
TROPICAL FRESH FRUIT PLATTER

ALMOND SUGAR COOKIES
DOUBLE CHOCOLATE CHIP COOKIES

OATMEAL RAISIN COOKIES 

Dess e r t

F A T H E R ' S  D A Y  B R U N C H
K W E E  Z E E N  P R E S E N T S

SINGAPORE LAKSA

Singapr o e  Sta l l
Thick rice vermicelli with spiced coconut broth, served with quail eggs, prawn and sliver sprouts

SUNDAY, 19 JUNE | 12PM TO 3PM

STRAWBERRY SKEWER, ASSORTED FRUIT SKEWER, MARSHMALLOW AND DRIED FRUIT

Choc o l a t e  F ondu e

CHICKEN SIEW MAI, SHRIMP HAR GAU, XIAO LONG PAO
VEGETABLE SPRING ROLL

Dim Sum Corn e r

Served with Chilli Sauce and Dim Sum Chilli Bean Paste Sauce



80% DARK CHOCO SLAB, WHITE CHOCO SLAB, MILK CHOCO SLAB, FRUITS CHOCO SLAB

Choc o l a t e   Bsr  Sta t i o n

$188++ per Adult | $98++ per Child

I T E M S  S U B J E C T  T O  C H A N G E S  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y .
P R I C E S  A R E  I N  S G D  A N D  S U B J E C T E D  T O  1 0 %  S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G S T .



F A T H E R ' S  D A Y  B R U N C H
K W E E  Z E E N  P R E S E N T S

CHICKEN HOT DOG BUN SESAME
CHICKEN NUGGETS

EGG MAYO SANDWICH
HAM AND CHEESE SANDWICH

FRUITS BALL CUPS
KIDS MARGHERITTA

Li t t l e  Pr in c e  and  Pr in c e s s  Corn e r

SUNDAY, 19 JUNE | 12PM TO 3PM

CHOCOLATE DOUGHNUT
ASSORTED CUP CAKES

GUMMY BEARS
CHOCOLATE M&M

Dess e r t s

CHOCOLATE, VANILLA, STRAWBERRY

Ice  Cream  Sta t i o n

$188++ per Adult | $98++ per Child

I T E M S  S U B J E C T  T O  C H A N G E S  D U E  T O  S E A S O N A L  A V A I L A B I L I T Y .
P R I C E S  A R E  I N  S G D  A N D  S U B J E C T E D  T O  1 0 %  S E R V I C E  C H A R G E  A N D  P R E V A I L I N G  G S T .


