WEEKEND BUFFET MENU

FMENU OF  SxOOeO=<O
THE DAY ‘

SOuUP
*MANCHOW SOUP (VEG)
» TOM KHA ( CHICKEN) NIA.IN COURSE
*CRUNCHY GREENS WITH GARLIC PEARLS AND DRY
SALAD RED CHILLES
: . . , *COTTAGE CIEESE AND BADBY PEAS IN PENANG
BSALAD BAR WITH 4 DIPS CURRY
“DAIKON SALAD WITI PONZU GOMA DART: «VEGETABLE DUMPLINGS IN DRAGON CHILLI SAUCE
=*GRITLED CHICKEN SATLAD *KUNG PAO POTATOES WITH DRY RED CHILLIES
*CHICKEN MASSAMAN CURRY WITH PARATHA
*PRAWN IN SINGAPORE CHILLI SAUCE
SlJSH I PAN SEARED FISH WITH GARLIC MENTSUY U SAUCE
*POPPING TOFU TEMPURA ROLL * BGG FOO YOUNG IN MANCHURIAN SAUCE

. . _ *CRAB IN SICHUAN CHILLI SAUCE
*CRUNCHY PRAWN ROLL

=C'ORN AND WATERCHESTNUT DUMPLING o 1 0 o
WITH PARMESAN '-“‘T1'-"\“’1"-:)[R‘ff"- O W GOLDEN CARL]
: : VEGETABLE FRIED RICE WITH GOLDEN GARLIC
m|i l i > ¥ Bh Y| 1
FRENCIT (;le_)_rx ("”F'].(‘.r'“ ;{pml | TR ERTE TR
*KKOTPANG COTTAGE CHERSE BAQ *THAI CHILLI CHICKEN NOODLES
*YUM YUM CHICKEN BAO *HONG KONG VEGETABLE NOODLES

=CRISPY VEGETABLE CHEUNG FUN
=CRISPY CHICKEN CHEUNG FUN

GRILL & FRY {L))Ec&’i)}i‘:gbu CHOC-AU-LAIT
*COTTAGE CHEESE TEPPANYAK] . S i

e gy S »BLUE BERRY CHEESE CAKE
JRINCHI CHICKE *NARANJA TART (FGGLESS)
=LEMON CORIANDER GRILLED FISH odies Juitu il guu s S

BLACK TAPIOCA

*HOT MARBLE PUDDING
*FRESH FRUITS

HOT WOK "DAARSAN/ICE CREAM AND
=POTATO WEDGES SAT.T & PEPPER CONDIMENTS

= KORCAN GLAZED CIICKEN WINGS
= IANGS CHILLI SHRIMPS

NOTE:ITEMS MAY CHANGE AS PER AVAILABILITY




MENG OF
THE DAY

SOuUP
"MANCHOW SOUP (VEG)
" TOM KHA ( CHICKFN)

SALAD

sSALAT BAR WITH 4 DIPS

=DAIKON SALAD WITII PONZU GOMA DARE
=*GRITLED CHICKEN SAT.AD

SUSHI
sPOPPING TOFU TEMPURA ROLL
*CRUNCHY PRAWN ROLL

DIMSUM/BAO/CHEUNG FUN
=CORN AND WATERCHESTNUT DUMPLING
WITH PARMESAN

=FRONCIT ONION CHICKEN SIUMAI
sKKOTPANG COTTAGE CHERSE BAO

=YUM YUM CHICKEN BAO

=CRISPY VEGETABLE CHEUNG FUN
=CRISPY CHICKEN CHEUNG FUN

GRILL & FRY

=COTTAGE CHEESE TEPPANY AKI
=YURINCHI CHICKEN

=LEMON CORIANDER GRILLED FISH

HOT WOK

“POTATO WEDGES SALT & PEPPER

= KORTAN GLAZED CIHICKEN WINGS
=JLANGS CHILLI SHRIMPS

WEEKDAY BUFFET MENU

o S SN S W

MAIN COURSE

sCRUNCHY GREENS WITH GARLIC PEARLS AND DRY
RED CHILLES

sCOTTAGE CHEEST AND BABY PEAS IN PENANG
CURRY

*VEGETABLE DUMPLINGS IN DRAGON CHILLI SAUCE
=KUNG PAO POTATOES WITH DRY RED CHILLIES
*CHICKEN MASSAMAN CURRY WITH PARATHA
"PRAWN IN SINGAPORE CHILLI SAUCE

PAN SEARED FISH WITH GARLIC MENTSUY U SAUCE
* HGG FOO YOUNG IN MANCHURIAN SAUCE

STAPLE

"STEAMED RICE

*VEGETABLE FRIED RICE WITH GOLDEN GARLIC
*CIIICKEN FRIED RICT

*THAI CHILLI CHICKEN NOODLES

*HONG KONG VEGETABLE NOODLES

DESSERTS

"DECADENCE- AU-CHOC-AU-LAIT
*BLUE BERRY CHEESE CAKE
*NARANJA TART (LGGLESS)
"CARAMELIZED BANANA WITH
BLACK TAPIOCA

*HOT MARBLE PUDDING

"FRESH FRUITS

"DAARSAN/ICE CREAM AND
CONDIMENTS

NOTE : ITEMS MAY CHANGE AS PER AVAILABILITY




