
 

Buffet Silver 

Salads 

Red and white cabbage with chives and wasabi dressing 

Potato salad with cider dressing 

Mesclun salad 

Tomato and mozzarella salad 

Herb salad with chili dressing 

 

Cold Selection 

Beef carpaccio with shaved parmesan and mustard dressing 

Chicken and corn salad 

Smoked chicken breast with hazelnut dip 

Barley and bean sprouts salad 

Nigiri and maki sushi served with pickled ginger, wasabi and soy sauce 
 

Hot Selection 

Chicken and mushroom ragout 

Sweet and sour fish 

Seafood and vegetable hot pot 

Sautéed chicken with dried chili 

Glazed vegetables with garden herbs 

Steamed rice with roasted black sesame seeds 

Roasted potatoes 
 

 

 

 

 

 



 

Buffet Silver 

Soups 

Carrot Soup 

Bread and butter 
 

Condiments 

Toasted sunflower, pumpkin, sesame seeds and pine nuts 

Parmesan tuille, crispy pancetta, tomato salsa, thousand island, caesar, balsamic, Italian and French dressings 
 

Dessert 

Fresh Fruits Assortment 

Mango Mousse 

Seasonal Fruit Cheesecake 

Caramel Custard 

Apple Pie 

Persimmon Punch 

Chocolate Brownies 

Berry compote with vanilla ice cream 

Coffee and a selection of herbal and loose-leaf teas 



 

Buffet Gold 

Salads 

Pork sausage, red onion and pinto bean 

Bean salad with kimchi dressing 

Sweet corn salad with peppers 

Beetroot and orange salad with dill 

Mesclun salad 

Mushroom Salad 
 

Cold Selection 

Korean style seafood omelette 

Black olive and tomato bruschetta 

Mussel salad with zucchini and lemon juice 

Smoked salmon with horseradish sauce 

Prawn cocktail 

Nigiri and maki sushi served with pickled ginger, wasabi and soy sauce 
 

Hot Selection 

Chicken teriyaki 

Spicy chicken and leek skewer 

Beef teriyaki 

Grilled Beef Short rib 

Honey roasted root vegetables 

Steamed rice 

Potato and leek gratin 
 

 

 

 

 



 

Buffet Gold 

Live Station 

Roasted beef ribs with red wine sauce and condiments 

Soups 

Mushroom soup with chive cream 

Specialty bread and butter 
 

Condiments 

Toasted sunflower, pumpkin, sesame seeds and pine nuts 

Lavish, tomato salsa, lotus root crisps 

Thousand island, ceasar, balsamic, and French dressings 
 

Dessert 

Fresh fruits assortment 

Passion fruit mousse 

Sago melon punch 

Pecan pie 

Ice cream station with condiments 

Chocolate cheesecake 

Tiramisu 

Chiffon cake 

Seasonal fruit crumble tart 

Coffee and a selection of herbal and loose-leaf teas 

 



 

Buffet Diamond 

Salads 
Potato and pancetta with a chive and mustard dressing 

Spinach salad 
Bean salad 

Fennel and apple salad 
Cherry tomato and artichoke with pine nuts and basil 

Mesclun salad 
Zucchini salad 
Nicoise salad 

 
Cold Selection 

Seasonal shellfish 
Sliced bresaola 

Shrimp Cocktail 
Tomato and mozzarella 

Nigiri and maki sushi served with pickled ginger, wasabi and soy sauce 
 

Hot Selection 
Sautéed beef with onion and green peppercorn sauce 

Chicken and mushroom ragout 
Sautéed Beef with Vegetable 

Prawn with dried chilli 
Fried snapper with xo sauce on choi sim 

Beef teriyaki 
 

Hot Selection Continued 
Pork rib with roasted chilli sauce 

Potato gratin 
Sautéed zucchini with black olives and semi dried tomato 

Fried rice 
 

 

 



 

Buffet Diamond 

Live Station 
Roasted beef ribs with red wine sauce and condiments 

 

Soups 
Leek and potato soup 

Bread and butter 
 

Condiments 
Toasted sunflower, pumpkin, sesame seeds and pine nuts 

Parmesan tuille, crispy pancetta, tomato salsa, lotus root crisps 
Thousand island, ceasar, balsamic, and French dressings 

 

Dessert 
Seasonal fruit platter 

Chocolate mousse with cognac 
Crème brulée 

Blueberry cake 
Crêpes filled with roasted coconut 

Chiffon cake 
Apricot tart 

Tiramisu 
Ice cream selection with condiments 

Coffee and a selection of herbal and loose-leaf teas 



 

Silver 

Cream of Mushroom Soup  

 

Fresh Bread and Whipped Butter  

 

Seasonal Fresh Vegetable Salad  

 

Sirloin Steak with Mushroom Sauce   

With Hot Vegetables and Steamed Rice  

 

Freshly Brewed Coffee or Rice Punch 

 

 

 



 

Gold 

Shrimp Salad with Herb Bouquet 

 

Cream Carrot Soup 

 

Fresh Bread and Whipped Butter  

 

Roasted Beef Sirloin with Mushroom Sauce 

with Steamed Vegetables and Steamed Rice 

 

Espresso Cheese Cake with Raspberry Sauce 

 

Freshly Brewed Coffee  

 

 



 

Platinum 

Smoked Salmon with Condiments 

 

Asparagus Cream Soup 

 

Bread and Butter  

 

Roasted Beef Fillet with Red Wine Sauce 

with Steamed vegetables and Steamed rice 

 

Kardinal Schnitten with Kahlua Sauce 

 

Freshly Brewed Coffee or Sweet Rice Punch  

 

 



 

Diamond 

Marinated Scallop and smoked salmon 

 

Corn Cream Soup 

 

Fresh Garden Salad 

 

Fresh Bread and Butter  

 

Roasted Chateaubriand of Beef with Foie Gras Sauce 

& Baked whole potato and hot vegetables 

 

Freshly Brewed Coffee or Cinnamon Punch  

 



Chef’s Special Two 

 

Mushroom salad with parma han and balsamic dresing 

 

Sauteéd penne pasta with shrimps and cream sauce 

 

Grilled sea bass with capers, oregano, lemon and olive oil 

 

Fresh baked fruit tart with vanilla ice cream 

 

Coffee or tea 

 

 

 



Chef’s Special Three 

 

Tomato mozzarella with basil pesto sauce and oven dried tomatoes 

 

Rigatoni pasta “Bolognese” sauce with Parmesan shaves 

 

Veal “piccata” with mushrooms and sautéed spinach 

 

Mango crepes with macadamia ice cream 

 

Coffee or tea 

 

 

 



Chef’s Special Four 

 

Smoked salmon, winter salad with potato cider dressing 

 

Mushroom cream soup 

 

Penne arrabbiata 

 

Beef rib eye steak with herb crepes and winter vegetables 

 

Pan-fried sea bass with capers, oregano, lemon and olive oil 

 

Warm chocolate pudding with vanilla cream 

 

Coffee or tea 

 

 

 



Chef’s Special Five 

 

Clam chowder with leek and fresh basil 

 

Sautéed penne pasta in tomato basil pesto with prawns and mushrooms 

 

Pan-fried sea bass fillet on bed of spinach lemon capers sauce 

 

Apricot tart with vanilla ice cream 

 

Coffee, loose leaf teas and herbal infusion 

 

 

 



Chef’s Special Six 

 

Mushroom salad with parma ham and fresh herbs balsamic dressing 

 

Penne pasta sautéed in cream sauce with pork sausage and zucchini 

 

Lemon sherbet with black pepper 

 

Beef sirloin “tagliata” with glazed tomato cherry tomato in  

balsamic reduction, potato gnocchi and arugola 

 

Panna cotta with citrus salad 

 

Coffee or tea 

 

 

 



Chef’s Special Seven 

 

Seared tuna carpaccio with mustard dressing, spring onion and cherry tomato salad 

 

Champignon mushroom cream soup with crispy shrimps crepes 

 

Sautéed tagliatelle pasta in creamy sauce with scallop and garden vegetables 

 

Cassis and red wine sherbet 

 

Grilled beef tenderloin with eggplant timbale and black olive sauce 

 

Warm chocolate giandujia cake with williamin pear compote 

 

Coffee or tea 

 

 

 



Chef’s Special Eight 

 

Smoked salmon with potato salad and pommery mustard dressing 

 

Asparagus soup with black olive pesto and crispy parmesan 

 

Grilled half Boston lobster with sautéed linguini pasta in cream sauce with chive and salmon roe 

 

Yogurt mango mousse 

 

Coffee or tea 

 

 

 


