EIMee ik 5 Bh%E 5 SIN-Flavor Dinner Buffet
1 Aug — 30 Sep

Salad (Rotate per day)
Eggplant and Crab Meat with Prawn Paste Salad¥z#Z %% A F i) 1%
Tahu Goreng EfEfE &£ 5
Crab Meat and Noodle Salad®Z A 5 g i {2
Sambal Potato Salad 2B &+ 1F
Rojak Mixed Vegetable and Fruit Salad % & {88013
Crispy Tofu Salad with Satay$f = &1 1§
Green Papaya SaladB & A M i 12
Sambal SaimonZ2E =X
Crab Meat, Prawn and Mango Kerabu & =2 B9tk Hi
Singapore Slaw #5itt

Action counter
Bak Kut Teh with Condiment A& %
Grilled Satay, Chicken, Beef and Condiments %fiygib £
Hainanese Chicken Ricei& g &8k
Durian Pancake#& B 1T &;
Durian Cream Puff{t&;a 3%

Noodle Station
Seafood Laska Noodle Tsaan Tsaanis f£E| ) 218
Penang Prawn Mee#& i 4 56

Crab Section (Rotate per day)

Wok-fried Curry Crabmi V& 4 2%
Wok-fried Chili Crab# ) 2

Wok-fried Pepper Crab#f {2

Wok-fried Cereal CrabZg ) 22

Stir-fried Kale Leaves with Chili Crab MeatZE #l 22 A\ P H &5
Char Kway Teow#Z A0 ¥E %7
Fried Mantou with Curry Crab MeatMIUE & (A ¥E€288 (Action Counter)
Steamed Beancurd with Crab RoeZE ==&

Hot Dish (Rotate per day)
Cereal PrawnZs F iR
Stir-fried Sambal Squid£ E# =
Fried Squid with Pepper and Saltiil E& %5 5
Roasted Sambal Skate Wing in Banana Leave/& 2 EE R &
Rendang BeefB R 4K




Pandan Coconut Rice VI Bl #& ik
Baked Otak-Otak in Banana Leaf ,%?T:%\Pﬁ%

Singapore Curry Fish HeadMIVE £ 58
Roti Parathai# &f

Dessert (Rotate per day)
Sago Sweet Soup with Tarp and Coconut Milk BEEEE &
Assorted Nonya Kueh IRE¥E
Pandan Chiffon¥t & & 4%
Layer Cake T/ &%
Durian Mille Crepe Cake #iEF B ELE
Fresh Mango Pudding &#t= 2 #i f
Coconut Black Glutinous Rice Porridgeffi & 2% K 3
Watermelon Grass Jelly#a NIl &L
Coconut Sugar Sago Puddingfi#EfE kT




