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APPETISER

* Prosperity Prawn & Melon Salad

« Oriental Jellyfish with Bamboo Julienne
* Eight Treasure Chicken Salad

+ Sichuan Garlic Cucumber Salad

» Crab Meat & Egg Platter

* Marinated Baby Octopus with Pomelo

SALAD & DRESSING BAR
* Thai Lettuce

* Sugar Beans

* Young Corn

- Japanese Cucumber

» Cherry Tomatoes

* Broccoli

 Cauliflower

Dressings: Sesame, Thousand Island

SEAFOO0D ON ICE

* Fresh Oysters

* Chilled Prawns

* New Zealand Mussels
« Half-Shell Scallops

Condiments: Lemon Wedges, Cocktail Sauce, Tabasco

Seafood On Ice
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COUNTER 4

» Peking Duck Wrapped with Condiments =
» Steamed Seafood

NOODLE STALL

* Oyster Mee Sua Soup

MEAT ROAST CARVING

* Roasted Lamb

LIVE COOKING STALL

» Teochew Seafood Poached Selection
Sliced Mackerel, Prawn, Squid, Mussel, Cuttlefish, Flower Clam, Cockle

DIM SUM

» Braised Phoenix Chicken Feet

* Crystal Emerald Dumplings

» Shanghai Seafood Dumplings

» Chicken Barbecue Pao

* Liu Sha Bao

* Fried Nian Gao with Gula Melaka

soup . Oyster Mee Sua Soup
* Double-Boiled Herbal Cordyceps Chicken Soup '
* Braised Fish Lips & Crab Meat Soup
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HOT SELECTIONS

+ Steamed Snapper Fillet with Nyonya Sauce
» Chinese Cabbage with “Bai Lin” Mushrooms
& Abalone Sauce
* Crispy Curry Soft-Shell Crab
* Wok-Fried Prawns with Creamy Cheese Sauce
+ Braised Duck with Dried Oysters & Black Mushrooms
- BBQ Seafood Skewers with Thai Chilli Sauce
- Seafood Fried Rice
* Fried Yellow Noodles
- Steamed Fragrant Jasmine Rice

DESSERTS

* Bread & Butter Pudding

- Créeme Briilée & Creme Caramel

» Chinese New Year Dried Fruit Cake

» Mandarin Cheesecake

- Chinese New Year Swiss Rolls

» Chinese Sweet Soup Tow Suan with “Youtiao”
» Cendol with 12 Types of Condiments

- Assorted Chinese Cookies in Jars

+ Assorted Ice Cream
(Waffle Rolls, Waffle Cones, Assorted Candy, Waffle Biscuits)

* Fresh Fruit Platter
(Papaya, Honeydew Melon & Pineapple)

* Fruit Cocktail in Champagne Glass

Braised Duck with Dried Oysters
& Black Mushrooms
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