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Flavours of Singapore:
National Day Buffet Dinner & Set Menu

Greenhouse

/ to 8 August 2026 | 18:00 - 21:30
SGD 92++ per adult | SGD 41++ per child

SEAFOOD ON ICE

Ocean Prawn

Snow Crab Leg
Slipper Lobster
Mussel & Clams

(Cocktail sauce, Thai seafood sauce,
lemon & lime, tabasco)

COLD PLATTER

Smoked Salmon

Smoked Chicken

Marinated Duck Breast

(Pickled turnip, radish, chili, cucumber)

SASHIMI SECTION

Salmon, Swordfish
Beef Sushi
Salmon Aburi

JAPANESE SNACK

Seafood Chawanmushi
Chicken Karaage, wasabi aioli
Golden Tako Ball, teriyaki glazed

SUSHI SECTION

Edamame

Seaweed Salad

Jelly Fish Salad

Japanese Maki & Nigiri Sushi
Hand Rolled California Rolls

SALAD SECTION

Assortment of Garden Lettuce

(Tomato, cucumber, onion, corn, olive,
beetroot)

(Italian dressing, French dressing,
Thousand Island, balsamic dressing)

Marinated Grilled Antipasti
Vegetables

(Zucchini, mushroom, eggplant)
Potato Salad
Tomato & Red Onion Salad

COLD CUTS & CHEESE
SECTION

Assorted Cold Cuts & Cheese
(Olive, pickle, dried fruit, nut)

CARVING SECTION

Spiced Pork Ribs “curry”

Angus Roast Beef “laksa”
Roasted Chicken Thigh “tom yam”
Garlic Fried Rice

Roasted Vegetable

(au jus, porcini sauce, mala sauce, nam jim
jeaw)

THAI SALAD SECTION

Som Tam Pollamai
Thai fruit salad, cashew nuts

THAI SOUP SECTION

Krapow Pla
fish maw, chicken, quail egg

THATHOT DISHES

Goong Ob Woonsen

Claypot glass noodle, shrimps, Szechuan
pepper

Geang Phed Ped Yang

Thai red curry duck, eggplant, tomato,
lychee, pineapple

Phad Phak Ruam

Asparagus, broccoli, carrot, mushroom,
oyster sauce, fried garlic

Khao Suay
steamed jasmine rice




WESTERN SECTION
Stir-fried Clam

Butter, onion, tomato, herbs
Green Mussel

Vegetable, white wine cream

PASTA SECTION

Seafood Pasta, tomato, basil
Fusilli, spinach, pesto cream sauce

Penne, mushroom, chicken, truffle
cream

PIZ7A SECTION
Chili Crab

Chicken Satay
Margarita Pizza

CHINESE SECTION

(Cold Appetizer)
Kuo Shui Ji
Chilled Bean Curd Skin Salad

HOT CHINESE SECTION
Sweet & Sour Shrimp
Wok-fried Choy Sim, garlic

Salted Egg & Curry Leaf Chicken
Wing

Braised Grouper Belly, beancurd skin,

eggplant
Double Boiled Fig Leaf Gourd with
Pork Rib Soup

Wok-fried Egg Rice

CANTONESE DIM SUM
SECTION

Chicken Siew Mai

Crispy Fried Pork Wonton
Steamed Marinated Pork Rib
Minced Shrimp Sesame Toast

ICE CREAM SECTION

KID’S SECTION

Potato Wedges
Chicken Nuggets
Mac & Cheese Pasta
Vegetable Fried Rice

Thai Coconut
Thai Tea lce Cream

(Soft bun, toasted peanuts, crunchy yellow
bean, pineapple jam)

Apple & Caramel Bread & Butter
Pudding

Assortment of Cookies

DESSERT SECTION

Tropical Sliced Fruit
Watermelon, pineapple, rock melon

Chocolate Fountain
(Mini brownie, cookies, marshmallow)
(assorted fruits & grapes)

Red Velvet Cake

Pulut Hitam Cake

Chocolate Brownie

Matcha Cheesecake

Milk Tea Cream Puff

Chendol Panna Cotta

Thai Young Coconut Cake

Gula Melaka Pandan Cake
White & Dark Chocolate Mousse
Assorted Nyonya Kueh



