
SHANGHAI NIGHT THEMED
DINNER BUFFET MENU



Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Gluten Free dish (GF), Contain Sesame (SE), Contain Shellfish (SF), Contain Dairy (D)
Contain Egg (E), Contain Soy (S), Vegan (VG), Raw Food/Crude (R), Lactose free (LF), Locally Sourced (LS), Certified Sustainable (CS)

THE BAKER’S CHOICE
Red Bean Brioche Loaf (D, E, N)

Sesame Brioche Loaf (D, E, SE)

Matcha Buns (D, E)

Sweet Milk Bread Rolls (D, E, N)

Scallion Flat Bread (D, E)

Multi Cereal Bread (V, VG, LF, SE)

Baguette (V, VG, LF)

Epi Baguette (V, VG, LF)

Cheese Sticks (V, D)

Arabic Bread (V)

COMPOSED SALADS
Spicy Sea Food Salad (Red Onion, Chilli, Fish Sauce) (SF, SE, LF, S)

Hoisin Chicken & Napa Cabbage Salad with Orange (SE, N, S)

Stir-Fried Beef, Egg Noodle Salad, Honey Soy Dressing (SE, N, D, E, S)

Braissed Chicken, Quail Egg, Teriyaki Salad (S, SE, N, E)

Fried Green Beans, White Sesame, Chilli Dressing (S, SE, V, N)

Soy Glazed Tofu & Beansprout Sesame Peanut Dressing (N, SE, V, S)

Chinese Cucumber with Sesame Oil & Garlic (SE, N, V, S)

Forest Mushroom & Bok Choy Salad Chili Lemon Spring Onion (SE, N, V, S)

Shanghai Cobb Salad with Sweet Prawn Chili Lime Coriander Dressing (SE, N, SF, S)

Green Mango Salad, Spicy Soya Dressing (V, N, SE, S)

Crunchy Peanut & Quinoa Salad (V, N, VG, LF, GF)

COLD-COOKED VEGETABLES (V, VG, LF, GF)

Roasted Zucchini, Smoked Salt
Grilled Green Asparagus, Thyme
Roasted Capsicum, Rosemary & Balsamic
Griddled Green Beans, Shallots
Roasted Heirloom Carrots, Pineapple Glazed

DIP SAUCES & GARNISHES
Soya, Sesame, Chinese Chive, Chili (D, N, SE, S)

Mango, Chilli, Pepper Salsa (V, VG, LF)

Cocktail Sauce (D, E)

Sweet Chilli (V, VG, LF)

HYDROPONIC CHEF’S FARM (V, VG, GF, LF, CS, LS)

Baby Spinach, Mache Lettuce, Oak Leaf, Lollo Rosso, 
Lollo Biondo, Red Chard, Iceberg Lettuce



Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Gluten Free dish (GF), Contain Sesame (SE), Contain Shellfish (SF), Contain Dairy (D)
Contain Egg (E), Contain Soy (S), Vegan (VG), Raw Food/Crude (R), Lactose free (LF), Locally Sourced (LS), Certified Sustainable (CS)

DIM SUM STATION
Chicken Siew Mai (G, S, SE, N)

Prawn Har Gao (SF, S, SE, N)

Vegetable Spring Roll (N, V)

Traditional Condiments
Soya, Ginger Soya, Sesame Oil, Sweet Chilli Sauce

CHEESE SELECTION (D, N, V)

International Cheese Selection Types

JAMS & CONFITURES, DRIED FRUITS
Strawberry Jam (V, VG, LF)

Fresh Seedless Grapes (V, VG, GF, LF)

Dried Prunes (V, VG, GF, LF)

Dried Figs (V, VG, GF, LF)

Walnuts (N, V, VG, GF, LF)

Almonds (N, V, VG, GF, LF)

Peanuts (N, V, VG, GF, LF)

LIVE STATION
Noodles - Rice / Egg / Flat 
Bell Peppers, Onion, Carrot, Cabbage, Bok Choy, Water Spinach,
Mushroom, Mixed Seafood (Prawns, Squid, Mussel), Chicken, Beef
Condiments: Soy Sauce, Chilli Sauce, Spring Onion, Sesame Oil, Chili Oil,

PEKING DUCK STATION
(Duck, Hoisin Sauce, Steamed Pancake, Spring Onion, Cucumber)

SUSHI
Assorted Vegetable Makki Roll (SE, LF)

Assorted Seafood Makki Roll (SF, SE, R, S, E, D)

Condiments
Soya Sauce (S, SE)

Wasabi (V, VG, LF),
Pickled Ginger (V, VG, LF)



Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Gluten Free dish (GF), Contain Sesame (SE), Contain Shellfish (SF), Contain Dairy (D)
Contain Egg (E), Contain Soy (S), Vegan (VG), Raw Food/Crude (R), Lactose free (LF), Locally Sourced (LS), Certified Sustainable (CS)

SOUP
Chicken & Corn Soup (E)
Hot & Sour Soup

HOT HOLDING
Shanghai, BBQ Beef Ribs, Wok Fried Pok Choy (D, S)

Soya Braised Duck Leg, Glazed Carrot (S, SE)

Sweet & Sour Fish, Asian Vegetables (S, SE, N)

Stir Fried Chicken, Schezwan Style, Peppers, Spring Onions (SE, S, SF, E)

Sticky Jasmine Rice (V)

Wok Fried Vegetable Noodles (V, SE, S)

Stir Fried Asian Vegetables with Tofu (V, S, SE)

Sea Food Fried Rice (SF, S, SE)

Sweet Potato Cake (D, N, S)

INDIAN

Shahi Paneer
Green Peas Pulao
Mutton Rogan Jose

DESSERTS

Almond & Lychee Jelly (D, N)

Pandan Jelly & Soy Pudding (D, N, S)

Red Bean Cake (D, E, N)

Mango Cheesecake (D, E)

Sencha Tea Mousse with White Chocolate (D, N, E, S)

Chinese Five Spiced Chocolate Cake (D, E, N, S)

Chinese Egg Cake with Whipped Cream & Berries (D, E)

Chestnut Pudding (D, N)

Matcha Tiramisu (D, E, S)

Pineapple & Coconut Cake (D, E, N)

Black Tea & Milk Pannacotta (D, N)

Treasure Rice Pudding with Dried Fruits Compote (D, N)

Steamed Egg Pudding (D, E, N)

Under the Lamp

Yàuhjagwái (D, E)

(Chinese Style Fried Bread / Bugne)
Man Tao with Sweet Milk (D, E)



Contains Alcohol (A), Vegetarian Dish (V), Contains Nuts (N), Gluten Free dish (GF), Contain Sesame (SE), Contain Shellfish (SF), Contain Dairy (D)
Contain Egg (E), Contain Soy (S), Vegan (VG), Raw Food/Crude (R), Lactose free (LF), Locally Sourced (LS), Certified Sustainable (CS)

Arabic Sweet

Bokaj (D, N)

Pistachio Borma (D, N)

Cookies
Oatmeal (D, N, E)
Chocolate Chip (D, N, E, S)

Ice Cream with Condiments  (D, N, E)

Chocolate Fountain with Condiments (D, N, E, S)

Cut Fruits 2 Varieties (V, VG, LF, GF)


