ve LOBBY LOUNGE

Creole Salmon
Fresh Dill, Cucumber and Cream Cheese
Beef Salami, Sauerkraut and Mustard

Herb and Garlic Cheese with Cranberry Compote
Chicken Salad Bites with Apricot and Raisin

Tomato Zucchini Bruschetta with Fresh Basil

CHRISTMAS
DAY

Camembert | Gorgonzola | Saint-Maure
A F | E R N OO N | EA Dried Fruits, Grapes, Quince Paste, Walnuts, Crackers
B l I F F E I Selection of Freshly Harvested Lettuce with Assorted Dressings

Selection of Charcuterie with Pickles and Mustard

3 P M g 5 P M Honey Glazed Ham with Pineapple Sauce

Chicken Bites with Maple Aioli
25 December 2024 Frutti di Mare Pizza
Tandoori Chicken Vol-au-Vent
Mini Turkey Quiche
Cheese Croquette with Spicy Cocktail Sauce
Baked Mushroom Strudel with White Truffle Qil

Tuna and Pickled Gherkins
Turkey Ham and Brie Cheese

$48++per adult

Slow Roasted Traditional Turkey served with Butter Glazed
$24 + + per child Brussel Sprouts and Turkey Jus

Plain | Raisin | Maple Pecan
Strawberry Jam, Caramel Banana, Nutella
Devonshire Clotted Cream, Butter

Signature Lychee Raspberry Log Cake
Christmas Chocolate Log Cake
Traditional Fruit Cake
Cinnamon Plum Pudding
Christmas Stollen
Minced Fruit Pie
Pandan Coconut Yam Yule Log
Chocolate Pudding with Vanilla Sauce
Rum Tiramisu
Freshly Sliced Fruits
Chocolate Fountain with Fruits and Marshmallows

Vanilla and Chocolate Ice Cream with Condiments

(Last order at 4.30PM)

Prices are subjected to service charge and prevailing government taxes. Terms and Conditions apply.



