Surf & Turf Dinner Buffet 2026
Buffet Includes Live Cooking Stations

Fresh Poached Seafood on Ice

Boston lobster

Abalone, Teochew style marinated

Sea prawns | scallops | flower sea snails
Cocktail sauce | hot sauce | chilli-soy sauce

Lemon wedges | Mignonette | Tabasco

Sashimi
Norwegian salmon | Australian yellow tail king fish
Indo-pacific tuna | Taiwan Tai fish

Wasabi | pickled ginger | soy sauce

Build-Your-Own Superfood Salad Bar

Romaine lettuce | Kale

Baby spinach | Butter lettuce

Cucumber | cherry tomatoes | sweet corn | haricot beans
Carrot | couscous | quinoa | barleys

Black beans | Edamame beans | red cabbage

Garlic croutons | parmesan cheese | pine nuts | red onions
Dried cranberries | sultanas | egg | bacon bits

Caesar dressing | Sesame dressing

Red wine vinaigrette | Cilantro-lime dressing

Charcuterie + Cheese
Salami, Pepperoni, pastrami

Mixed vegetables | cornichons | semi-dried tomatoes

Selection of international seasonal hard and soft cheese
Dried apricots | dried figs | green grapes
Almonds | pecan | Yuzu-orange marmalade

Water crackers | grissini stick
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Appetizer
Thai abalone salad | glass noodles | mint | spicy-lime sauce
Korean minced pork salad | garlic | kimchi

Japanese okra salad | mirin | shoyu | sesame

Roasted pumpkin salad | spinach | ricotta cheese | balsamic dressing

Kale-feta salad | pine nuts | apricot | mustard vinaigrette

Soup
Krapaw Pla

Thai fish maw soup | bamboo shoot | shitake mushroom | quail egg

Vegan ginger miso soup | tofu | wakame | mushrooms | glass noodles

Bread Station
Freshly baked Portuguese country bread
French butter | balsamic | EVO

Carving Station (carved to order)

Baked Wagyu beef | mustard-beer sauce | Cajun potato wedges

Poached Fish with Sour Broth (live action)
Chinese bahaba fish | sour pickle vegetable | fungus | duck blood

Cucumbers | bean sprouts

Moules Marinieres (live action)
White wine glazed mussel French style
Live New Zealand green-lipped mussel | shallot | butter

Parsley | dry white wine

Enoki No Niku Maki (live action)

Enoki mushroom wrapped with bacon | teriyaki glazed

Lumache Alla Crema (cook upon request)
Escargot | linguine pasta | mushrooms | creamy white wine sauce

Parmigiano Reggiano (Parmesan cheese wheel)
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International Hot Dishes
Salt-baked abalone
Scallop Kilpatrick

Isatis vegetables | garlic | fermented soybean paste (cook upon request)

Aloo Gobi | Indian stir-fried cauliflower and potato

Malaysia seafood mee mamak | Stir-fried yellow noodles Malaysia style

Xinjian baked rack of lamb

Chinese steamed rice with preserved meat and mushrooms in lotus leaf

Szechuan spicy wok-fried chicken
Braised tofu | bean curd skin | fungus

Salmon typhoon shelter style

Dessert Corner

Whole Cakes

Mango pomelo sago cheesecake
Earl grey tea caramel pudding cake
Black sesame yuzu pear roll cake
Pandan Chiffon cake

Fresh Mango short cake

Individual

Lemon Bavarois (served in stemless wine glasses)
Mint & Matcha Profiteroles

Jasmine Coconut Pineapple charlotte

Valrhone 66% Caribbean chocolate treasure cake
Vanilla Panna cotta with fresh passion fruit

Seasonal fresh fruits tartlet

Warm Dessert

Summer berries Jalousie with whipping cream
Bread Butter pudding

Portuguese egg tart

Assorted Macarons in Large Martini Glass

Cookies & Pastry in Jar

Homemade butter cookies
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Hand Rolled Waffle Cones (Made-to-order)

4 flavors: Vanilla | chocolate | black sesame seaweed | pistachio

Movenpick Ice Cream Corner (Upon request)
Strawberry | chocolate | Maple walnut |vanilla ice cream|
Mango passion fruit

M&M’s | chopped caramelized nuts | cookie crumbs |
chocolate chips | chocolate sauce | raspberry sauce |

mango sauce | red bean

Fresh Tropical Fruit
Pineapple | watermelon | rock melon | kiwi | honey melon

dragon fruit | orange | apple
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Buffet includes free flow of beer*, soft drink, coffee and tea

EREEEABGEREE: 9K - PITENE

Promotional price #E/EE

Adult FRA EALEFIEEMOP 398+ per person |
Child /NE&E S{EFIHEMOP 198+ per person

Offers daily menu subject to the fresh ingredients available
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*The above beverage contains alcohol strength greater than 1.2% vol.

D ERmZBERRERI 2%

Kids between 0-5 years old enjoy complimentary entrance when accompanied by one paying adult
(maximum 1 kid per 1 adult), additional kid will be charged based on Children price (MOP 198+)
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