
Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.

SG60 DINNER BUFFET MENU
4 TO 10 AUGUST 2025

6pm to 9.30pm
Per Adult: $60++, Per Child: $30++

C H I L L E D  S E A F O O D

Poached Prawns
Half Shell Scallop

Half Shell Green Mussels
Hard Shell Clam

Condiments: Cocktail Sauce, Ginger Aioli, Thai Dipping Sauce, Chilli Sweet Soya
Tabasco Sauce, Lime Wedges

S A L A D  B A R

Mesclun, Green Coral, Organic Kale

Condiments: Cherry Tomatoes, Cucumber, Sliced Onion, Bell Pepper, Corn Kernels,
Chickpeas, Olives Gherkin, Grilled Artichoke, Assorted Flavour Oil and Vinegar

Dressing: Orange Vinaigrette, Roasted Sesame, Mango Passion, Thousand Island

C O M P O U N D  S A L A D B O A R D

 Asian-style Spicy Smoked Duck and Cucumber

Szechuan Mala Beef with King Oyster Mushrooms, Celery and Green Pepper

Nonya-style Cucumber and Pineapple Salad with Prawn

Grilled Chicken Asian Slaw, Roasted Sesame Dressing

Seasoned Baby Octopus, Fresh Coriander

Spicy Sesame Jelly Fish



S M O K E D  F I S H

Citrus-cured Smoked Salmon

Thai-style Cured Salmon with Fresh Cilantro

C H A R C U T E R I E  B O A R D

Beef Pastrami

Pork Paprika Lyoner

C H E E S E  B O A R D

St. Maure Vieux Porche

Camembert Deu

Gruyere King Emmi

Cheddar

L O C A L  B R E A D  C O U N T E R

Walnut Loaf, Whole Meal Loaf, Multigrain Load,

Dark Rye, Sourdough, French Baguette

Chicken Floss Bun, Melon Bun, Chicken Sausage Roll,

Pandan Bread, Custard Bread, Cheese Bread

Salted Butter and Unsalted Butter

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.



S O U P
on rotation

Bak Kut Teh with You Tiao

Daikon and Cuttlefish

Soto Ayam (Chicken Soto Soup)

R I C E  A N D  N O O D L E
on rotation

Sambal Fried Rice with Prawns

Fried Rice with XO Sauce and Vegetables

Chinese Sausage and Egg Fried Rice

Hokkien Prawn Noodle with Crispy Pork and Lard

Wok-fried Dried Beef Hor Fun

Mamak-style Wok-fried Ko Ko Noodle with Spicy Tomato Sauce

E V E R Y D A Y

Spicy Chilli Mud Crab with Crispy Mantou

Wok Fried Seasonal Vegetables with Mushrooms

Steamed Fragrant Rice

P O R K
 on rotation

Slow-cooked Pork Belly with Fermented Bean Sauce
Peppery Braised Pork Knuckle

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.



P O U L T R Y
on rotation

Braised Sesame Chicken with Mushroom
Stir-fried Kung Po Chicken

Wok-fried Sweet and Sour Chicken, Bell Pepper and Onion
Teochew-style Braised Duck in Soy Sauce

S E A F O O D
on rotation

Poached Prawns in Chinese Wine Broth
Wok-fried Belacan Chilli Squid

Kam Heong Clam, Dried Shrimp and Curry Leaf

F I S H
on rotation

Seabass Fillet in Assam Tamarind Sauce
Steamed Barramundi with Crispy Garlic and Superior Soy Sauce

Teochew Steamed Fish, Salted Vegetable and Tomato

B E E F
on rotation

Slow-cooked Beef Rendang
Wok-fried Black Pepper Beef Fillet

Stir-fried Ginger Scallions Beef Fillet

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.



Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.

C H I N E S E  R O A S T  M E A T S

Pork Belly, Pork Char Siew, Roasted Duck
Chilli Sauce, Hoisin Sauce, Plum Sauce, Mustard

P L A N T E R  S H E D ’ S  C H I C K E N  R I C E  C O R N E R
Poached Chicken, Fragrant Rice

Dark Soya Sauce, Chilli Sauce, Ginger Paste, Cucumber

R O T I S S E R I E  O V E N
Asian Spices Chimichurri Soy-glazed Chicken

U N D E R  H E A T I N G  L A M P

Kueh Pie Tee
Prawns, Chilli Sauce, Coriander

Chicken Satay
Red Onion, Cucumber, Pineapple Purée, Peanut Sauce

L I V E  N O O D L E  C O R N E R

Planter Shed’s Laksa
Thick Rice Vermicelli, Spicy Aromatic Coconut Broth,

Fish Cake, Quail Eggs, Beansprouts, Bean Curd Puff, Laksa Leaf, Sambal Chilli

Big Prawn Noodle
Yellow Noodles, Prawn, Fish Cake, Beansprout, Crispy Pork Lard,

Fried Shallots, Chilli Powder



I N D I A N  D E L I G H T S
on rotation

Butter Chicken

Chicken Tikka Masala

Lamb Rogan Josh

Fish Masala

Dhal Tadka

Mutter Paneer

Aloo Gobi

Briyani Rice

Mushroom Pulao

F R O M  T A N D O O R  O V E N

Boneless Chicken Leg

Malabar Seabass

Plain Naan Bread

Garlic Naan Bread

Cheese Naan Bread

Papadum

Condiments: Mint Sauce, Mango Chutney, Pacharanga Pickles

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.



H O T  D E S S E R T
on rotation

Pisang Pengat

Bubur Cha Cha

Pulut Hitam

C O L D  D E S S E R T
on rotation

Cheng Tng

Mango Pomelo

Assorted Nonya Kueh

Assorted Chiffon Cake

Assorted Kueh Lapis

Assorted Local Cookies

Chempedak Gula Melaka Cake

Pineapple Tart

Pandan Fudge Cake

Durian Pengat

U N D E R  H E A T I N G  L A M P

Pandan Kaya Egg Tart

Portuguese Egg Tart

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.



I C E  C R E A M  S T A T I O N
Served with Six Toppings

Dark Chocolate
Vanilla

Teh Tarik
Rose Bandung

R O S E  B A N D U N G  C H O C O L A T E  F O U N T A I N
Pineapple Cube

Melon Cube
Grapes

Cake Bites
Biscuit Roll
Waffle Fan

Marshmallow
Dried Prune

Dried Apricot
Assorted Chocolate Bar in Jar

F R U I T S

Buffet menu is on rotation basis and the dishes are subject to change without prior notice.
Prices are subject to 10% service charge and prevailing taxes.


