
$60.00  Per Adult 
++ 

$60.00‌  Per Adult‌
++ 

DISCOUNTS 

Seniors: 30% off‌ ‌

  (above 60 yo)‌

  Child: 40%‌

  (8-12yo) 

members: 20% members: 20% 

Available on Friday, Saturday, Sunday & Public Holidays from 4 December 2026 to 3 January 2027 Available on Friday, Saturday, Sunday & Public Holidays from 4 December 2026 to 3 January 2027 

The Season of Indulgence The Season of Indulgence 

SEAFOOD ON ICE

Salmon Sashimi

Chilled Sea Prawns

Half-Shelled Black Mussels

Half-Shelled Scallops

Snow Crab Legs

Condiments: Red Wine Shallot Vinaigrette, Spiced

Cocktail Sauce, Sweet Chilli Sauce, Tabasco, Lemon

Wedges, Wasabi, Pickled Ginger, SoySauce

APPETISER

Assorted Charcuterie Platter

Assorted Sushi and Maki

Cheese Platter with Nuts, Dried Fruits and

Crackers

SOUP

Fish Maw Soup with Shredded Black Fungus

Roasted Pumpkin Cream Soup with Baby

Shrimps

MAINS

Saffron Pilaf Rice with Almonds and Raisins

Oven-Baked Garlic Butter Prawns with Parsley

Herbal Chicken with Wolfberries

Cauliflower Au Gratin with Furikake

Signature Black Pepper Slipper Lobster

Herb Butter Brussels Sprouts with Beef Bacon

Slow-Roasted Duck Leg with Orange Sauce

Baked Fish with Red Curry Spices

Earl Grey Yuzu Log Cake

Salted Caramel Chocolate Log Cake

Traditional Panettone

Cinnamon-Scented Rich Fruit Cake

Noir Nuts Indulgence

Mini Christmas Tree Cake

Cashew Brownies

Warm Chocolate Pudding with Fruit Compote

Christmas Gingerbread Cookies

Soft Serve with Condiments

Seasonal Fruit Platter

SWEET ENDING

Dressings: Balsamic Vinaigrette, Caesar & Furama

House  Dressing

Condiments: Cherry Tomatoes, Black Olives, Corn

Kernels, Kidney Beans and Crudités

Mesclun Lettuce

Baby Spinach

Kale

Roasted Butternut Squash with Walnuts

and Baby Spinach

Smoked Duck Breast Salad with

Pomegranate and Feta Cheese

Roasted Turkey Salad with Cranberries and

Chestnuts

SALAD STATION CARVING STATION

Roasted Tom Turkey with Cranberry Sauce 

and Brown Jus

Served with Yorkshire Pudding, Roasted 

Vegetables and Potatoes

Roasted Beef Ribeye with Signature Black

Pepper Sauce

Roasted Leg of Lamb with Rosemary

Accompaniments: Horseradish, Mustard,

Tabasco Sauce and Mint Jelly

PASTA STATION

Pasta Selection: Penne, Tagliatelle and Fusilli

Choice of Ingredients: Prawns, Chicken

Beef and Squid

Condiments: Pomodoro Sauce / Cream Sauce

Chilli Flakes and Parmesan Cheese

BREAD SELECTION

Wholemeal Loaves, Sourdough, Multigrain

Loaves and Rye Bread

Condiments: Unsalted Butter, Black Olive Butter

and Sun-Dried Tomato Butter

       Lunch 12.00pm to 2.30pm I Dinner 6.00pm to 10.00pm       Lunch 12.00pm to 2.30pm I Dinner 6.00pm to 10.00pm

Add-Ons: $10  to enjoy extra selections from Kintamani's buffet spread
++

Early Bird Special: Enjoy 20% Off Adults When You Book Before 7 December! Early Bird Special: Enjoy 20% Off Adults When You Book Before 7 December! 

One complimentary serving of Lobster with Singapore Chilli Crab Sauce and Fried Mantou for every 4 diners.
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