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CHRISTMAS

SLTJLIARE

@furama

Festive Menu A (Mon / Wed / Fri / Sun)
Lunch $43.80++ / Dinner: $48.80++ (Adult)
Children: 40% off (6 to 12yrs) / Senior Citizen: 30% off (above 60yrs)
Lunch: 12.00pm to 2.30pm
Dinner: 6pm to 10.30pm

Seafood-on-Ice

Whelk Snail (from Canada)
Poached Prawn

Spanner Crab

Marinated Flower Clam

Sashimi & Maki Station
Salmon Sashimi

Sushi

Maki Maki

Cold Appetizers

Caprese Salad .

Smoked Salmon Platter

Pasta & Smoke Duck Breast Salad :

" Chef’s Salad Station

Romaine Lettuce with Condiments .

. . . . . :
Caesar Dressing, Goma Dressing, Balsamic Dressing

Soup Counter
Butternut Pumpkin Soup
Served with soft buf and butter -

Mains - Seifood = *

Sautéed Black Mussels :
with Bacon and White Wine Sauce
Grilled Seaﬁass Fish Fillet

with Tomato Salsa and Basil
Black Pepper CGrayfish

Prawn Tail Spring Roil

Menu is subject to changes de¢pending on the availability
of items and ingredients. .

Mains - Meat

Grilled Pork Bratwurst Sausage

with Mashed Potato and Onion Gravy
Grilled Lamb Chop

with Gravy and Mint Sauce

Baked Barbeque Pork Spare Ribs
Roasted Chicken

Mains - Staples & Vegetables
Chargrilled Root Vegetables
Beef Bolognese Spaghetti

“Christmas Carving Station

Roasted NZ Beef Ribeye

with Herb Gravy and Mustard Sauce
Roasted Turkey

with Chestnut Stuﬂ?ng and Herb Gravy

Live Station °

Cheeseburger. Sliders”

‘The Square $ Signature Mini Abalone Laksa }
with Fish-Cake, Eggs, Sambal Chilli and Laksa Leaf
Desserts ] .
Christmas Log Cake *
Chocolate Eclairs
Strawberry Mousse Cake
Christmas Stollen

Yuletide Carrot \ Walnut Cake
Mango Pudding”

Fresh FI'UI.’[ Platter
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CHRISTMAS

SLTJLIARE

@furama

Festive Menu B (Tues / Thurs / Sat)
Lunch $43.80++ / Dinner: $48.80++ (Adult)
Children: 40% off (6 to 12yrs) / Senior Citizen: 30% off (above 60yrs)
Lunch: 12.00pm to 2.30pm
Dinner: 6pm to 10.30pm

Seafood-on-Ice

Whelk Snail (from Canada)
Poached Prawn

Spanner Crab

Marinated Flower Clam

Sashimi & Maki Station
Salmon Sashimi

Sushi

Maki Maki

Cold Appetizers

Prawn Cocktail Salad

Cold Cut Platter

Heirloom Tomato Greek Salad

_ Chef’s Salad Station
Romaine Lettuce with Condiments

Caesar, Dressing, Goma Dressing, Balsamic Dressing:

Soup Counter
Pork Ribs, Daikon and Carrot Soup
Mains - Seafood )
Wak Fried Black Pepper Crawﬁsh Lobster
Grilled Salmon Fillet :
with Dill Cream Sauce
Fried Ebi P‘awns .
»

Menu is subject to ¢hanges depending on Lhc avarlablhty
of items,and ingredients.

Mains - Meat

Honey Baked Pork Ham

with Pineapple Sauce

Black Sweet Vinegar Pork Knuckle
Baked Barbeque Chicken

Slow Roasted Leg of Lamb

with Herbs and Vegetables

Roasted Char Siew Pork Belly

Mains - Staples & Vegetables
Chargrilled Root Vegetables
Pasta Aglio Olio

* Christmas Carving Station

Roasted NZ Beef Ribeye

with Herb Gravy and Mustard Sauce
Roasled Tarkey :

with Chestnut Stuffing and I{erb Gravy

Live Station °
Mini Crab Cake Burgér

*The §quare’s Signature Mini Abalpne Laksa

with Fish.Cake, Eggs, Sambal Chilli and Laksa Leaf
Desserts ; .
Christmas Log Cake *
Ainerican Cheesecake

Panna Gotta in‘Shooter )
Christmas Chocolate Pudding
Raspberrles Layer Cake
Yuletide Banana Pound

Fresh Fruit Platter

One serving per table

Choice of Chilli Crab or

Fresh Oyster




