
Seafood-on-Ice
Spanner Crab 
Canada Whelk Snail  
Poached Prawns 
Chilled Oyster 

Appetizers 
Salmon Sashimi 
Japanese Octopus salad  
Sushi
Maki Maki 

Chef’s Salad Station
Romaine Lettuce with Condiments
Caesar Dressing, Goma Dressing, Balsamic Dressing

Soup Counter
Fish Maw, Mushroom and Crab Meat Soup 
Pumpkin Puree, Mini Abalone and Prawn Bisque 
Soup  
Served with Sliced Bread Loaf 

Mains
Creamy Mussel Chowder
Black Pepper Crayfish
Wok-fried Kam Hiam Crab
Braised Ee-Fu Noodle with Chives

Mains - Meat
Crumbed Chicken Tenderloin 
Braised Duck, Sea Cucumber and Mushroom
Slow Baked Leg of Lamb with Spices
Served with Spicy Garlic Dark Sweet Sauce
Roast Chicken

Menu is subject to changes depending on the availability 
of items and ingredients. 

Chinese New Year Buffet Menu – Eve, Day 1 and Day 2
Lunch and Dinner: $59.80++ (Adult)

Children: $25.00++ (6 to 12 years) / Senior Citizen: $38.00++ (above 60 years)
Buffet Timing: 12pm – 2.30pm | 5pm - 7.30pm | 8pm - 10.30pm 

Mains - Staples & Vegetables
Braised Ee-Fu Noodles with Chives  
Stirred-fried Mixed Vegetables

Carving Station  
Roasted Beef Ribeye
Served with Herb Gravy and Mustard Sauce
Poached Whole Salmon
Served with Honey Mustard Sauce

Live Station 
Tiffany’s Signature Laksa
Served with Fish Cake, Eggs, Sambal Chilli and Laksa 
Leaf

Desserts 
Kueh Lapis 
Hot Chng Tng  
Peach Fruit Jelly 
Chocolate Brownie 
Durian Pengat 
Vanilla Cream Puffs 
Chinese New Year Cookies 
Fresh Fruit

Beverages
1 Bottle of Royal Select Sparkling Peach Juice Per 
Table (min. 4 pax) 
Calamansi Juice 
Coffee and Tea

COMPLIMENTARY 
Cold Combination:
Spring Rolls, Jelly Fish, Chicken Ngo Hiang, Prawn 
Cocktail, Smoked Duck Breast


