
 

 

 

 

Sea-rious Seafood Buffet 
Rm168+ per person 

 
The Ocean Symphony 

Langoustine, Abalone, Tiger Prawn, Half Shell Scallops, Conch Snail, Tiger Topshell, 
Mussels, Spanner Crab 

 
Condiments: Lemon Wedges, Lime Wedges, Tabasco, Wasabi Aioli, Cocktail Sauce, Thai 

Chili Sauce, Hot Sauce, Mignonette Sauce 
 

Freshly Shucked Seasonal Oysters 
Tabasco, Lemon Wedges 

 
Japanese Corner 

Sashimi 
Salmon, Golden Pomfret, Malabar Snapper 

 
Handcrafted Sushi & Maki Rolls 
Served With Wasabi and Shoyu 

 
Chilled Noodle Selection 

Soba & Udon 
Shoyu Broth, Japanese Pickles, Bonito Flakes, Seaweed Strips, Sesame Seed 

 
Kani Chawanmushi  

Silky Steamed Egg Custard Infused with Crabmeat Stick 
 

Condiments And Dressings 
Pickled Ginger, Japanese Pickles, Edamame Beans, Chuka Kurage, Chuka Wakame, 

Tamago, Kani, Takuan, Shibazuke, Kyurizuke, Wasabi, Soya Sauce 
 

Umami Hot Pot 
Oden 

Dashi Broth, Tender Fish Cakes, Daikon Radish, Lotus Root, Shiitake 
 

Golden Crunch from the Sea & Land 
Deep Fried: Shishamo, Chicken Karaage, Kawaebi Karaage, Sawa Kani Karaage 

 
 



 

 

 
The Garden from the Farm 

Locally Grown Greens 
 

Condiments: Corn Kernels, Chickpeas, Cherry Tomato, Kyuri, Green Peas, Kidney Bean, 
Carrot, Capsicum, Red Cabbage, Red Radish, Red Onion 

 
Dressings: Caesar Dressing, Thousand Island, Sesame Dressing, Lemon Vinaigrette 

 
Gourmet Salads 

Smoked Salmon & Cream Cheese Salad 
Seared Tuna & Edamame Salad 

Roasted Chicken & Wild Mushroom Salad 
Crab & Mango Glass Noodle Salad 

 
Fromage & Charcuterie Atelier 

Cold Cuts 
Beef Salami, Chicken Lyoner, Smoked Duck, Smoked Chicken 

Condiments: Dijon Mustard, Pickle Onion, Capers, Pickled Gherkins, Olives, Sundried 
Tomato 

 
Cheese Board 

Brie, Blue Cheese, Camembert, Cheddar 
Condiments: Dry Fruits, Almond, Cashew Nut, Walnut, Assorted Seeds, Assorted Crackers 

 
Breads 

Sunflower Bread Loaf, Parmesan Bread, Whole Wheat Onion Bread, Dark Rye Bread, 

Baguette  

Daily Crafted Soups 
Western Inspired Soup 

Chef’s Chinese Soup Creation 
 

Chef’s Gourmet Showcase  
The Sea & Land Collection 

Ocean Catch of the Day 
Cherry Tomatoes, Olive, Capers, Lemon, Fresh Basil Mediterranean Style 

 
Roasted Lamb Leg 

Seasoned With Aromatic Herbs and Slow Roasted to Perfection 
 
 
 
 



 

 

 
 

Slow-Roasted Beef Brisket 
Tender, Slow-Roasted Beef Brisket Infused with Garlic, Rosemary, And Thyme 

 
Charred Octopus  

Lightly Charred Octopus, Slow-Braised in Smoky Tomato Sauce with Garlic and Smoked 
Paprika 

 
Slow-Roasted Texas-Style Oxtail 

Tender Oxtail, Slow-Roasted with Smoky Spices, Barbecue Sauce 
 

Sides 
Roasted Potatoes with Rosemary Salt 

Mushroom Stroganoff 
Garlic Parmesan Roasted Broccoli 

Mashed Potatoes 
 

The Pizza Atelier 
Curated Artisan Pizzas, Baked to a Perfect Golden Finish 

 
Wok & Spice  

Wok-Tossed Salted Egg Crab  
Wok-Fired Mussels in Kam Heong Sauce 

Aromatic Chili & Garlic Prawns  
Wok-Tossed Lotus Root & Mushrooms 

Steamed White Rice 
 

Chinese Roast of the Day (Live) 
Roasted Duck 

Served with Savory Garlic Chili, Sweet Duck Sauce, And Aromatic Plum Glaze. 
 

Dim Sum 
Siew Mai, Har Gow, Loh Mai Gai, Lotus Leaf Rice 

 
Malay Heritage Hot Line 

Ayam Bakar Madu 
Seafood Curry 

Lamb Masak Kari Berkentang 
Sotong Masak Serai & Limau 

 
 
 



 

 

 
Nyonya Heritage Bites  

Pai Tee Cups 
Crispy Pastry Cups, Vegetables, Prawns, Fried Shallot, Chili Sauce 

 
Penang Hawker Delight (Live) 

Char Koay Teow Penang’s Wok-Fried Flat Rice Noodles with Prawns, Scallop, Chive, Bean 
Sprouts and Eggs 

 
Noodle Station 

Asam Laksa 
Laksa Noodle, Lettuce, Pineapple, Cucumber, Bunga Kantan, Onion, Red Chili, Prawn Paste, 

Sour and Spicy Fish Broth 
 

Steamed Ocean Medley 
Abalone, Mud Crab, Baby Octopus 

Dipping Sauces: Nyonya Sauce, Green Chili Sauce, Garlic Purée 
 

Barbeque Ocean Specialties 
Flame-torched Scallops with Mentai Mayo 

Baked Lobster with Cheese Gratin 
Flame-Grilled Ling Fish with Teriyaki Glaze 

Char-Grilled Sotong with Sambal 
 

Iconic Malaysian Flavors (Live) 
Chicken And Beef Satay with Condiments and Peanut Sauce 

 
Sweet Elegance Atelier 

Cake Creations 
Strawberry Mille-Crepe 

Rose-Infused Strawberry Lychee Cake 
Strawberry Matcha Coconut Symphony 

Rosy Framboise Dream 
 

Petite Confections 
Berry Tiramisu 

Strawberry Royale Tart 
Strawberry Konnyaku Jelly 

Ispahan Panna Cotta Verrine 
Raspberry Craquelin Choux 

Strawberry Pavlova Nest 
 
 



 

 

Durian Royal Indulgence 
Durian Cream Brulée 

Durian Puff 
Durian Crumble Tart 

Durian Velvet Roll 
 

Hot Finale Creations 
Chocolate Pudding Serve with Crème Anglaise   

Leng Chee Kang  
 

Peranakan Heritage Treats  
Assorted Traditional Nyonya Bite-Sized Cakes 

 
Chocolate 

Chocolate Bon Bon 
Dragée 

White Chocolate Bark with Dried Fruits 
Dark Chocolate Fondue with Accompaniments 

 
Mango & Sticky Rice 

Sweet Mango, Sticky Rice, Lightly Sweetened 
 

Cendol Bingsu 
Coconut Milk Shaved Ice, Pandan Jelly, Red Bean, Palm Sugar Syrup 

 
Ice Cream and Sorbet 

Selected Ice Cream of The Day Served with Assorted Toppings 
 

Garden Of Fruits 
Selection Of Tropical and Seasonal Fruit 

 
 
 
 
 
 

*The chef reserves the right to make changes to the menu depending on freshness and 
availability of ingredients. 

 
 
 


