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New Year Eve Dinner Menu

31 Dec 2025 (6.30pm - 10.30pm)
$288 per person

AMUSE BOUCHE
Sake Poached Hyogo Oyster with Caviar

SEAFOOD BAR ON ICE
Sweet Hoso Prawn, Venus Clam,
Haft Shell Sea Scallop,

Irish Cooked Sea Whelk

FRESH SEAFOOD CRUDO

Atlantic Salmon with Wasabi Vinaigrette

MIX & MATCH HEALTHY BAR

Mesclun Salad, Mix Lollo Rosso Lettuce, Kale
Cherry Tomato, Telegraph Cucumber, Onion, Chick Pea,
Olives Kalamata, Sweet Corn Kernel, Parmesan Cheese

FESTIVE SEASON COMPOUND SALADS
Thai Octopus Salad with Shredded Green Mango
Smoked Chicken and Bocconcini Cheese Salad

Spicy Cucumber & Tobiko Salad

CHARCUTERIE & CHEESE BOARD

Parmigiana Cheese / Roquefort Cheese /
BQde Meaux Cheese

rosciutto Ham
Salami

Black Forest Ham

SOUP

Atlantic Crustacean Seafood Bisque

. ’/ﬁtﬁ Artisan Bread & Echire Butter

LOUNGE

Level 22 South Tower

ENTREE
Braise Lamb Leg Masala #

Deep Fried Red Snapper
with Spicy Sweet Onion Sauce

Pacific Ocean Seafood Casserole

Canton Style Slow Braised Pork Knuckle
with Naipai & Shredded Conpoy

Braised Chinese Mushroom
with Broccoli & Wolfberries (V)

Aromatic Spices Tomato Fragrant Rice (V)

CARNIVORE CARVING

Roasted Rosemary Wagyu Beef Bone
- in Prime Ribs
Dijon Mustards, Truffles Jus

House Roasted Canton Duck
Fried Golden Lotus Bun, Cucumber, Spring Onion &
Sweet Bean Sauce

Abalone Singapore Laksa
Braised Abalone, Fish Cake, Prawn, Quail Egg,
Bean Sprout, Laksa Noodles & Sambal

SWEETS TEMPTATION
Tiramisu Cuppa
Passionfruit Mousse with Peach Short glasss
Opera Cake
Orange Jivara Chocolate Cake
Douceur Lactee Cake

Tropicana Fresh Cut Fruits Platter




