SATURDAY NIGHT LIVE!

ALL-YOU-CAN-EAT SEAFOOD BUFFET

EVERY SATURDAY, 6.30PM - 10.00PM | STARZ DINER

Creamy Mushroom Soup
Seafood Chowder

Condiments: Garlic oil, croutons, mushroom tempura, crispy turkey ham,
shredded parmesan cheese, chopped parsley, spring onion, coriander and fried shallot

Boreed

Assorted bread rolls, bread loaf and mini unsalted and salted butter

DA Spred

Steamed White Rice - Oriental Fried Rice with Crabmeat - “Siew Chap" Style
BBQ Chicken - Steamed Fish Fillet with Nyonya Sambal Sauce - Battered
King Prawn with Salted Egg Yolk - Sweet & Sour Mussels with Pineapple -
Chawanmushi with Crab Meat - Seaweed & Tuna Flakes - Vegetable Fritters

Cgerde Merger

Seafood On Ice
Black and green mussel, prawn, scallop, bamboo clam, flower crab and snow crab leg
served with Tabasco sauce and lemon wedges

Sushi & Sashimi
Maguro, tako and aji, makizushi, futo maki, gunkan maki, temaki, nigiri sushi and
inarizushi served with shoyu mirin sauce, wasabi and pickled ginger

e

Caesar Salad - Chef's Choice of Green Salad - Watermelon Salad
Thai Seafood Salad - Miso-Glazed Tofu Steak & Pea Sprout Salad -
Tuna Nigoise Salad - Cold Pasta Salad - Potato Salad with Wasabi
Mayonnaise - Tataki Salmon with Japanese Cucumber Salad

el

erin-

of the week from the grill
Braised Beef Ribs Slipper Lobster - Squid - Prawn -
Cauliflower puree and Banana Wrapped Fish Fillet - Crab -
charred sweet corn Black & Green Mussels

Sauces: Tartar, chili, tamarind juice,
Pan Fried Catch of the Day smoked BBQ, Thousand Island and
Fennel salad with sour créme, cocktail

miso sauce and remoulade dressing

Y ive!)
Baked Eggplant (v) G/ﬂ/mﬁ

Sﬁécznzoml? (;aslzl(lice, fresh herbs Oven-Baked Striploin - Roasted Chicken -
g Braised Boneless Lamb Leg
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pi/zzw

Margherita (v)
Mozzarella cheese, fresh basil, sliced tomato and tomato sauce

Hawaiian
Mozzarella cheese, pineapple, capsicum, turkey ham and black olive

Prawn
Mozzarella cheese, shrimps, roasted capsicum and dried chili

Assorted fried and steamed dim sum with vegetarian selection,
served with plum sauce and Thai chili sauce

Feapood Qoollp-

Prawns, Mussels, Calamari and Bamboo Rice

P

Sauce: Tomato, cream, seafood ragu, basil pesto (V) and bolognese (chicken)
Pasta selection: Spaghetti, penne and ravioli

N\ Jooeles

Japanese Miso Soup

Noodles: Udon and Soba
Condiments: Local choy sum, crab stick, fish and prawn ball, spring onion and fried shallot

T egserd

Cakes
Red velvet, matcha indulgence, black forest and chilled blueberry cheese

Petite Patisserie
Mango bavarois, chocolate mousse brownies, black & white flan
with orange crumble and assorted local desserts

Tart
Lemon meringue curd and chocolate mud pie

Hot
Filo wrapped almond jack fruit

Gelato Mio Ice Cream
Banana, vanilla, double chocolate, coconut, strawberry and mango
with ice cream condiments

Assorted Cookies

Tropical Fruit Slices

*Menu is subject to amendments based on the availability of ingredients.
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