WESTERN BUFFET
MENU

L3

(All prices are subjected to 10% service charges and prevailing goods and services tax)



NJ Foods

SOUP
S$6 PER ITEM

Tomato Basil Soup @&/
Cream of Wild Mushroom Soup &=/
Butternut Soup @&/

Roasted Cauliflower with
Almonds Soup &=/

Broccoli with Almond Flakes @&/

SALAD
S$8 PER ITEM

Prawn Beans Salad &7

Chilli Pecan Vinaigrette with Mesclun
Salad @&/

Potato Salad with Chives @&/

Smoked Duck Breast with Honey
Mustard Dressing

Baby Spinach Salad with Asparagus &/

@ Vegetarian \_I' Lamb ;f_‘f Beef zﬁv Seafood t? Poultry
gl 0




NJ Foods

STARTER
S$8 PER ITEM

Roasted Beef Wrapped on Asparagus
with Balsamic Glaze 7

Smoked Salmon Roulade with
Cream and Mascarpone Cheese s

Smoked Salmon Tart with
Cream Cheese 4w

Buffalo Mozzarella with Rome
Tomatoes and Basil @&

Jalapeno Poppers @
Cocktail Prawns
Crab Meat Tart &
Calamari Fritters @&
Buffalo Wings with BBQ Sauce J

Chicken Quesadilla J

@ Vegetarian \I_l Lamb h-‘_x? Beef ,:;7‘,—5" Seafood Eﬁ Poultry




NJ Foods

MAIN COURSE
S$10 PER ITEM

Grilled Salmon with Lemon Butter
Sauce g

Grilled Seabass with Crab meat
Roulade s

Chicken Roulade with Mushroom J
Baked Spring ChickentJ
Beef Minute Steak

Baked Orange Honey Glazed Duck
Breast (subject to availability) <4

Beef Stroganoff -7

Lamb Chop with Juniper Berry Sauce {/

Vegetables Lasagna @&
Broccoli Gratinate @

Mushroom Portobello with Pine Nuts and
Feta Cheese @

@ Vegetarian Lamb “_m_;" Beef -:,;) Seafood tfj Poultry



NJ Foods

STARCH & VEGETABLE
S$4 PER ITEM

Roasted Potato &
Mash Potato with Truffle Oil @&
Mushroom Aglio-Olio @&
Creamy Chicken PastatJ

Marinara Pasta with Mixed
Vegetables @

Garlic Butter Rice @&
Pimento Rice @&

Mixed Sauteed Vegetables &

(broccoli, zucchini, baby corn, snow peas,
bell pepper)

@ Vegetarian \_I' Lamb w_‘;" Beef  _/7 Seafood Qﬁ Poultry




y NJ Foods

DESSERT
S$6 PER ITEM

Panna Cotta Shooters
(raspberry/mango/honey/strawberry)

Tiramisu Shooters
Chocolate Cake
Mini Mix Nuts Pie
Mini Pecan Pie
Cream Brulé

Assorted Fruits Platter




