
• Grilled Chicken with Fresh Pineapple Salad
• Organic Potato Salad
• Tomato Balsamic Salad

DINNER BUFFET MENU
SALAD CORNER

Mixed Greens: Baby Spinach, Arugula
and Spring Mix, Romaine Lettuce, Butter Lettuce
Cherry Tomatoes, Cucumber, Radishes, Carrots,
Bell Peppers, Red Onion

MIXED ORGANIC GREEN SALAD BAR

Balsamic Vinaigrette, Ranch Dressing,
Honey Mustard Dressing,
Italian Dressing, Olive Oil and Vinegar

DRESSINGS

• Salsa: Corn Kernel, Tomato, Guacamole, Tzatziki
• Dips: Corn Chips, Flatbread, Garlic Bread

DIP & SALSA

Sea Prawns, Squid, Blue Crab, Mussels
SEAFOOD ON ICE

Olive Oil, Balsamic, Cucumber Pickle,
Green & Black Olives, Crispy Bacon,
Croutons, Carrot & Turnip Slices,
Capers, Lime Wedges

CONDIMENTS

• Marinated Beef Sirloin with Rosemary
• Marinated Whole Roasted Chicken with 
   Tomato Masala & Smoked Paprika
• Grilled Local White Prawns
• Grilled Squid

LIVE BBQ STATION

Pepper Sauce, BBQ Sauce, Piri Piri Sauce,
Thai Spicy Chili Sauce, Mint Chutney,
Green and Black Olives in Chili Oil,
Pickled Onions, Jalapeños, Gherkins

SAUCES AND CONDIMENTS

• Chocolate Fountain with Marshmallows
• Fresh Fruit and Berries
• Pumpkin Spice Cupcake
• Graveyard Pudding Cup
• Caramel Apple
• Monster Cereal Treats
• Bloody Red Velvet Cake
• Eyeball Truffles
• Monster Rice Krispie Treats

DESSERTS

• Witch’s Hat Cookies
• Chocolate Spider Cookies
• Halloween Sugar Cookies
• Ghostly Meringues

ZOMBIE COOKIES

• Mini Burgers (Chicken & Beef)
• Chicken Sausage Puff Rolls
• Mini Margherita Pizza
• Spaghetti & Meatballs
• Fruit Sticks
• Assorted Ice Cream
• Halloween Cake
• Popcorn
• Organic Fresh Fruits

HALLOWEEN KIDS’ CORNER DINNER

HALLOWEEN CREEPY COLD CUTS CORNER
• Ghostly Caprese Skewers, Salami, Cheese Sticks

• Organic Tomato Soup
• Bloody Beet Soup

SOUP

Pumpkin Bread, Mummy Breadsticks, Bat-Shaped
Bread Witch’s Finger Breadsticks, Coffin Bread Rolls
Ghostly Dinner Rolls, Spider Web Bread,
Zombie Bread, Truffle Oil, Butter, Dips,
Bread Selection

ZOMBIE BREAD CORNER

• Grilled Organic Vegetables with Herb Butter
• Baked Potato with Organic Herb Butter
• Grilled Organic Corn with Olive Oil & Herbs
• Grilled Cajun Chicken with Lemon Chilli Sauce
• Steamed Mackerel with Lemon and Chili Sauce
• Steamed Ric

MAIN DISHES

• Chicken Fajitas
• Beef Fajitas
   With Condiments

FAJITA STATION



BEVERAGE MENU

SPARKLING WINE
Canova Brut, Italy

ROSE WINE
De Bortoli, Rose, Australia

WHITE WINES
Chardonnay, Rothbury Estate, Australia
Sauvignon Blanc, Chilano, Chile

RED WINES
Merlot, Concha y Toro Reservado, Chile
Cabernet Sauvignon, Chilano, Chile

BEERS
Singha, Chang, LEO
Heineken, San Miguel Light, Tiger

CLASSIC COCKTAILS
Aperol Spritz, Cosmopolitan, Long Island,
Margarita, Mai Tai, Mojito, Piña Colada,
Singapore Sling, Whiskey Sour

SIGNATURE COCKTAILS
 • Coral Tide - gin, triple sec, lemon, 
    rosemary syrup
 • Sunset Spritz - vodka, Aperol, pineapple juice,
    lime, passion fruit
 • Lemon Mint & Ouzo - ouzo, mint, lemon juice,
    simple syrup
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PREMIUM COCKTAILS
• Coconut Island - Captain Morgan Spiced Rum,
   coconut rum, banana liqueur, bitters, 
   pineapple & cranberry juice
• Golden Barrel - Jack Daniel’s, banana liqueur,
   amaretto, orange juice, lime, simple syrup
• Pineapple Love - Bacardi White, Galliano, 
   pineapple juice, lime, simple syrup
• Bombay Remedy - Bombay Sapphire, cherry
   blossom, cranberry juice, lime

MOCKTAILS
• Watermelon & Mint Mist
• Lovely Rose
• Coco-Blue

SOFT DRINKS
Coke, Coke Zero, Fanta Orange, 
Sprite, Soda Water,
Tonic Water, Ginger Ale

WATER
Singha, Purra (Still, 600 ml)
San Pellegrino (Sparkling, 500 ml)

SMOOTHIES
• Strawberry-Vanilla
• Mango Delight Smoothie

JUICES
Mango, Pineapple, Apple, Orange Juice

Sammy

Prices are inclusive of a 10% service charge and 7% VAT.


