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BRUTCH

SEAFOOD BUFFET

Prawns with Szechuan Cocktail Sauce (GF)
Smoked Pickle Mussels (GF)
Hokkaido Scallops with Yuzu Kosho Aioli (GF) (R)

LIVE STATION
Tuna Sashimi (R)
Salmon Sashimi (R)

»
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HOT DISHES ~
Braised Shortrib with Rendang (C) (G) —-——

Snapper with Laksa Sauce (C) (GF) (SF)

Chicken Thigh with Black Pepper Sauce (D) (G) (SF)
Chicken and Beef Satay (G) (N) (SF)

Prawns with Salted Egg Yolk (D) (E) (G) (L) (SF)

SIDES

Broccolini with Goma Dressing (G) (L) (N)
Miso Mashed Potato (D) (L)

Tomato Briyani (VG)

Green Beans with Szechuan Dressing (V) (C)

DESSERTS

Chocolate Bailey’s Lamington (ALC) (D) (E) (G) (N) (V)
Caramel Cherry Gin Macaroons (ALC) (D) (E) (G) (N) (V)
Chocolate Cointreau Tart (ALC) (D) (E) (G) (V)

Fruits Selection (GF) (VG) (V)

(C) Chilli (D) Dairy (E) Egg (G) Gluten (GF) Gluten-Free Option Available
(L) Legume (N) Nuts (R) Raw (SF) Shellfish (V) Vegetarian
(VG) Vegan Option Available
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Veuve Clicquot
BEyEDIRE

THE BOTANIST

.7:«/:«:/«:
CODIGO
1530

MONKEY
SHOULDER

&
ACQUA

PANNA

S.PELLEGRINO

CHAMPAGNE

Veuve Clicquot Brut Yellow Label

COCKTAILS

Aperol Spritz
Aperol, Piccini Prosecco “Venetian Dress”, club soda

Botanist Orchard Bloom
The Botanist Gin, apple & pear puree, lime,
vanilla syrup, soda

Belvedere Tropical Smash

Belvedere Vodka, orange, passion fruit, pineapple, ‘» \
grenadine, soda 5 N
- N
Codigo Paloma - e
Caodigo 1530 Reposado Tequila, pink grapefruit, —
lime, soda - -

Monkey Rootbeer Highball
Monkey Shoulder Scotch, Back to The Roots liqueur,
soda

WINES
Santa Helena, Cabernet Sauvignon
Vivolo, Pinot Grigio

BEERS

Sapporo Premium Draught

SPIRITS

Belvedere Vodka

The Botanist Gin

Bacardi Reserva Ocho Rum

Codigo 1530 Reposado Tequila
Monkey Shoulder Blended Malt Scotch
Pallini Limoncello

NON ALCOHOLIC
Assorted Soft Drinks and Juices
Acqua Panna Still Water

San Pellegrino Sparkling Water



