
 

  

31 DECEMBER 2024  
ADULT RM138  

SENIOR RM110  

CHILD RM69  

NEW YEAR’S EVE   

         GALA BUFFET DINNER  

GREEN BAR 
Rocket Leaves, Romaine Lettuce, Cherry Tomatoes, Carrots, Cucumbers, Radishes, 

Sweetcorn, Beetroot, Broccoli, Sautéed Mushrooms, Roasted Pumpkin,  

  

Condiments   
Lemon Wedges, Beef Bits, Garlic Croutons, Anchovy Fillet, Beetroot, Corn Kernels, 

 White Vinaigrette, Lemon Parsley Vinaigrette, Marie Rose Dressing, Caesar Dressing  

  

SMOKED & CURED   
Assorted Cold Cuts  

Beef Carpaccio with Shaved Parmesan & Pickles  

Sliced Turkey Toasts 

Home-Smoked Duck Breast  

Sliced Beef Bresaola 

Assorted Cold Cut  

Roast Beef with Cherry Tomatoes  

  

Condiments   
Mustard, Pickles  

  

CHEESES  
Assorted Cheese Selection  

  

  



 

Condiments  
Green & Black Olives  

Butter & Pickles  

BAKER’S ARTISAN BREAD DISPLAY   
French Baguette, Sourdough, German Rye, Muesli Bread & Soft Rolls  

  

 Condiments   
Selection Of Nuts, Grapes, Butter, Lavash Bread, Grissini Sticks  

  

  

 APPETIZERS & SALADS   
Confit Tomato &Broccoli with Black Olives  

Roasted Beetroot Salad with Truffle Cream & Mushroom Soil  

Olive Oil Roasted Potato Salad with Poached Fish Flakes  

Melon Salad with Lemongrass Dressing & Roasted Almond Flakes  

Yellowfin Niçoise Salad  

Seafood Cocktail with Caviar Pearls  

Thai Papaya Salad  

Glass Noodle Salad with Prawns  

  

CHILLED SOUPS & SHOOTERS  
Tomato & Grape Gazpacho  

Mint & Pineapple Lassi  

  

SEAFOOD STATION  
Home Marinated Seabass Fillet  

Smoked Tasmanian Salmon  

Citrus-Cured Barramundi Fillet  

Poached Prawns with Herb Dressing  

Sesame-Crusted Yellowfin Tuna Loin  

Poached Flower Crab  

  

Condiments  
Lime Wedges, Horseradish Cream, Cocktail Onions, Honey Mustard, Lime Mustard  

Tabasco, Chilli Sauce, Lemon Wedges  

  

  



 

HOT SOUP  
 Fisherman’s Bouillabaisse  

Hot & Sour Soup  

  

Carving  
Beef Wellington  

Roasted Australian Leg of Lamb  

Whole Roasted Seabass  

  

PRE-BBQ  
Herb Marinated Lamb Chops  

Beef Medallion  

BBQ Chicken  

Chicken Sausages 

Grilled Prawns  

Selection of Fish Medallions in Lemon-Spiced Marinade  

  

Sauces & Condiments  
Béarnaise Sauce, Mushroom Sauce, Pepper Sauce, Roasted Herb Sauce, Truffle 

Mayonnaise  

  

PASTA STATION   
Assorted Pasta Station   

  

Choice Of Pasta Sauce  
 Cream Sauce   

Tomato Sauce   

Bolognese Sauce   

Pesto Sauce  

  

   

VEGETABLE STATION  
Green Beans with Onions, Tomatoes & Almond Shavings  

Maple-Glazed Over Roasted Vegetables with Cheese  

Broccoli & Cauliflower with Crumbed Crust  

Braised Cauliflower with Ribbon Bean Curd  

Creamed Mashed Potatoes with Freshly Ground Nutmeg Powder  

Hasselback Potatoes with Sun-Dried Tomato Butter  



 

  

INDIAN FAVOURITES  
From The Oven  

Whole-Roasted Australian Lamb Leg Marinated with Authentic Indian Spices  

Chicken Tandoori  

Vegetable Tikka  

Selection Of Freshly Baked Roti & Naan Bread  

 

CURRY & SIDE DISHES  
Non-Vegetarian  

Butter Chicken Masala  

Prawn Biryani  

 

Vegetarian  

Dal Makhani  

Jeera Rice  

  

DESSERT STATION    
Chocolate Fountain with Condiments  

Assorted Mini Tarts   

Caramel Custard  

Bread Butter Pudding  

Assorted Konnyaku Fruit Jelly in Glass (3 Varieties)  

Assorted Cookies (3 Varieties)  

Assorted Individual Pastries (6 Varieties)  

Ice-Cream with Condiments  

Seasonal Fresh Fruit Platter  

Fruits Skewer in Glass  

Whole Fruits (3 Varieties)   

 

* We reserve the right to make substitutions to the menu without prior notice. 

 


