
SEAFOOD BAR (ICE CARVING BAR) CHEESE CORNER

COLD CUT STATION

New Zealand Mussels
Razor Clams 
Tiger Prawns
U.S. Scallops

Ocean Slipper Lobster
Clams

Shrimps
Blue Crab

Parmesan Weel
Brie de Meaux

Mont D’or (Hot Lamp)
Tomme de Savoie

Tête de Moine
Raclette Cheese 

Manchego Cheese
Comté 12 months
Taleggio Cheese

Provolone Cheese 
Whole Grana Padano 14 Months
Goat Cheese with Garlic & Herbs

Spiced Goat Cheese
Roquefort Papillon 
Fourme D’Ambert

 Gorgonzola
Camembert de Normandie

Pork Chorizo
Salami Milano
Serrano Ham

Black Forest Ham
Smoked Duck

Smoked Chicken
Tru�e Mortadella
Pavé au Poivre 
Beef Pastrami 
Beef Bresaola

Dried Apricots, Dates, Walnuts, Crackers,
Fresh Figs, Mixed Berries, and Grapes 

Olives, Sundried Tomatoes, Cornichons, Pearl Onions

OYSTER BAR (ICE CARVING BAR)

SALAD BAR 

PÂTÉ AND TERRINE STATION

Fine De Claire Oysters
Local Oysters

Freshly Shucked at The Bar 

Périgord Salad
Frisée, Green Beans, Smoked Duck, Foie Gras, Walnut Vinaigrette

Quinoa Salad
Smoked Chicken, Roasted Butternut and Vegetable pearls

Grilled Asparagus Mixed Green Organic Leaves
Caesar Salad with Condiments

Haricot Beans & Pumpkin with Walnut Dressing  
Grilled Salmon with Roasted Capsicum, Dill

and Orange Segment
Prawn Spring Roll 
Shrimp Cocktail

Rainbow Gazpacho
Roasted Beef Salad with Mixed Zucchini, Capsicum and Teriyaki

Bocconcini Salad
Fresh Tomatoes, Fresh Basil, Pesto Sauce, and Balsamic Reduction

Tuna Niçoise Salad
With Boiled Egg, Green Beans, Capsicum, and Kalamata Olives

Chicken Cobb Salad
Avocado, Roasted Chicken Breast, Boiled Egg, and Blue Cheese

Pâté Grand-Mère
Pork Rillettes

Pork and Pistachio Pâté en Croûte
Chicken Liver Parfait

Shallot Vinegar, Spiced Chili Sauce, Tabasco Sauce,
Cocktail Sauce, Fried Garlic and Shallots,

Lemon and Fresh Garlic

Accompaniments

Accompaniments

Accompaniments

Selection of Artisans Breads
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ROTISSERIE & CARVING 

GARNISHES /SIDE DISHES

SAUCES
(Classic Condiments Also Available)

BBQ STATION

ROYAL SEAFOOD SPANISH PAELLA

Kai Tong
Spicy Thai Herb Marinated Free-Range Chicken

Roasted Leg of Lamb with Garlic and Basil Crusted,
Served with Lamb Jus

Air-Dried, Matured Prime Beef 
Whole Roasted Turkey with Stu�ng and Garnishes

Christmas Gammon Ham
Suckling Pig

Brussels Sprouts Gratin 
Frensh Beans Bouquet with Yellow Zucchini 

Red Cabbage Sauerkraut Red Wine Vinegar 
Mixed Wild Mushrooms with Garlic And Herbs

Roasted Whole Rainbow Carrots with Honey Glaze 
Corn on The Cob With Coconut Milk and Cinnamon Powder 

Asparagus Hollandaise Sauce   
Double Potato Gratin with Saag and Cheese Fondue 

Tru�e Celeriac Purée

Honey and Date–Flavored Smoked Bbq Sauce
Tarragon Béarnaise

Seaweed and Ginger Homemade Wholegrain Mustard
Shallot Homemade Wholegrain Mustard

“Café De Bangkok” Butter

Hibachi Jumbo Prawn 
Sous Vide Grilled Chicken Breast Roulade with Rosemary

Phuket Squid
Moroccan Fish Brochettes ala Chermoula

Thyme Scented Beef Medallion

Sauce Condiments
Chimichurri, Tomato Salsa, BBQ Sauce, Rosemary Butter

Bomba Rice Traditional Paella
with Mussels, Clams, Squid, Tiger Prawns and Garnishes

THAI DELICACES

INDIAN

INDIAN SWEETS SELECTION

Ma Hor
Caramelized, Served with Fresh Fruits, Roasted Coconut, and Condiments

Khao Krieb Pak Mor
Thai Steamed Rice Dumplings

Pansip Sai Pla
Thai Fish Stu�ed Pastry

Saku Sai Gai
Thai Steamed Sago Dumplings with Minced Chicken

Yum Goongs Grob
Deep-Fried Crispy Shrimp Served with Spicy Sauce

Pak Lui Saun
Thai Noodle Salad Rolls with Vegetables

Spicy Prawn Soup with Lemongrass
Tom Yum Crab Claws and Snow Fish

Sum Tum Thod
Deep-Fried Papaya Salad

Wrap Pad Thai with Egg
Blue Crab Thai Green Curry

Massaman Beef
Red Curry with Tiger Prawns

Jasmine Steamed Rice

Chicken Tikka 
Chicken Marinated In Yogurt and Indian Spices,

Cooked in a Tandoor Oven

Bharwan Paneer Tikka 
Cottage Cheese Pavé Filled with Spiced Mava

Goan Prawn Curry
Prawn Curry Cooked in Coconut Milk with Tamarind, Spices, and Chili

Lamb Rogan Josh 
Lamb Braised in Northern Spices and Chili 

Chicken Biryani 
Spiced Chicken with Caramelized Onion, Basmati Rice,

Layered and Cooked in a Sealed Pot

Assorted Indian Breads
Laccha Paratha / Naan Bread/ Kulcha

Gulab Jamun
Rasmalai

Gajar Halwa 
Moong Dal Halwa
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ARABIC DESSERT

ITALIAN CORNER

MAKE YOUR OWN PASTA / RISOTTO DISH

MEDITERRANEAN SPECIALTY

MAIN COURSE

SOUP STATION

SHAWARMA STATION

COLD MEZZEH

HOT MEZZEH

Accompaniments

Tabbouleh
Hummus

Baba Ghanoush
Fattoush Salad

Vine Leaves
Herbs Labneh

Lamb Kebbeh
Spinach Fatayer

Falafel
Cheese Sambousak
Lamb Sambousek

Oven-Roasted Vegetables Moussaka with Feta Cheese

Braised Beef Cheeks with Vegetables and Pearl Onions

Chicken Tagine Green Olives, Potatoes, and Morocco Spices

Roasted Chicken Devil Style    

Grilled Seabass Florentine Creamy Fresh Spinach Sa�ron Sauce

Grilled Beef Medallion Madagascar

Asparagus Velouté 
Lobster Bisque with Parmesan Twists

and Tarragon Croutons
Smoked Ham Pork, and Yellow Split Peas Soup

Chicken Shawarma Rolls
Condiment and Garlic Sauce

Harissa Sauce, Tahini Sauce, and Garlic Aioli

Umm-Ali
Sa�ron Rice Pudding with Raisins and Almonds

Apricot Mohalabia
Baklava Selection
Date Maamoul 

Tunisian Basboussa 
Palm Dates

Homemade Beef Lasagna   
Eggplant Parmigiana 

Spinach Ravioli with Cheese Fondue and Stracciatella

Risotto Rice, Penne, Spaghetti, Farfalle, and Fusilli

Italian Sausage, Onions, Fresh Tomato, Zucchini,
Black Tru�e Paste, Black Olives, Basil, Mixed Mushrooms,

Bacon, and Parmesan Cheese

Beef Ragout, Tomato Coulis, Wild Mushroom Cream
Chicken Holy Basil sauce, AOP sauce,
and Mixed Seafood Arrabbiata Sauce

Choice of

Ingredients

Sauces

3

A Taste of

Festive Delights
CHRISTMAS EVE & CHRISTMAS DAY BUFFET



DESSERTS

Log Cake Collection

Whole Dessert

Mini Pastries And Verrines

Chocolate Selection

Macaron Tower

Christmas Cookies

Ice Cream / Sorbet

Red Velvet with Raspberry Log Cake
Chocolate Rocher Log Cake

2025 Signature Christmas Log Cake
Spiced Apple Crumble log Cake

Pear Mulled Wine with Cinnamon Bavarois Log Cake
Morello Cherry with White Chocolate and Cardamom Log Cake

Co�ee Financier with Blood Orange Log Cake

Cranberry Curd Tart
Gingerbread Cheesecake
Black Forest Christmas Trifle

Panettone
Dresden Stollen

Christmas Cupcake
Christmas Lollipop

Christmas Meringue Pavlovas
Christmas Panna Cotta

Christmas Choux
Christmas Chocolate Bells

Mini Reindeer Mousse Cake
Pumpkin Roll

Salted Caramel
Chocolate Ginger

Pistachio
Tiramisu
Rocher

Rembrandt Macaron Selection

Gingerbread Cookies
Star Anise Cookies
Milanese Cookies

Coconut Macaroon
Vanilla Kipfel

Vanilla
Chocolate
Pistachio

Lime
Strawberry
Coconut
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