Food Copitil

DINNER BUFFET
1 September 2021 - 4 October 2021
Closed on Monday

WEEKDAY WEEKEND
Tuesday - Thursday Friday - Sunday & Public Holiday
6pm - 10.30pm (Last order at 10pm) 6pm - 10.30pm (Last order at 10pm)
$80 $85

Child pricing (50% off original price)

SEAFOOD ON ICE
Snow Crab Leg (Weekend Only)
Cold Mud Crab (Weekend Only)
Canadian Freshly Shuck Fresh Oyster
Chilean Scallop | Cherry Clam| Black Mussel | Prawn
Lemon Wedge | Red Wine Vinaigrette | Homemade Cincalok Chilli Sauce

HEARTY CORNER
Mixed Mesclun Salad | Romaine Lettuce
Sweet Corn | Cherry Tomato | Edamame | Kidney Bean |Black Olive
Pumpkin Seed | Almond Flakes | Dried Apricot | Dried Cranberry
Thousand Island Dressing | Honey Mustard Dressing | Caesar Dressing | Balsamic Dressing
Forest Mushroom with Capsicum in Goma Dressing
Smoked Chicken Salad with Sweet Corn and Tomato
Assorted Fruit Salad with Citrus Mayonnaise

JAPANESE SASHIMI AND TEMPURA .jf?}'jf‘
Sashimi | Fresh Salmon | Maguro | Hamachi | Octopus i
Ebi Tempura
Yasai Tempura

LOCAL CUISINE
Pumpkin Crab Soup

NOODLE STATION
Grand Copthorne Laksa }J

SIGNATURE CRAB CLAYPOT
Drunken Herbal Crab
Crab with Blue Ginger and Spring Onion
Chilli Crab with Mantou j
Mala Crab with Golden Mushroom

Prices are subject to 10% service charge and 7% prevailing government taxes.
*Child prices aged below 11 years old.

Grand Copthorne Waterfront Hotel and Food Capital reserves the right to amend or terminate the offer without prior notice.
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| Food Capital

DINNER BUFFET
1September 2021 - 4 October 2021
Closed on Monday

WEEKDAY WEEKEND
Tuesday - Thursday Friday - Sunday & Public Holiday
6pm - 10.30pm (Last order at 10pm) 6pm - 10.30pm (Last order at 10pm)
$80 $85

Child pricing (50% off original price)

INDIAN CUISINE
SouP
Nandu Rasam (Crab Soup) (Weekend Only) j
HOT
Chettinad Mutton Curry j
Kasoori Chicken j
Goan Fishj
Prawn Curry Masala j
Dal Tadkaj
Thosai
Saffron Rice
Homemade Garlic and Butter Naan

ROTISSERIE & OVEN BAKED STATION
Pork Belly Asian Herbs
Roasted Herbs Farm Chicken
Oven Roasted Australian Beef Ribeye with Argentinian Spice
Baked Norwegian Salmon with Lemon Aioli
Sweet Corn and Tomato

PASTRIES CORNER
Live Station
Teppanyaki Ice Cream with Condiments

PASTRIES
Orange Tartlets
Yam Custard with Chocolate Shell
Earl Grey Raspberry Pastries
Poached Green Apple with Lemon Verbena Blanc Mange
Glutinous Rice Ball with Peach Gum Soup (HOT)

CHOCOLATE FOUNTAIN
Marshmallow
Fruit Skewer
Melon
Grapes
Strawberry
Dried Fruits

Prices are subject to 10% service charge and 7% prevailing government taxes.
*Child prices aged below 11 years old.

Grand Copthorne Waterfront Hotel and Food Capital reserves the right to amend or terminate the offer without prior notice.
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