
W A F F L E  & P A N C A K E
S T A T I O N

Coloured Sprinkles | Maple Syrup | 
Whipped Cream | Coconut Jam | Butter | 
Nutella | Marshmallow

T O A S T  S T A T I O N

Sourdough | Butter | Jam

* Gluten-free available 
from the kitchen

O M E L E T T E  S T A T I O N

Choices of Eggs: 
Sunny Side-up | Over-Easy | Scrambled | 
Omelette | Egg White Omelette

Choices of Fillings: 
Diced Tri-Coloured Capsicum | Grated Mozzarella | 
Diced Tomatoes | Sauteed Spinach | Diced Chilli | 
Bacon Bits | Ham | Scallions| Brisket Bits 

H O T  F O O D  D I S P L A Y  

Applewood Bacon | Kurobuta Pork Sausage |
Roasted Potatoes | Mushrooms | Fried Rice | 
Mac & Cheese | Margherita Pizza

11.30am to 4pm



F O O D  T A B L E S C A P E
Singaporean Rojak Salad
Chinese Chicken Salad with Fried Wanton Skin
Charcuterie Board (Prosciutto & Salami, Grapes & Walnuts)
Tomato & Buffalo Mozzarella Salad with Balsamic Dressing
Vermicelli Noodles With Thai Dressing with Veggies
Shaved Cauliflower Salad with Romesco Sauce
Asian Kale And Barley Salad with Sesame Dressing 
Japanese Caesar Salad with Oven-Baked Croutons
Fig Salad, Goat Cheese, Arugula And  Basil Pesto
Chickpea Hummus
Roasted Miso Eggplant with Sesame Seeds
Roasted Long Bean Salad with Tomato Dressing
Avocado Focaccia Toast 

D E S S E R T
Pandan Madeleines
Chocolate Chip Cookies
Sugar-Free Cake Loaf
Carrot Cupcakes
Chocolate Cake with Nutella Frosting
French-style Egg Tarts
Chocolate Babka
Tropical Asian Fruit Platter (Pineapple | 
Papaya | Jackfruit | Dragon Fruit
Melon Platter (Red Watermelon)
Passionfruit Bowl
Grape Bowl

H O T  E N T R É E S
* Weekly rotation of two international dishes, 

made-to-order

11.30am to 4pm




