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MENU
T I A N S H A N  S A L M O N  T R O U T  F E A S T

1 5  –  3 0  O C T



S E A F O O D  O N  I C E

Boston Lobster, Rock Lobster, Alaskan King Crab,  
Atlantic Snow Crab, Tiger Prawns, New Zealand Blue Mussels,  

Venus Clams, Half-Shelled Scallops, Irish Sea Whelks, Mini Crayfish, 
Marinated Prawns, Marinated Abalone, Marinated Venus Clams

C O L D  A P P E T I S E R S ,  C O M P O U N D  &
C A L I F O R N I A  S A L A D S

Spinach, Apple, Pomegranate, Goat Cheese, Pecans, Maple Vinaigrette

Confit of Tianshan Salmon Trout, Goma Dressing

Romaine, Hard-Boiled Egg, Bacon Bits, Parmigiano

Salmon Trout Tataki with Oriental Spices

Beetroot, Pumpkin, Feta Cheese, Olive Oil

New Potatoes, Mayonnaise, Bacon Bits, Scallions

CALIFORNIA SALAD BAR

Mesclun, Mizuna, Coral, Sweet Peppers, Purple Onions, Fennel, 
Tomatoes, Japanese Cucumber, Corn Kernels, Quinoa, Wild Rice,  

Kidney Beans, Green Beans, Asparagus Spears, Marinated Salmon, 
Quail Eggs, Smoked Chicken

Caesar, Thousand Island, Citrus Vinaigrette, Goma

Kalamata Olives, Stuffed Peppers,  
Sun-Dried Tomatoes, Grilled Artichokes

DIPS

Homemade Thai Green Chilli Sauce (Nam Jim), 
Honey Mustard Dressing, Nuoc Man Gung,  

Cocktail Sauce, Lemon Wedge



S A S H I M I  &  S U S H I

Tianshan Salmon Trout, Octopus, Yellowfin Tuna

Tamago Nigiri, Grilled Eel Nigiri, Seaweed Gunkan,  
Californian Roll, Vegetarian Maki, Salmon Trout Aburi

Shoyu, Wasabi, Pickled Ginger

Brown & Green Soba with Japanese Pickles, Nori,  
Furikake, Mushrooms, Seaweed

C H E E S E S  &  B R E A D S

Manchego, Morbier, Gubbeen, Munster, Brillat-Savarin, Banon

Walnuts, Raisins, Cranberries, Dried Figs, Kiwi, Guava, Honeycomb, 
Macadamia, Hazelnuts

Sourdough Baguette, Pretzel, Champagne Bread, Garlic & Emmental, 
Multiseed, Mustard, Mediterranean Focaccia, Grissini, Lavash,  

Cereal Sourdough, Rye Sourdough, Walnut Cranberry Red Wine

S M O K E D  F I S H  &  C H A R C U T E R I E

Smoked Salmon Trout & Homemade Gravlax with Condiments

Mortadella, Truffle Salami, Beef Pastrami, Honey Baked Ham, 
Prosciutto, Turkey Ham

Smoked Burrata, Bocconcini

Capers, Sweet Shallots, Pickled Onions, Cornichons



S O U P S

Lobster Bisque

Tom Yam Seafood Soup

Chinese Black Chicken Herbal Soup

C A R V I N G S  &  L I V E  C O O K I N G

Tianshan Salmon Trout Coulibiac with Lime Beurre Blanc

Mayura Ribeye Medallions (Grain & Chocolate Feed)

Wagyu Tomahawk Beef Shanks on Pilaf Rice

Barbecue Taro Pork Belly

Tasmanian Roaring Forties Lamb Chops

H O T  S I D E S

Sautéed Zucchini with Bacon Bits

Gratin Potatoes

Corn Cakes

Charred Broccolini, Clarified Butter

Seared Salmon Trout, Green Pea Mash, Dill Cream Sauce

L E V A N T I N E / M I D D L E  E A S T E R N
MEZZE

Hummus, Baba Ghanouj, Tarator, Harissa, Batenjein Salad,  
Carrot Salad, Levantine Pickles, Fattoush, Falafel, Fayater Cheese,  

Pita Bread, Laffa Bread 



MAINS

Chicken Shawarma  
Flat bread, lettuce, homemade sauce

Kofta  
Marinated beef balls

Lebanese Ratatouille
Eggplant, zucchini, sweet peppers, tomatoes 

SWEETS

Baklava
Layers of phyllo pastry stuffed with nuts glazed with sugar syrup

A S I A N
CHINESE

Mala Salmon Trout

Crispy Salmon Trout Tossed with Thirteen Spices

Shanghai Greens with Shiitake

Salmon Trout Xiao Long Bao

Pan-Fried Shanghainese Pork Buns

Mini Pork Wantons

Crispy Beef Pancakes

PERANAKAN

Slow-Braised Nyonya Assam Salmon Trout, Lady’s Finger,  
Pineapple, Tamarind

Pineapple Chicken Cooked with Buah Keluak Nuts

MALAY

Slow-Braised Wagyu Beef Cheek Rendang,  
Indonesian Spices, Coconut Milk

Sayur Lodeh, Cabbage, Green Beans, Carrot, Aubergine,  
Turmeric, Coconut Milk



Nasi Lemak, Pandan, Fenugreek, Blue Pea Flower,  
Ikan Bilis, Cucumber, Peanuts, Sambal

Chicken Satay, Peanuts, Cucumber, Onions (Live Station)

NOODLES

Singapore Laksa, Prawns, Hard-Boiled Egg, Beansprouts,  
Dried Puffed Tofu

CHICKEN RICE LIVE STATION

Poached, Roasted, Soy-Braised

Fragrant Rice, Condiments, Braised Cage-Free Eggs

INDIAN

Chicken Tikka

Chicken Tikka Masala (Live Station)

Fresh Tandoor-Baked Plain Naan and Garlic Naan

Lamb Rogan Josh

Dhall

Goan Salmon Trout Curry

Coin Prata

Chicken Curry with Potatoes

THAI APPETISERS

Young Mango Salad

Green Papaya Salad

HOT

Crispy Pork Batonettes

Stir-Fried Baby Kailan

Salmon Trout with Thai Chilli


