. sunday buffet lunch

Includes unlimited wine, beer, mineral water, soft drinks and hot beverages

Antipasto

A selection of creative composed salads,
marinated vegetables, seafood, shellfish,
and cured fish, complemented by roulades
and pdatés. Indulge in our charcuterie section
with freshly-cut salamis and cured meats
accompanied by typical Mediterranean

condiments and dressings

Sushi & Maki Table

A selection of sushi, maki and raw fish,

served with wasabi, pickled ginger,
and soy sauce

Soup Tureen

Roasted Pumpkin
& Hazelnut Soup @

Served with focaccia bread

Pasta Station
Mussel & Clam Spaghetti

White & brown vongole, mussel meat,

prawn sauce, cherry tomatoes,
and citrus zest

Penne Guanciale

Crispy guanciale, Pecorino Romano,
cherry tomatoes, basil leaves,
and local ricotta cheese

Mushroom Ravioli @

all

Oriental Bites

Sweet & Sour Vegetable Noodles )

Hokkien noodles, bell peppers. bok choy.
ginger, Chinese cabbage, hoisin,
spring onions, and sesame seeds

Golden-Fried
Vegetable Spring Rolls ©

Sticky-sweet sauce and crispy vegetables

Chicken Tikka Samosas
Spiced marmalade and yoghurt dip

Crispy Prawn Crackers
Served with sweet chilli salsa

Kashmiri Rice ©

Main Dishes

Garlic-Buttered Chicken Supreme

Honey-glazed parsnip., bok choy. black sesame
seeds, and a chicken cream sauce

Shawarma Station
Slow-grilled lamb doner kebab served
with pita bread, fraditional salads,
condiments, and sauces

Brown Meagre ‘Gurbell’
Creamy spinach, garlic confit,
roasted tomatoes, caper berries,
and a lemon & champagne sauce

inclusive

Carvery

Smoked Local Leg
of Gammon

Served with ginger, apple,
and cranberry chutney

Barbecued Black Angus
Beef Brisket

Roasted balsamic onions,
house-made barbecue sauce

Vegan Dishes
Broccoli & Peanut Stir-Fry ©

Wok-tossed broccoli with
crunchy peanuts, garlic, and ginger
in a light black bean sauce

Sweet Potato
& Chickpea Curry ©

Roasted sweet potato and chickpeas
simmered in a creamy coconut
and tomato sauce, infused with ginger,
garlic, and spices, served with
chives and basmati rice

Potatoes & Greens

Butter Steamed Seasonal Vegetables
Buttered Baby Potatoes
Triple Cooked Fries

Special Kids

Pepperoni Pizza
Sausage & Ham Pizza
Chicken Nuggets, Fries

Mac 'n’ Cheese

Sweet Finale

Treat yourself to our dessert section
prepared by our in-house pastry chefs.
Enjoy an array of puddings.
mousses, and chocolate
bite-sized freats, accompanied
by a chocolate fountain

Selection of
International & Local
Cheese Cuts

Served with home-made chutneys,
crackers, pickled vegetables
and flavoured grissini

Pasta parcels, filled with forest mushrooms,
truffle cream sauce, garlic confit,
and crispy Parmesan

Whilst every effort is taken to ensure that these items are gluten free, the environment in which these items are prepared is not
free from gluten, nuts, seeds, or lactose, therefore all dishes may contain fraces of these and other allergens. We treat food
allergies and infolerances seriously. Every effort is made to instruct our team regarding the potential of food allergies. Please
feel free to seek advice from our server/s as regards to which food cannot be consumed, if you have allergies or intolerances.

@ Denotes vegetarian dishes

@ Denotes vegan dishes




