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‘Easter Brunch

SUNDAY | 31 MARCH 2024 1 11.30AM - 2.30PM
RM168+ per adult | 84+ PER CHILD

EASTER SALAD BAR
SALADS - Iceberg lettuce, romaine lettuce, butter lettuce, Lolla Rossa

CONDIMENTS - Semi-dried tomato, cucumber, beetroot, roasted pumpkin, gherkins, croutons,
capers, black olives

VINAIGRETTE - French, Italian, balsamic, honey sherry
DRESSING - Thousand Islands, caesar, cocktail, mustard

EASTER APPETISERS

Potato salad with scallions, rilled chicken with avocado and tomato salsa, pomegranate, Granny
Smith and rocket with cranberry gastrique

CHEESE PLATTER

Parmigiano, Emmental, Edam, Brie, Camembert, Blue, walnuts, pistachios,
pecans, sunflower seeds, pumpkin seeds, apricots, cranberries, raisins,
crackers, strawberries, grapes, jam

HOUSEMADE ANTI-PASTI

Marinated olives, sun-dried tomatoes, roasted garlic and thyme, mushroom confit, grilled
artichokes, trio of roasted capsicum, grilled fennel, grilled eggplant

SOUP

Potato and leek with smoked duck, wild forest mushroom,
assorted bread rolls, butter, olive oil

PASTA

Seafood bisque, pomodoro, pesto, agio olio, turkey slices, streaky beef, tuna flakes, mushrooms,
olives, cherry tomatoes, capsicum, broccoli florets, parmesan

CARVERY
Roasted New Zealand lamb leg

MAIN DISHES - BARBEQUE

Seafood Mac & Cheese, jacket potato with condiments, grilled vegetables with herbs, stewed
beans, buttered corn, garlic and cilantro prawns, bbq glazed chicken wings, beef salmoriglio,
cajun lamb shoulder, lemon and dill halibut

SAUCES - Black pepper, mustard, mint, smoked BBQ

DESSERT
WHOLE CAKES - Opera cake, yuzu lemon carrot cake, caramel cheesecake, tiramisu

MINI CAKES - Mango and lime pavlova, madeleines, praline cake

ALL PRICES ARE IN RINGGIT MALAYSIA AND SUBJECT TO PREVAILING TAXES







