Trader Vic’s

PUKA PUKA BUFFET

SEAFOOD ISLAND

Fresh Oyster
Sand Lobster
Black Mussel
Maryland Poach Shrimp
Condiments:
Apple & Cucumber Mignonette, Coriander & Basil Dip, Sambal Mayo, Tabasco, Lemon, Grilled Corn, Pico

De Gallo, Prawn Cracker, Passion Fruit Caviar

CHEESE & CHARCUTERIE COUNTER

Cheese
Normandy Camembert, Oakwood Smoked Cheddar, Tete De moin, Manchego, Gorgonzola
Condiments:
Fresh Figs, Green Grapes, Red Grapes,
Dry Apricot, Dry Prunes
Sundried Tomato, Silver Onion, Piccalilli, Green Olives, Confit Cherry Tomato, Quince, Emirati Honey
Fig Jam, Caramelized Apple & Apricot, Spice Pear Chutney, Plum & Ginger Chutney
Lavash Bread, Sourdough Crispbread

Charcuterie
Bresaola, Beef Pastrami, Beef Cecina, Turkey Ham
Condiments:
Gingerbread Mustard, Peppercorn Mustard, Honey Mustard
Capers, Cornichons, Sundried Tomato, Basil Butter, Roasted Pepper Butter, Wasabi & Seasalt Butter

SALAD BAR

Seafood Som Tum (S) (N)
Trader Vic's Salad (S)
Peach and Avocado Green Salad (V)
Kale and Cranberry Salad with Goat Cheese and Walnut (N) (V)
Chicken Quinoa Salad with Feta, Cashew, Pomegranate and Lemon Dressing (N) (V)
Grilled Vegetable and Beef Salad with Balsamic Reduction (V)

N



HOT APPETIZER

Crispy Vegetables Spring Roll (V) (G)
Honey Soy Glazed Veal Back Ribs (G)
Chicken Popcorn with sweet Tamarind sauce (G)
Jalapeno Cheeseball (G) (V)
Condiments:

Mandarin Mustard, Table Sauce, Sweet Chili Sauce

CANTONESE DIM SUM CORNER

Steamed Crystal Shrimp Dumplings (S) (G)
Braised Beef Bao Bun (G)
Chicken Shiu Mai (G)
Steamed Vegetables Dumpling (V) (G)
Condiments:
Chinese Black Bean Chili, Soy Sauce, Plum Sauce, Sweet Chili Sauce, Sambal, Sriracha

LIVE CARVING

o

“Lucky’s” Balinese Roasted Chicken
Coriander Lamb Leg
Hoisin Sauce, Gravy, Sambal Matah

PASTA STATION

Trader Vic's Signature Pasta
(Bucatini pasta, Calamari, Shrimps, Mussels, Chopped Parsley, Chili Oil, Chili Flakes, Garlic Confit, Basil
Leave, Pesto, Capers, Grated Parmesan Cheese, Spicy Rougaille Sauce

LIVE SOUP STATION

‘Bakso Malang’ Malangnese Meatball Soup with Bone Marrow (G)
Condiments:
Vermicelli Noodles, Bok Choy, Bean Sprout, Sambal, Wonton Cracker
Fried Garlic, Fried Onion, Coriander, Spring Onion, Sweet Soya, Fish Sauce

BBQ STATION

Asian Sticky Beef Steak
Coriander and Mint Lamb
Tandoor Chicken Skewers
Five Spices Mahi Mahi Fish in Banana Leaves




SAUCES

Assorted Mustard

Mushroom Sauce

Asian Chimichurri
Lime-Soy Beurre Blanc

HOT MAIN DISHES BUFFET

Indonesia Beef Rendang

Steamed Grouper with Superior Soy Sauce & Scallion Qil (S) (G)
Vegetable Thai Red Curry (V)
Huli Huli Chicken (G)
Vegetarian Chow Mien Noodles (V) (N)
Nasi Goreng (G)

DESSERTS

Passion Fruit Sago Pudding
Mango Panna Cotta with Lychee Compote(V)
Mini Cheese Cake(V)
Chocolate Ganache(V)
S'more Pumpkin Pie (G)
Fruit Tart (G)
Exotic Tropical Fruits (V)

ICE CREAM

Live Ice Cream Roll
Assorted condiments (Peanuts, Sprinkles, Marshmallow, Rice Crips, Chocolate nibs, Cone)




