NEW

YEAR’S EVE
ROCK ‘N ROLL

BUFFET

APPETIZERS & ANTIPASTO

Baked Sicilian Eggplant, Bocconcini Salad with
Basil and Cherry Tomatoes, Braised Grain Fed
Tenderloin with Tuna Mayonnaise, Cold Fusilli
Tricolore Salad, Greek Watermelon Salad with
Feta Cheese, Olive & Petit Vegetables, Grilled
Fennel Salad, Marinated Baby Octopus Salad,
Nicoise Salad, Oven Baked White Button
Mushroom stuffed with Beef Ragout & Parme-
san Cheese, Russet Potato Salad

Selection of Antipasti

Kalamata olives, Black olives, Green olives and
Stuffed olives, Artichokes,

Grilled Capsicum, Beetroot, Sundried Tomatoes,
Feta Cheese & Pink Peppercorn

BRUSCHETTA

Italian Bruschetta & Toasted Baguette
Sautéed Mushrooms, Tomato Salsa, Buffalo
Mozzarella Cheese,

Eggplant Spread & Olive Tapenade

COMPOSED GARDEN GREEN

Assorted Salad Leaves, Cherry Tomatoes, Kyuri,
Red Onion, Shredded Carrots, Artichoke Heart,
Capers, Mushrooms, Thousand Island, Balsamic
& Lemon Dressing, Vinaigrette,

Extra Virgin Olive Oil

CAESAR SALAD

Romaine Lettuce, Grana Padano Cheese,
Garlic Crouton, House made Caesar Dressing,
Quail eggs, Smoked Duck Strips

PIZZERIA

31 DECEMBER 2017
06.30PM - 10.30PM

ADULT KID (6-12)
RM239 NETT RM139 NETT

INCLUSIVE OF A COMPLIMENTARY PARTY PACK
AND A TICKET TO NYE PARTY AT THE POOLSIDE.

COLD CUTS

Smoked Ocean Trout, Smoked Tenggiri, Smoked
Duck Breast, Bresaola & Turkey Ham, Gherkins,
Pickled Ginger, Dijon Mustard, Cocktail Onions

SEAFOOD ON ICE

Oysters, Poached Yabbies, Scallops, New
Zealand Green Mussels & Salmon Sashimi,
Cocktail Sauce, Wasabi & Shoyu Sauce, Lemon
& Lime Wedges, Shallot Vinaigrette

ITALIAN CHEESE SELECTION

Pecorino, Grana Padano (6 months Aged),
Taleggio, Dried Fruits, Cheese Cracker, Assorted
Marmalade & Jam, Vincotto, Vegetables
Crudités

BREAD COUNTER
Bread Rolls, Bread Loaf, Italian Bread, Grissini,
Portion Butter and Dips

SOUPS

Seafood ‘Cioppino’ Soup

Cream of Celeriac with Asparagus Spears and
Saffron Cream

BUFFET HOT SPREAD

Mediterranean Pilaf Basmati Rice, Beef Masala
with Potato, Seafood & Rice ‘Ala Cacciatore’,
Pan Fried Barramundi & Saffron Bouillabaisse,
Oven Baked Rack of Lamb with Caramelized
Onions, Mint Jelly and Soft Polenta, Roasted
Chicken Roulade with Green Chili Sauce,
Roasted Potato with Beef Bacon, Green Onions,
Cheddar Cheese,Vegetables ‘Ratatouille’

CARVING STATION

Roasted Whole Turkey, Cranberry Citrus Sauce,
Glazed Nuts, Sage Bread Stuffing, Glazed
Sweet Potato, Roasted Herbed Root Vegetables
Oven Baked Striploin of Beef, Spring
Vegetables, Gherkins, Dijon Mustard, Au jus

FLYING PIZZA STATION

Fruitti Di Mare Pizza
Marinated Squid, Prawns, Seabass, Garlic Flakes,
Mozzarella Cheese, Lemon Herb Dressing

Diavola Pepperoni Pizza
Dry Chilis, Tomato Passata, Mozzarella Cheese
with Oregano

Carbonara Pizza
Pulled Turkey Meat, Creme on side, Shredded Grana
Padano Cheese, Miushroom, Roasted Garlic

PASTA STATION

Choice of Pasta
Spaghetti, Fettucine, Buccatini or Penne

Choice of Sauce
Amaritchiana, Red Onion, Dry chili, Streaky Beef or
Chicken, Balsamic Vinegar, Tomato sauce

Prawn Aglio Olio
Prawn, Garlic, Dry chilis, Fresh Basil, Cherry Tomatoes

Carbonara
Onion, Streaky Beef or Chicken, Saute Mushrooms,
Grana Padano, Creme with Eqg Yolk

COTTON CANDY STATION
Colorful Sugar Candy Cotton with Skewer

MIXED FRUITS CORNER

Seasonal Fruits with Mint Leaves and Lime

DESSERTS

Chocolate Corner, Hot Chocolate Pudding with
Vanilla Sauce, Chocolate Cake, Dark & White
Chocolate Mousse, Brownies, Chocolate Briilée,
Chocolate Tarts, Chocolate Eclairs

Sweet Sensation

Plum and Almond Pudding with Vanilla
Custard Anglaise, Lemon Mousse Cake with
Jelly, Miniature Pandan Cheese Cake, Apple
Tart Tatin on Almond Financier, Ginger Brilée
Tarts, Raspberry Charlotte, Chocolate and
Cherry Yule Log, Blueberry Panna Cotta,
Poached Fruits with Cinnamon, Dragon Fruit &
Mandarin Orange Compote, Raspberry
Financier with Mascarpone Cheese, Mango
Creme Brilée, Matcha Tiramisu, Christmas
Cookies, Summer Fruit Jelly in Glass, Assorted
Ice Creams and Toppings




