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Enjoy a wide variety of traditional holiday
dishes, all given a festive twist!¥-
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LAK 1,850,000

Combo package -
(Dinner Buffet with free-flow
house wines, beer and soft drinks)

4

LAK 1.450:000

Dinner Buffet

Tuesday, 24 December 2024
18:30 - 21:30

All prices are inclusive of 1]
10% service charge and 10% VAT

W Mosaic Restaurant | Ist Floor
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SMOKED MEAT AND FISH
Brisket, Smoke Chicken, Chorizo, Pork, Sardines in olive oil,
Semi Dried Tomato Tapenade (V/Gf)

Kalamata Olive Tapenade (V/Gf)

O Walnut and Roasted Honey Beetroot Hummus (V/GF) O
Roasted Brussels Sprout with Rosemary, Roasted Carrot with Thyme Onion
Beetroot and Vodka Cured Salmon Gravlax with Crostini (Gf) O
Dill and Black Pepper Vodka Cured Salmon Gralax
. O O

CHEF SELECTION BREADS AND HOMEMADE BUTTERS.
Multigrain, Rye, Baguette, Nut and Sour Dough >'<‘
Plain Butter Log | Truffle Butter Log | Paprika Butter Log
SEAFOOD STATION
Oyster Shucking Station with Selection of Condiments O
Cooked Prawns on Ice with Selection of Condiments

@)
Blue Swimmer Crabs, King Crabs Mussels, Calamari, Clams
Condiments: Mayonnaise, Chili Mayonnaise, Chili Sauce,
Nam Jim Sauce, Lemon, Tabasco
SASHIMI & SUSHI
M Tuna, Salmon, Seabass, Kani Sashimi
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Tuna, Salmon, Shrimp, Kani, California Maki Roll O
Soya Sauce, Wasabi, Pickled Ginger
SALAD STATION
Avocado and Mango Salad
Roasted Squash With Beef Pecan Nuts Salad
9‘6 Caesar Salad (Interactive Trolley) %’6

O Christmas Salad O
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o © Creme of Carrot Soup with Mandarin Segments O Q¢
Stir Fried Prawn with Chili and Salt
Teriyaki Salmon, Ginger Créme Fraiche and Shredded Iceberg o
Roasted Duck with Egg Noodles o

Beef Jeaw Bong Lasagna

Honey Roasted Root Vegetables And Balsamic Tomatoes. 0
Steamed Fish Fillet with Black Bean Sauce
o Saffron Rice Pilaf O
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CARVING STATION
Roasted Tom Turkey with Chestnut and Sage Stuffing ﬁ
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Forrest Herb Crusted Australia Beef Sirloin
with Spicy Chimichurri and Mushrooms.

O% Roasted Duck with Condiment
SAUCES: Red Wine Reduction, Cranberry Sauce, Chimmijurri Sauce
O Thyme-Garlic Sauce O
Hainanese Chicken Rice (Interactive Trolley)
O Condiments: Ginger Paste, Vinegared Chili Sauce, O
>|< Soy Sauce, Cucumber, Cilantro >’<
Truffle Pasta — Cooked In the Parmesan Wheel and Lashings
DESSERT STATION
o Chocolate Bundt Cake o)

Rich Fruit Cake

Gingerbread Cake

Blche De Noél
Mince Pies

Ginger Bread Cookies

Stolen
o M Cinnamon Roll ')

X’mas Cup Cake

LIVE STATION

Warm Fudge Brownie with Ice —Cream
Ice Cream
% Vanilla, Chocolate, Strawberry %

Topping Selection
@) Chocolate Sauce, Strawberry Sauce, Chocolate Chip, Marshmallows, Kitkat. O



