Food Coptal,

Adult: $128** | Child: $64**

Free flow of Mocktails, Soft Drinks and Juices

Stone Crabmeat with Yuzu Dressing

Mixed Seafood Salad with Mala Dressing

Heirloom Tomato Salad with Trio Bean Salad

Potato Salad with Smoked Chicken and Walnut
Mediterranean Quinoa Salad with Roasted Vegetables

Radicchio

Lollo Rosso

Green Lollo Rosso

Butter Lettuce

Yellow Frisée

Belgian Endive

Selection of Homemade Dressings

French, Italian, Thousand Island, Tartar, Caesar

Selection of Oils and Vinegars

Olive Qil, Pumpkin Seed QOil, Chilli Oil, Balsamic, White Balsamic, Xéres Vinegar
Selection of Nuts and Seeds

Pumpkin Seed, Sunflower Seed, Pistachio, Walnut, Pine Nut
Condiment Selection

Olive, Baby Tomato, Red Tomberry, Onion, Sweet Corn, Croutons

Applewood Smoked Salmon
Thai Cured Salmon
Salmon Pastrami

Beef Salami

Chicken Ham

Condiment Selection

Lemon Wedge, Caper Berry, Sliced Onion, Dijon Mustard, Pommery Mustard

Tuna
Salmon
Hamachi
Ebi

Tai

\ Octopus
Last pour of drinks is at 2.30PM. Child price is for children aged 6 to 11 years old.
Menu is on rotational basis and subject to change. Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel Singapore and Food Capital reserve the right to amend or terminate the offer without prior notice.



Sushi Roll
California Roll

Cha Soba with Seaweed
Condiment Selection
Soya Sauce, Wasabi, Pickled Ginger

Prawn

Pumpkin

Sweet Potato

Enoki Mushroom

Condiment Selection

Grated Daikon, Warm Tempura Sauce

Irish Oyster

Snow Crab Legs

New Zealand Green Lip Mussel

Chilled Tiger Prawn

Condiment Selection

Shallot Vinegar, Tomato Salsa, Cocktail Sauce, Tartar Sauce
Lemon Wedge, Tabasco

Baked Boston Lobster (Half Portion per Person)

Pan-Seared Beef Mignon with Baby Vegetables and Morel Cream Sauce
Butter-Glazed Carrot and Zucchini

Oven-Baked Cheesy Scallops

Pan-Seared Seabass Fillet with Pineapple Salsa and Herb Tomato Coulis

Cream of Wild Mushroom Soup

Seafood Pesto
Seafood, Rustic Pesto, Mozzarella Cheese Parmigiana

Hawaiian Chicken Tikka
The Queen

Mozzarella Cheese, Fresh Basil, Arugula Tomato

Artisanal Linguine Pasta with Fresh Boston Lobster
Herbs, Tomato Sauce

Eggs Benedict with Turkey Bacon

Herb-Marinated Prime Rib

Beef Wellington

BBQ Roasted Chicken

Condiment Selection

Dijon Mustard, Pommery Mustard, Honey Mustard, Tarragon Mustard

Wagyu Beef Burger

Last pour of drinks is at 2.30PM. Child price is for children aged 6 to 11 years old.
Menu is on rotational basis and subject to change. Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel Singapore and Food Capital reserve the right to amend or terminate the offer without prior notice.




Grilled Asparagus with Shaved Parmigiano and Lemon Oil

Roasted Tomatoes with Mozzarella, Basil and Olives

Roasted Pumpkin Wedges with Dried Raisins, Pecorino, Paprika, and Parsley
Grilled Pears and Chicken with Rosemary

Melon Wedges with Prawns

Assorted Vegetable Bruschetta served with Dips and Crudités

Dressings, Pesto & Condiments

Lemon, Olive Qil and Parsley Dressing, Basil Pesto, Olive Tapenade

Vine Cherry Tomatoes, Sun-Dried Tomatoes, Mixed Italian Olives

Artisan Cheese Selection

Bread

Cracker

Lavosh

Grissini

Selection of Chutney

Mixed Fruits, Minted Apple, Hot Tomato, Spiced Mango, Plum, Chilli
Selection of Fruits and Nuts

Dried Mixed Fruits and Walnut

Baguette
Kaiser Roll
Fruit Bread
Lavosh

Grissini

Soft Bun
Walnut Bread
Plain Focaccia
Dark Rye Bread

Grilled Wagyu Beef Ribeye
Grilled Australian Rack of Lamb
Grilled Baby Spring Chicken
Grilled Veal Sausage

Grilled Mediterranean Octopus
Grilled King Prawns

Truffle Mashed Potatoes
Crispy French Fries

Condiment Selection

Chicken Jus, Dijon Mustard, Mint Jelly

Singapore Chilli Crab with Crispy Bun

Sarawak Kolo Mee with Condiments

Vegetable Soup

Last pour of drinks is at 2.30PM. Child price is for children aged 6 to 11 years old.
Menu is on rotational basis and subject to change. Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel Singapore and Food Capital reserve the right to amend or terminate the offer without prior notice.




Gulai Kambing
Sambal Kangkong
Ayam Masak Lemak
Nasi Goreng

Chicken Satay with Condiment
Seabass Fish Tandoori

Jaituni Jhinga

Chicken Butter Masala

Mutton Rogan Josh

Basmati Rice

Assorted Naan Bread
Papadum

Prawn Cracker

Emping

Colourful Macarons
Assorted Chocolate Pralines

Hokkaido Madeleine
Raspberry Financier

Lemon Pound Cake
Hazelnut Chocolate Berliner

Créme Brllée

Maple Pecan Torte
Chocolate Entremet
Cream Puff

Fruit Jelly

Yuzu Basque Cheesecake
Red Velvet Cake

Yuzu Mousse Cake

Mixed Berries Tart
Assorted Cookies

Lemongrass Jelly with Pomelo Mango

Pistachio Churros with Chocolate Sauce
Chocolate Bread and Butter Pudding with Vanilla Sauce

A la Minute Soft Baked Chocolate Cake with Mixed Berries Compote
A la Minute Croffle

Caramelised Banana, Mango Passion Coulis, Summer Berries

Assorted Rainbow Marshmallow
Fresh Strawberry, Grape, Melon, Dried Fruits

Vanilla
Chocolate

Last pour of drinks is at 2.30PM. Child price is for children aged 6 to 11 years old.
Menu is on rotational basis and subject to change. Prices are subject to service charge and prevailing government taxes.
Grand Copthorne Waterfront Hotel Singapore and Food Capital reserve the right to amend or terminate the offer without prior notice.




