
 
 
 

Kindly note that menu items are subject to change based on availability  
Dishes can be made vegetarian-friendly or vegan-friendly upon request 

 
Prices are in SGD, subject to 10% service charge and applicable government taxes 

 

Christmas Eve Dinner 
24 December 2023 

6:30pm to 10pm  
(Last food order at 9:30pm and last beverage order at 10pm) 

 
 

Italian buffet with unlimited servings of antipasti, fresh seafood, festive favourites  
and more inclusive of free flow soft drinks, juices, and still and sparkling water 

 

 

$238 per adult  

$88 per child (five to 12 years old) 

 

Free flow beverage add-ons available 

 

 

 

Buffet Highlights 
 

ANTIPASTI 
 

Assorted Cold Cuts  
36 Months Parma Ham with Rock Melon, Salame Milano, Prosciutto Cotto, Pancetta, Mortadella with Pistachio 

Seasonal Leaves: Rocket Salad, Radicchio and Spinach Salad 

Selection of Burrata and Buffalo Mozzarella Cheese  
with Italian Heirloom Tomatoes, Basil Pesto and Aged Balsamico 

Daily Chef’s Soup 

 

MARE 
 

Amalfi Lemon Poached Boston Lobster 

Tiger Prawn 

Queen Scallops 

Taranto’s Black Mussels  

Clams 

 

LIVE STATION 
 

Seared Duck Foie Gras with Apple Rosemary Sauce and Pickled Red Onion 

Marinated Norwegian Salmon Tartare with Capers, Tropea Red Onion,  
Avocado Dressing and Avruga Caviar 
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PIZZA 
 

Pizza Romana 

Pizza Natalizzia 

Black Truffle Focaccia Mascarpone  

 

PASTA E RISOTTO 
 

Wagyu Beef Lasagna 

Spaghetti Aglio Olio with Clams, Sardinian Vermentino White Wine and Mullet Roe Bottarga 

1 Year Old Aged Acquerello Risotto in Langoustine Sauce  
with San Marzano Tomato, Grana Padano and Fresh Cream 

 

STEW 
 

12 Hours Slow Braised Lamb Leg with Baby Vegetables 

 

CARVING 
 

Smoked Paprika and Prosecco Marinated Roasted Turkey 
stuffed with Chestnut, Forest Mushroom and Cacioricotta Cheese 

 

MAINS 
 

Roasted Seabass 

Spicy Deviled Chicken 

Chargrilled Angus Beef Ribeye 

 

CHEESE ROOM 
 

Seasonal Selection of Over 40 Artisanal Italian Aged Cheeses 
with Truffle Honey, Nuts, and Assorted Dried Fruits 

 

FRUTTA 
 

Selection of Fresh Seasonal Fruits 
 

DESSERTS 
 

Assortment of Housemade Italian Desserts and Gelati  

Housemade Panettone Gelato with Raisin and Chocolate Chip 

 

BEVERAGES 
 

Selection of Soft Drinks and Juices 

Purezza Still and Sparkling Water 
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Free Flow Wines  
 

FREE FLOW PROSECCO, WHITE AND RED WINES, AND DRAFT BEER 
$278 inclusive of buffet 

 

Astoria Lounge Prosecco Extra Dry N.V. 

Terlano Pinot Grigio 2020 

Frescobaldi Nipozzano Riserva Chianti Rufina 2019 

 
 

FREE FLOW CHAMPAGNE, WHITE AND RED WINES, AND DRAFT BEER 
$308 inclusive of buffet 

 
Charles Heidsieck Brut Reserve N.V. 

Astoria Lounge Prosecco Extra Dry N.V. 

Terlano Pinot Grigio 2020 

Frescobaldi Nipozzano Riserva Chianti Rufina 2019 

 
 

FREE FLOW PRESTIGE SELECTION OF CHAMPAGNE, WHITE AND RED WINES 
$338 inclusive of buffet 

 
Charles Heidsieck Blanc de Blancs N.V. 

Charles Heidsieck Rosé Reserve N.V.  

Livio Felluga Fruili Colli Orientali Chardonnay 2021 

Tenuta San Guido “Guidalberto” 2020  


