The Platter

Christmas Semi-Buffet Dinner

Soup of the Day RHEY &  Antipasti Buffet BBu#
CHOOSE ONE OF THE BELOW MAIN COURSE ZE#—#& M TE%

Australian Wagyu Beef Rib Eye Steak
with Maple Syrup Sweet Potatoes
shallot glaze

SENAN 4 IR Y IEE I B R s $408

Pan-fried Cod Fillet on Saffron Risotto Cake
with Tomatoes, Truffle-Glazed Onion Confit
red wine reduction

EHREANIEEANGEREMRNEEERAET $348

Grilled Jumbo Argentine Red Shrimp
with Black Truffle Risotto

L EMRZEARSEENERAFIR $318

Herb Crusted Australian Rack of Lamb
with Mable Syrup Sweet Potatoes
herb gravy

EEERNE R EENEREEEH $308

Slow-cooked Turkey Breast with Smoked Ham
honey glaze

12 2% DK i O 4V N BB BR ZE M U 3 $288

Dessert Buffer BBt &  Coffee or Tea WBESEE
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Subject to 10% service charge based on original price.
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Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
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