
Easter Brunch

 A
lic

e in Wonderland

Sharing Menu

Flavoured Hot Cross Bun Basket (G, D)

Starters
Ceviche & Tartare Platter (G)

Tuna and Trout Tartare, Seabass Ceviche, Avocado, Olive Tapenade, Coconut Lemongrass Dressing

Cheese Board (G, D)
Assorted Cheeses Served with Fig Jam, Candied Dried Fruits, and Fresh Berries

Garden Salad (V)
Baby Artichokes, Root Vegetables, Cress Salad, Tru�e Mushroom Soil

Mains
Surf & Turf Platter (G, D, N)

Norwegian Salmon, Tiger Prawns, Corn-Fed Chicken, Braised Beef Rib on the Bone,

La Ratte Potatoes, Yuzu Broccolini, Foie Gras Jus, Citrus Butter

Vegetable Wellington (G, D, V)
Served with Herb Creamy Mash and Rich Mushroom Sauce



“Please alert your server in case of any food allergies.”

Dessert Bu�et 
Easter Sugar Cookies (E, G, N, D)

Easter Chocolates (E, G, N, D)

Hazelnut Delight (E, G, N, D)

Easter Egg Brownies (E, G, N, D)

Strawberry Shortcake (E, G, D)

Blueberry Entremet (E, G, N, D)

Cheesecake with Berry Topping (E, G, D)

Mango Mousse (E, G, D)

Vanilla Bar (E, G, D)

Green Apple & Cinnamon Cheese Mousse (E, G, D)

Black Forest Cake (E, G, D)

Crème Brûlée (E, D)

 

Kids' Bu�et Corner
Breaded Prawns with Cocktail Sauce (D, G)

Mac & Cheese (D, G)

Chicken Sausage Roll with Tomato Ketchup (D, G)

Spaghetti with Tomato Sauce & Vegetables (G)

Beef Slider & Fries (G, D)


