
Sushi Station  
Sushi & Sashimi Counter 

Salmon sashimi | Tuna sashimi | Seabass sashimi (SF) 
 

Selection of Maki 
Prawn tempura | Spicy tuna maki (SP) | Californian crab 

maki | Spicy salmon maki (SP) | Vegetable maki (V) 
 

Selection of Nigiri 
Salmon nigiri | Tuna nigiri (SF)

Menu items and availability are subject to change without prior notice. 
For more information, please contact our F&B team.

Easter Buffet

Rs 4,500 per guest on B&B 
This experience is included in HB, FB and AI packages

A ALCOHOL | D DAIRY | E EGG | G GLUTEN | N NUTS | P PORK | SF SHELLFISH |S SOY | SE SESAME | VE VEGAN | V VEGETARIAN

Starters & Salads  
Easter deviled eggs (E,D) 

Bunny salad 
Prawn Spring cocktail (SF, D) 

Curried Easter Chicken Salad with Mango and 
Cashews (D) 

Salmon gravlax (SF, A) 
Chocolate beef salad (D) 

Terrine foie gras (A,D) 
Quinoa salad with asparagus and citrus 

dressing (V, VE)
Green bean and potato salad (V, VE)

Cold mezze (N)

Cheese & Cold Cuts 
Manchego | Gorgonzola | Pont-l’Évêque | Petit Livarot  

Camembert | Goat cheese (D) 
Crackers (G) | Dried fruits | Grissini (G) 

 
Coppa | Bresaola | Salami | Chorizo | Sgambato al 

pepe (P)

Soup  
Creamy mushroom soup (D)

Light Bites  
Vegetable spring rolls (V)

Mini onion quiche (G, D, E) 
Cheese balls (G, D, E, V)

Pasta Station  
Penne | Farfalle | Spaghetti (G, E) 

Tomato sauce (V) | Cheese sauce (D) | Seafood ragout (SF)

Live Station  
Grilled prawns with lemon butter sauce (SF, D) 

Mini marinated beef steaks with orange and oregano

Carving Station  
Roasted lamb leg with rosemary potatoes 

Braised ham glazed with honey (P) 
Meatloaf with eggs (E, D)

Main Courses  
Beef stew with carrots (D) 

Spicy duck curry (SP) 
Chilli prawns (SF, SP) 
Chicken roulade (D)  

Vol au vent seafood gratin (SF, D, G) 
Grilled local fish with champagne sauce (A, D) 

Mashed potatoes with truffle oil (D) 
Glazed baby carrots (V, VE) 

Steamed rice (V, VE)

Desserts  
Red fruit opera (G, E, N, D) 
Black Forest eggs (G, D, E) 

Passion fruit panna cotta with mini eggs (D) 
Blueberry bunny choux (G, N, D) 

Carrot cake (G, N, E) 
Vanilla crème brûlée (D, E) 

Coco egg with mango yolk (D, E) 
Colorful macaron selection (G, E, N) 
Sticky chocolate brownies (G, D, E) 

Pear and almond tart (G, D, E) 
Choco bunny lollipops (D) 

Assorted pâte de fruits  
Chocolate fountain (D)




