
 

 
      Sustainably Sourced 
Crossroads Buffet uses only free-range eggs from locally produced farms. 
 
Menu is on rotational basis and is subject to change without prior notice.  
Full prepayment is required to secure reservations on special occasions and public holidays. 
Prices are subject to 10% service charge and prevailing Goods and Services Tax (GST).  
Child aged from 5 to 12 years old. 
 

 

 
 
 
 

Crossroads Buffet 2024 – Christmas Day Dinner Menu 

25 December 2024 
 

6:30PM to 10PM 

Adult: $148++ | Child: $58++ 

 
SEAFOOD ON ICE  

Snow Crab 

Poached Clam  

Poached Live Prawn 

Black Mussels 

Half Shell Scallop 

 

Sauce: Garlic Ranch, Wasabi Tobiko, Yuzu Spring Onion, Thai Nam Jin, 

Fermented Black Bean and Ginger, Fermented Chilli 

 

OCEANIC TREASURES STATION 

Tarragon Butter Poached Boston Lobster  

Dashi Butter Poached Boston Lobster  

Abalone Tartare  

Baked Abalone Florentine 

 

D.I.Y. COLD NOODLE STATION 

Cha Soba 

Zaru Udon 

 

Condiment: Spring Onion, Tofu, Edamame, Green Pickled Cucumber, Yellow 

Pickled Radish, Marinated Jellyfish, Marinated Seaweed 
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SASHIMI AND JAPANESE LIVE STATION 

Salmon  

Maguro (Tuna) 

Hamachi (Yellowtail) 

Assorted Maki and Gunkan Sushi 

Japanese Hand Roll (Temaki) 

 

Condiment: Spicy Salmon Mayonnaise, Kanikama, Tamagoyaki, Grilled Teriyaki 

Chicken, Soft Shell Crab, Tobiko, Fried Ebi, Unagi, Ikura 

 

SALAD BAR 

Selection of Freshly Chopped Condiments with Assorted Mixed Salad Greens, Crudités 

and Salad Dressing. 

 

READY-MADE SALAD 

Brussels Sprout and Chicken Pea Salad  

Roasted Pumpkin Salad with Mushroom and Spinach  

Winter White Salad 

 

CHARCUTERIE AND COLD CUT 

Salmon Mi-Cuit with Caviar 

Chicken Liver Pâté with 

Morel Gelée 

Truffle Country-Style Terrine  

Pot-Au-Feu Terrine 

Duck Paté En Croûte with Candied Fig 

Prosciutto de Parma 

Pepperoni Salami 

Mortadella Ham 

Turkey Ham 

 

Condiment: Selection of Mustard, Cornichon, Pickled Pearl Onion, Pickled Caper 

Berry 
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ARTISANAL BREAD & CHEESE SELECTION 

Selection of freshly baked artisanal bread. 

 

Cheese: Brie de Meaux, Manchego, Emmental, Wensleydale Cheese  

 

Cracker: Table Water Cracker, Sesame Lavosh, Grissini 
 

Condiment: Assorted Dried Fruit and Nut, Quince Paste 

 

NOODLE STATION 

Base: Braised Abalone Noodle, Laksa 

 

Condiment: Assorted Meat, Seafood, Vegetable, Noodle 

 

MEAT-FREE STATION 

Smoked Parsnip 

Root Vegetable Stew  

Cauliflower Fritti (Fried Cauliflower) 

Funghi Misti Flat Bread 

 

CHINESE BARBEQUE STATION 

Roast Duck 

Crispy Pork Belly 

 

Condiment: Hainanese Chilli Sauce, Hoisin Sauce, Plum Sauce, Thai Sweet Chilli 

Sauce, Peanut Butter Sauce 

 

CARVING STATION 

Roasted and Stuffed Rolled Beef Rump   

Roasted Whole Turkey with Stuffing 

Roasted Honey Glazed Ham (Bone-In) with Blueberry Chipotle  

Lobster & Bacon Macaroni and Cheese  

 

Condiment: Jus Au Vin, Peppercorn Sauce, Diane Sauce, Turkey Gravy, Mint Jelly, 

Honey Mustard, Béarnaise Sauce 
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FROM THE GRILL 

Grilled Chicken with Kumquat Lemongrass 

Pepper Prawn Skewers  

Pork Satay  

 

WESTERN HOT LINE 

Prawn and Sea Urchin Chowder 

Cocoa Braised Beef Short Ribs 

Seafood Au Gratin (Baked Seafood Stew) 

 

ASIAN HOT LINE 

Nasi Ulam (Herb Rice Salad) 

Shanghai Style Wok-Fried Rice Cake  

Eggplant in Sweet Chilli Sauce  

Wok-Fried Mantis Prawn with Salted Black Beans and Chilli  

Stir-Fried Pork Ribs with Dried Chilli  

Crispy Fish Barramundi Fillet with Dried Shrimp Chilli Paste 

Indonesian Style Curry Crab  

Double-Boiled Herbal Coconut Chicken Soup  

 

INDIAN HOT LINE 

Vegetable Biryani  

Butter Chicken  

Vegetable Korma  

Rogan Josh  

Papadum 

 

Condiment: Chilli Oil Yoghurt, Mango Chutney, Coconut Chutney, Mint Chutney, 

Tomato Chutney, Mixed Pachranga, Indian Snack 
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DESSERT 

Satisfy your sweet tooth at the chocolate fondue station, overflowing with an assortment 

of fruits, cookies, biscuits and more.  

A selection of cakes, petite pastries, verrines, puddings and local dessert. 

Log Cake:  Coffee Baileys, Pistachio Raspberry Rose, Blueberry 

Yoghurt, Chocolate Fudge  

 

Petite Pastry:  Mont Blanc Tart, Chocolate Raspberry Mousse Cake, 

Strawberry Mint Choux Puff, Spiced Cheesecake 

 

Hot Pastry:  Cheng Tng, Bread & Butter Pudding, Sticky Date 

Pudding 

 

Dessert Cup:  Black Forest Trifle, Blueberry Cheese  

 

Ice Cream:     Assortment of Mövenpick Ice Cream 
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BEVERAGE ADD-ONS** 

Enjoy a hearty buffet lunch with free-flow non-alcoholic beverage, draught beer, prosecco 

and house pour wine. 

Package A 

($22++) 

 

Non-Alcoholic Beverage 

Package B 

($30++) 

Draught Beer, Prosecco, House Pour Red and White Wine, Non-

Alcoholic Beverage 

 

Package C 

($68++) 

Henriot Champagne, Draught Beer, Prosecco, House Pour Red and 

White Wine, Non-Alcoholic Beverage 

 

 

Choice of Beverage:  

House Pour Wine:  Kressmann Selection Chardonnay, Kressmann Selection Merlot  

Draft Beer:   Heineken, Kirin, Tiger  

Prosecco:   Bolla Prosecco D.O.C. Spumante 

 
**Terms & Conditions apply. Please approach our team to find out more about the non-alcoholic beverages.  

Promotion cannot be used in conjunction with other discounts and privileges. 


