THE CLIFFORD PIER’S MENU

WESTERN SET MENU

Trilogy of Seafood
Charred Tiger Prawn, Sesame Crusted Tuna, Sous Vide Octopus
Lime Avocado Purée, Micro Cress
(C:42))
Truffle-Infused Porcini Mushroom Soup

(G229

Lemon Thyme Roasted Chilean Sea Bass
Truffle Mash Potato, Caramelised Root Vegetable, Beurre Rouge

OR

Roasted Grass-Fed Beef Tenderloin
Truffle Mashed Potato, Caramelised Shallots, Asparagus, Red Wine Jus

[C22-0)

The Pier’s Pandan Ice Cream,
Rose Dacquoise with Coconut Jelly

(G220

Fullerton Bay Blend Coffee and Tea
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THE CLIFFORD PIER’S MENU

CHINESE SET MENU

Deep-Fried Prawn with Passion Fruit Mayonnaise
Foie Gras Roasted Duck
Chilled Fresh Abalone with Honey Superior Soy Sauce

O3
Double-Boiled Chicken Consommé with Cordycep, Fish Maw and Dried Scallop
[C22-0)
Steamed Cod with Superior Soy Sauce
(G2 2.0
Simmered Egg Noodles with Tiger Prawn and Scallop in Spring Onion and Ginger
(G220

Chilled Strawberry Pudding with Vanilla Ice Cream
and Deep-Fried Sesame Dumpling stuffed with Red Bean and Banana

[C22-0)

Chinese Tea
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THE CLIFFORD PIER’S MENU

INTERNATIONAL BUFFET MENU

Seafood on Ice
Shrimp
Mussels

Snow Crab
Traditional Condiments

Salad
Clifford Pier Organic Garden (V)
Heirloom Tomatoes
Assortment of Garden Greens

Endive, Spinach
Arugula, Frisee

Butterhead, Romaine

Tempeh Crisps, Croutons
Semi-dried Tomatoes, Olives, Parmesan Cheese

Dressing
Caesar Dressing
Tamarind Dressing
Balsamic Vinegar
Thousand Island Dressing
Wafu Dressing
Sesame Dressing

Appetiser
Marinated Angel Hair Pasta and Wild Mushroom (V)
Mozzarella and Tomato Caprese (V)
Assorted Grilled Vegetables Antipasto with Balsamic Dressing (V)
Charcuterie Board
Cold Smoked Fish Platter

continued on next page
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THE CLIFFORD PIER’S MENU

Assorted Bread Station

Soup
Lobster Bisque with Bread Rolls

Live Station
Australian Prime Ribs
Roasted Root Vegetables, Yorkshire Pudding and Natural Jus

Hot Line
Roasted Cajun Chicken Thigh, Grilled Pineapple and Tomatoes
Baked Sea Bass Fillet with Fennel, Olives, and Cherry Tomato Sauce
Wagyu Beef Short Rib Braised with Red Wine
Mediterranean-style Seafood Stew
Wok-fried Rice with Shio Kombu and Asparagus
Truffle Mash Potatoes
Butter Glazed Seasonal Vegetables

Dessert
Fresh Fruit Platter
Assorted Macarons
Salted Chocolate Caramel Tart
Lemon Meringue Tart
Fullerton Carrot Cake
New York Cheesecake
Chocolate Manjari Cake
Créme Brulée

Menus are subject to change without prior notice.
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THE CLIFFORD PIER’S FLOOR PLAN
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