
Seafood 
Buffet

menu
STARTER

Variety of Artisan Bread with Butter 
Served in table baskets for guests to share.

Seasonal Fresh Fruit Platter

COLD SELECTION
Giant King Prawns

Spanner Crabs

Pacific Oysters 
(6 pcs per person limit)

Salmon Sashimi 
(80-100g per serve per person limit)

Smoked Salmon Salad

SERVED WITH
Mignonette Sauce (shallots & 

vinegar), Traditional Seafood Sauce, 
and Lemon Wedges

HOT DISHES
Baked Barramundi with Lemon 

Pepper Butter

Mussels With Tomato & 
Japanese Wine Sauce

Deep-Fried Crab Claws

Salt & Pepper Squid Tentacles

Seafood Fried Rice

Stir-Fried Seafood Noodles

Roasted Seasonal Veggies


