
POOL ACCESS INCLUDED
EVERY SUNDAY FROM 11:30AM TO 2:30PM

MENU

BRUNCH
SUMMER 2022 

SUNDAY

Appetizers
Homemade Foie Gras Terrine from Maison “Alain François”

Pâté En Croûte, Rillettes,
Pâté En Croûte from “La Ferme de Bassac Organic Farm”

Tomato Tart Fine

Cold Cuts Station
Torchon Ham

Parma Ham, Beef Bresaola, Napoli Salami
From Italy

Fish Corner
Gravlax Salmon 

Smoked Cambodian Sea Bass Marinated with Beetroot
Homemade Cambodian Sea Bass Marinated with Citrus

Salmon Corner
 Sashimi Boat with Fresh Salmon, Sea Bass & Tuna

Tempura, Tiger Prawn and Vegetables
California Sushi Roll

Soy Sauce, Wasabi Mayonnaise, Kikkoman Sauce

Oyster Bar
French Marennes d’Oléron Oysters

French Oysters Fine de Claire No3 from Maison Geay
US Totten Inlet Oysters

Pacific Oysters

Raclette “Au Lait Cru”
Baby Potatoes, Cold Cuts, Gherkins

Seafood Station
Canadian Lobsters

River Prawns 
Flower Crabs 

Blanched Tiger Prawns
Shallot Red Wine Vinegar, Tomato Salsa, 

Cocktail Sauce, Aioli Sauce, Mayonnaise, Lemon Wedges
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New Summer CollectionNEW



Salad Buffet
� Selections of Organic Salad, Hydroponic Salad and Condiments

from “Kannika Modern Farm”
Pasta and Pesto Cold Salad 

Vegetable Taboulé

Cold Soup
Tomato Gazpacho 
Carrot Vichy Soup 

Barbecue Station
Red Mullet, Tiger Prawns, River Lobster,

Australian Lamb Chops
Barbecue Sauce, Beurre Blanc, Green Peppercorn Cream
Citrus and Herbs Marinated Chicken Skewer 

Oriental Spices Marinated Lamb Skewer 
Chipolata “La Ferme de Bassac Organic Farm”

Merguez Sausage from“La Ferme de Bassac Organic Farm”
French Seared Foie Gras from Maison “Alain François”

Hot Buffet
Stir-fried Canadian Lobster Claw with Garlic 

Steamed Jasmine Rice
Stir-fried Vegetables with Oyster Sauce

Banh Mi and Crispy Roasted Pork

Western Hot
Canadian Lobster, Spiny Lobster

Veal Marengo
Baby Potato with Rosemary, Grill vegetables

Ratatouille

Carving Station
Roasted Australian Lamb Leg with Honey and Cumin

Scandinavian Salmon Wellington
Stuffed with Spinach Cream Cheese and Pesto 

 Australian Black Angus Roasted Beef Chop

Chinese Corner
Selection of Homemade Dim Sum, Roasted Peking Duck

Suckling Pig, Noodles Station

Assorted Cheese from France
Camembert de Normandie AOP, Brie de Meaux AOP,

Fourme D’Ambert AOP, Emmental, Chèvre Bûchette Jacquin

Artisan Bread Freshly Baked
    Cereals Mini Baguette, Mini White Baguette,

Sesame Roll, Oats Roll, Walnut Bread Roll, Rosemary Focaccia

Sweet Temptation
Chocolate Fountain,
Strawberry Tartlet,

Chocolate Bavarois from “WAT” Chocolate
Tarte Tatin

Dacquois Biscuits with Praliné Cream
Pistachio Macaroon Tart with Strawberry
Pear Charlotte, “Swan” Choux à la Crème,

Opéra, Saint-Honoré, Mille-Feuilles, Fruits Salad,
Fresh Fruit Station
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