
Oceanic Odyssey
16 October to 8 November 2026
Excluding 30 and 31 October
6:30pm - 10pm
 
 
SGD 108 per adult inclusive of free �ow of soft drinks, chilled juices, co�ee and tea
(Sunday to Thursday)
SGD 128 per adult inclusive of free �ow of soft drinks, chilled juices, co�ee and tea
(Friday and Saturday)

Additional SGD 100 per adult inclusive of free �ow of champagne, house wine and beer
Additional SGD 80 per adult inclusive of free �ow of house wine and beer

50% o� adult price for children aged 6 to 12 years old 
Complimentary for all children  aged 5 years old and below
Complimentary for one child aged 12 years old and below with every full paying adult

The chef will be delighted to assist with any dietary requests as some items may contain pork, nuts and shell�sh.
Prices are in Singapore dollars and subject to 10% service charge and prevailing government taxes.



OCEANIC SPECIALS
Seafood pao fan Steamed flower crab, bamboo clams and scallops, egg floss, crispy rice puffs and fried 
shallots (Complimentary for each table of two guests or more)

Singapore chilli crab sanbei rice cracker*

King crab leg with egg white* Served with a choice of Premium light soy sauce and shallot oil or 
homemade Thai chilli sauce

Signature chilli crab with mantou bun

Stir-fried mussels in black pepper sauce

Braised crab meat and bean curd pot

Boston lobster tart*

Creamy squid ink pasta Parmesan cheese, calamari and cherry tomatoes

Seafood corn chowder

Bisque trio Lobster, crab and prawn

Salmon piccata Pan-seared salmon

Seafood mac and cheese

Cozze e Vongole Clams and mussels in white wine broth

Tandoor octopus wrap Octopus marinated in Indian spices with sautéed cabbage, capsicum, carrot and 
mozzarella cheese

Crispy coconut prawn fritters

OCEAN FLAME BARBECUE SPECIALITIES* served with condiments, lemon and tabasco

Whole baked barramundi

Tiger prawn

Slipper lobster

Squid ring

Flower crab 

JAPANESE COUNTER

Soba
Choice of cha soba or shiso soba, served with shoyu broth, Japanese pickles, nori and bonito 
flakes

Sashimi

Tuna, salmon, tako, amaebi*

Sushi and Maki 

Salmon, tuna, chuka kurage, inari, kani, California, ebi maki

SEAFOOD COLOSSEUM  served with condiments, lemon and tabasco

Seasonal oyster

Boston lobster

Yabby

Queen scallop

Tiger prawn

White clam

Snow crab*

SALAD 

Selections of fresh lettuce, dressing and condiment

Waldorf crab salad

Mediterranean orzo prawn salad

Caprese salad

*Available on Friday and Saturday only.

Menu items are subject to change.
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SELECTIONS OF COLD CUT PLATTER  

Wagyu pastrami

Pork salami

Smoked salmon

Peppercorn mackerel

Snow fish

FINEST SELECTIONS OF GOURMET FARMHOUSE CHEESE served with wafer cracker, lavosh, 
bread stick and jam

NOODLE STATION
Singapore laksa Quail egg, fish cake, prawn, beansprout and beancurd puff

Lala clam white bee hoon soup Flower clam, Hua Tiao wine, ginger, seasonal vegetables and spring onions

CARVING BOARD

Slow-roasted Angus beef with red wine jus

Baked salmon with parmesan herb

Cherry wood pork knuckle with yuzu plum sauce*

THAI DELIGHTS 
Tom Yam Goong
Goong Ob Woonsen Stir-fried glass noodles with prawns

Lobster Pad Pong Karee
Deep-fried fish in Thai chilli sauce

Thai-style Marinated Seafood

Selections of Tiger prawn, clam, mussel marinated in homemade Thai chilli sauce

ASIAN DELIGHTS 

Double-boiled chicken soup

Chicken and chinese sausage fried rice

Stir-fried pork with spring onions and ginger

Wok-fried seasonal vegetables

EUROPEAN DELIGHTS 

Chicken fricassee

Greek Stifado Beef and onion stew

Classic duck confit with orange-shallot glaze

Potato gratin

Green vegetable medley with European herbs

Cheesy garlic baguette

Gambas al ajillo Spanish Garlic Shrimp*

PIZZA 

Margherita pizza

Sicilian seafood marinara pizza

Spanish seafood and chorizo pizza*
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*Available on Friday and Saturday only.

Menu items are subject to change.



INDIAN DELIGHTS 

Murgh Malai Marinated Spring chicken with Indian spices

Hari Mutter Ki Tikki Green pea with potato

Kadak Jinga Deep-fried prawns marinated in Indian spices

Kasundi Machhi Fish cooked with fresh onions, tomatoes and mustard

Curry Set 

Lamb Vin Aloo Slow-cooked lamb with onion and tomato gravy

Dhaba Murgh Chicken cubes with pickling spices

Kadhai Paneer Cottage cheese with capsicum in cashew nut gravy

Aloo Palak Potatoes cooked with cumin and spinach

Dal Tadka Black lentils in butter sauce

Selection of Basmati Rice and Naan

Dum Biryani Basmati rice cooked with Indian spices

Masala and plain papadum

Plain and garlic naan

LITTLE FAN CORNER

A dedicated kid’s buffet corner with a curation of treats tailored for little ones

DESSERTS 

Signature chocolate cake

Lemon yuzu cheesecake

Raspberry rose pâte à choux

Strawberry lime mousse

Peach and oolong tea verrine

Mango passionfruit yoghurt

Coconut avocado mousse

Calamansi chia seed pound cake

Nonya Delights 
Penang lapis, seri kaya, kueh dadar, harum manis

Under The Lamp

Cherry clafoutis with cherry cinnamon compote

Freshly Made Waffle

Selection of ice cream, nuts and chocolate condiment

Chocolate Fountain

Seasonal fruits and marshmallow

Ice Cream and Sorbet on Waffle Cone

Strawberry sorbet, coconut sorbet, vanilla, chocolate

Assorted Cookies

Garden of Fruits

Selection of tropical and seasonal fruits
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*Available on Friday and Saturday only.

Menu items are subject to change.


