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Breakfast Menu
Choice of 1 Set

American Breakfast Set
Includes: Hash Browns, Chicken Sausage, Bacon, Bread Basket & Seasonal Fruit 
Plate
Choice of Eggs:
Fried, Scrambled, Scrambled with Cheese, Omelet, Omelet with Cheese, Eggs 
Benedict, Poach Egg

Continental Breakfast Set
Includes: Bread Basket & Seasonal Fruit Plate

Choice of Cereal, Yogurt & Milk:
Cereal: Coco Shells, Corn Flakes, Granola    Yogurt: Plain, Blueberry
Milk: Fresh Milk, Skim Milk

Healthy & Vegan Breakfast Set
Includes: Whole Wheat Toast with Jam &Seasonal Fruit Plate
Choice of Breakfast Main:
 Egg White Omelet with Asparagus, Grilled Cherry Tomato, Garden Salad and 

Whole Wheat Toast with Jam
 Tofu & Japanese Sesame Dressing 
 Aloo Bhaji (Potato Curry) with Puri (Deep Fried Bread) and Indian Pickle (V)
 Chinese Style Vegetable Fried Rice with Tofu (V)
 Stir- fried vegetable with Mushroom sauce and Jasmine Rice (V)

Asian Breakfast Set
Choice of Main Dish:
 Pork congee, ginger, poach egg
 Wonton Noodles with BBQ Pork and Pak Choy
 Chow Mien, Egg Noodle with Dark Soy Sauce
 Assorted Dim Sum & Chinese Bun

All set include the following beverage choices
Choice of Hot Beverage:
Coffee, Green Tea , English Breakfast Tea, Earl Gray Tea or Chamomile Tea

Choice of Cold Beverage:
Apple Juice, Orange Juice or Guava Juice
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Lunch and Dinner Menu
Select 3 Courses : 1 Starter, 1 Main Couse and 1 Dessert

STATER

 Chicken Satay with Peanut Sauce and Cucumber Relish
 Mini Beef Slider and Wedge Potato with Coleslaw
 Pan Seared Tuna Salad Rocket Leaves, Seaweed, Avocado, Drizzled with a Rich 

Miso & Sesame dressing
 Classic Caesar Salad - Romaine Lettuce, Anchovies, Croutons, Parmesan 

Shavings and Smoked Salmon
 Fried Thai Vegetable Spring Rolls served with Sweet Plum Sauce
 Yum Nuea Yang - Thai Grilled-Beef Salad with Onion, Tomato, Cucumber and 

Lime Dressing
 Wild Mushroom Cream Soup: Served with Garlicky Croutons and Drizzled with 

Truffle Oil
 Tom Yum Goong - Thai Spicy Prawn Soup with Galangal, Lemongrass, Kaffir 

Lime, Chilies, and Mushrooms
 Roasted Tomato Soup Served with Crispy Garlic Bread (V)
 Baby Spinach Salad and Strawberry, Balsamic Dressing (V)
 Deep Fried Tofu Peanut Sauce with Cucumber Relish (V)

MAIN COURSE: Included Pasta, Comfort Food, Main Dish and Vegan 

PASTA

 Penne Arabiata with Tomato Sauces
 Spaghetti Bolognaise Slow Braised Beef Ragout
 Fettuccini Carbonara Crispy Pancetta, Egg and Parmesan Cheese Sauce with 

Poached Egg

COMFORT FOOD **All comfort food is served with potato wedges

 Chicken/Vegetable Quesadilla Served with Fresh Tomato Salsa and Home-
made Guacamole

 Classic Club Sandwich Grilled Chicken with Crispy Bacon, Fried Egg, Lettuce 
and Tomato Mayonnaise

 Beef Burger Beef Patty with Riverside Hydroponic Greens, Gherkins, Bacon, 
Grilled Onion and Cheddar Cheese
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Lunch and Dinner Menu
Select 3 Courses : 1 Starter, 1 Main Couse and 1 Dessert

MAIN DISHES

 Phad Thai Goong: Stir-fried Chantaburi noodles with Prawns, Bean sprouts, 
Chives, Peanuts, and Shredded egg

 Khao Pad: Original Thai-Style Fried Rice with Chicken, Beef, Pork, or Seafood 
with a Crispy fried egg

 Pad Ka Prao: Stir-fried Hot Basil Leaves with Chicken, Beef, Pork, or Seafood 
served with Steamed Jasmine Rice

 Gaeng Kiew Wan Gai Yang: Thai Green Curry with Grilled Chicken, Green 
Peas, Eggplant and Basil, served with Steamed Jasmine Rice

 Mussaman Kai: Thai Style Chicken with Mussaman Curry, Sweet potato, 
Shallot, Peanut served with Steamed Jasmine rice or Roti Bread

 Beef Steak Grilled Beef Tenderloin, Fluffy Truffle Mash Potato and Chimichurri 
Sauce

 Pork Steak Kurobuta Pork Chop served Over Herby Rice Berry Risotto and 
Sage Sauce 

 Norwegian Salmon Pan-fried Salmon, Grilled Cauliflower and Creamy 
Avocado and Jalapeno Sauce 

 Roasted Duck Breast with Hong Kong Kale, Creamy Potato, and Orange Sauce

VEGAN MENU

 Possible Patties - Hash Brown Potato with Grilled Tomato and Bake Bean (V)
 Classic Plant Based Beyond Vegan Meat Burger Potato Wedges and Coleslaw 

with BBQ Sauce (V) 
 Alu Gobhi Potato & Cauliflower Curry with Naan Bread (V)
 Red Curry with Soy Protein Pineapple with Steam Rice (V)
 Green Curry Vegetables serve with Steam Rice (V)

DESSERT
 Carrot cake with Thai pineapple coulis 
 Vegan chocolate Cake Topped with fresh berry compote
 Sticky Rice with Mango Served with coconut milk and crispy bean 
 Seasonal Fruit Platter 
 Selection of Ice Cream, Chocolate, Vanilla, Strawberry
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Kid Menu

Breakfast: Choose 1 Main Course and 1 Beverage

 Pan Cake
 French Toast
 Scrambled Eggs & Toast
 Egg Fried Rice

Choice of Kid Beverage:
Milk, Hot Chocolate, Apple Juice, Orange Juice or Guava Juice

Lunch and Dinner: Choose 1 Main Course, 1 Dessert and 1 Beverage

 Chicken Slider
 Crudités vegetables stick, thousand island
 Ham cheese sandwich
 Chicken nugget
 Whole wheat egg mimosa sandwich
 Poached seabass, carrot oranges puree
 Steam soft tofu, Hong Kong soya sauce, ginger 
 Stream mix vegetable
 Egg fried rice 
 Thai omelet, with steam rice
 Fried pork with steam rice
 Spaghetti meat ball

Dessert
 Blueberry Cheesecake
 Tiramisu
 Opera Cake
 Ice Cream
 Vegan Chocolate Cake (V)
 Vegan Vanilla Cake (V)
 Seasonal Fruit Plate

Choice of Kid Beverage:
Milk, Hot Chocolate, Apple Juice, Orange Juice or Guava Juice


