
Cinnamon Asian Kitchen | Every Friday & Saturday |
International & Seafood Galore Buffet Dinner | 6:30pm -10:30pm

 

House Special
Assorted seafood served on the table, Shell Out style

Appetisers and Salads
Tossed organic baby spinach with roasted squash, pine nuts and lime vinaigrette, Thai mango salad 

with crispy squid, potato salad with mustard, scallions, chives and crispy streaky beef bits, grilled 
corn with avocado, roasted sweet potato and red onion salad with coriander dressing, roasted 

chicken tossed with cannellini beans, blanched sugar snap peas and citrus vinaigrette, brown rice 
with spearmint, roasted candied walnuts, Australian pear, maple syrup and julienne red onion, 

Japanese marinated baby octopus salad and Chinese-style 
marinated jellyfish salad with sesame seeds

Selection of Green Salads
Mesclun mixed lettuce, Lolla Rosa, Frisée, Lolla Bionda, roasted baby potatoes, 

chickpeas, trio-colour capsicum and baby rocket (arugula)

Dressings and Condiments
Thousand Island dressing, vinaigrette dressing, Caesar dressing, sesame soy dressing, 

croutons, black olives, green olives, gherkins and chopped streaky beef

Caesar Salad à la Mode (Live)
Romaine lettuce crisps, Grana Padano, olive oil, lemon juice, mustard, Lea & Perrins, 

salt, black pepper, free-range egg yolk, grilled streaky beef and croutons

Seafood Display
Prawns, New Zealand green mussels, Alaska snow crab legs, queen scallops in shell, slipper 

lobster and spanner crab, served with cocktail sauce, lemon wedges, 
Tabasco sauce and Thai chilli sauce

Sushi and Nigiri
King salmon, Maguro tuna loin, smoked duck, sushi rice, Japanese cucumber, carrot, pickled 

yellow radish, Japanese mayonnaise, nori, lemon wedges, soy sauce and wasabi

Soup
Lobster bisque and chicken herbal soup, served with an 

artisan bread display crafted by our in-house bakers

Fiesta of Local Rojak Buah Station
Green papaya, star fruit, green guava, cucumber, pineapple, mango, 

jicama (sengkuang), peanuts and rojak sauce

The Butcher’s Cut
Nabil’s Beef Wellington, roasted whole lamb leg, roasted beef striploin, dry Nyonya asam baked 

salmon fillet, butcher’s jumbo chicken roulade, roasted pumpkin, roasted 
capsicum, sweet potato and roast potatoes



Sauces and Dips
BBQ sauce, mushroom sauce, mustard, mint sauce, ketchup, chilli sauce, 

mayonnaise, Thai sauce, sambal kicap manis and air asam picit

Western Kitchen
Garlic lamb shoulder, chicken chop and mini barramundi fillet, served with black pepper sauce, 

BBQ sauce, teriyaki sauce, spicy tomato and pineapple salsa and lemon wedges

Hot Dishes in Casserole
Nyonya-style fish head curry with okra and tomato, seafood paella, Venus clams cooked with 
shallots, lemon juice, coriander and clam stock and smoked duck breast with orange sauce

Under Heat Lamp
Deconstructed crispy baked crab cake with lemon zabaglione, and crispy Parmesan 

garlic Dover sole with roasted green and yellow courgettes and tzatziki sauce

Clay Pot Chafers
Nasi tomato, nasi putih, ayam masak merah with green peas and coriander, South Indian mutton 
gulai, udang galah asam pedas Muar, masak lemak tenggiri with belimbing, ketam bunga masak 

berlada and gulai kentang with okra and tofu

Hot Chinese Dishes in Casserole
Premium dried scallop fried rice, mixed mushrooms with dragon chives, wok-fried Hokkaido Venus 
clams with garlic and goji berries, braised mixed vegetables with pumpkin, braised sea cucumber 

with mushrooms and chicken and steamed seasonal whole fish with superior soy sauce

Hot Wok (Live)
Prawns, blue swimmer crab, green mussels, bean sprouts, kangkung, dragon chives and Chinese 

cabbage, with a choice of Kam Heong, garlic oyster, sambal belacan or sambal tumis sauce

Chicken Satay
Served with sweet and savoury peanut sauce, cucumber and red onion

Noodle Station
Hokkien mee, curry mee, yellow noodles, kuey teow, mee hoon and wonton noodles, served with 
fish cake, peeled shrimp, fish balls, bean curd, squid balls, baby choy sum, fried bean curd, bean 

sprouts, Chinese cabbage, kangkung, chilli sauce, sliced red chilli, sliced bird’s eye chilli and 
sambal udang kering

Chicken Rice
Roast chicken, BBQ roasted boneless chicken leg and roast duck, served with sliced tomato, sliced 

cucumber, fresh coriander, chicken rice chilli, sweet thick soy sauce, and ginger and garlic paste



Desserts
Black Forest cake, mixed fruit flan, blueberry cheesecake, Chinese tee kuih, orange crème brûlée, 

almond fruit tart, tiramisu cups, cream cone puffs, homemade chocolate bar, caramel sugar 
profiteroles tower, cranberry fudge pie, red velvet cupcakes, cinnamon crème brûlée, chocolate 
satin, raspberry crunch log, summer fruits pavlova, apple pie, assorted French pastries, New York 

baked cheesecake, Manuka honey panna cotta, vanilla white chocolate mousse pudding, 
cinnamon and brown sugar churros, assorted Malaysian kuih muih, assorted doughnut tower, petit 
four desserts in shots, chocolate éclair with pistachio crumb, English pineapple pie, toffee crème 

caramel, coconut candy, rempeyek kacang dhal kuning, rempeyek ikan bilis and assorted 
homemade cookies in jars

Live Dessert Station
Laici kang in punch bowl, Penang signature cendol, ABC with 

30 condiments and chocolate fountain with condiments

Hot Dessert
Bubur caca and serawa pisang

Ice Cream Section
Vanilla, chocolate and strawberry ice cream, served with M&M’s, colour chocolate chips, love letter 

biscuits, Oreo crumbs, chopped nuts, corn flakes, chocolate cream, caramel and wafer cones

Fresh Fruits
Plums, pineapple, star fruit, pomelo, Australian rock melon, honey jackfruit, longan, 

Thailand lychee, rambutan and mandarin orange

Yu Tiao Shaifol (Live)
Freshly fried homemade cakoi / you tiao, served with pandan kaya, caramel sauce, butterscotch, 

condensed milk, chocolate sauce, cinnamon sugar and white chocolate sauce


