
International & Seafood Galore Buffet Dinner 
| 6:30pm – 10:30pm | Cinnamon Asian Kitchen | Except On The 29  &

30   2025

th

th

Menu

Appetizer and Salad

Tossed Organic Baby Spinach with Roasted Squash & Pine Nuts | Lime Vinaigrette
Thai Mango Salad with Crispy Squid

Potato Salad with Mustard | Scallions | Chives & Crispy Streaky Beef Bits
Grilled Corn with Avocado | Roasted Sweet Potato & Red Onion Salad | Cilantro Dressing
Roasted Chicken with Cannellini Beans & Blanched Sugar Snap Peas | Citrus Vinaigrette
Brown Rice with Spearmint | Roasted Candied Walnuts & Australian Pear | Maple Syrup &

Julienne Red Onion |
| Japanese Marinated Baby Octopus Salad |

| Chinese-Style Marinated Jellyfish Salad with Sesame Seeds |

Selections Of Green Salads

Mesclun Mixed Lettuce | Lollo Rosso | Frisée | Lollo Bianco | Roasted Baby
Potatoes Chickpeas | Trio-Colored Capsicum | Baby Arugula 

Dressings and Condiments 

Thousand Island | Vinaigrette Dressing | Caesar Dressing | Sesame Soy Dressing Croutons |
Black Olives | Green Olives | Gherkins | Chopped Streaky Beef 

Caesar Salad A La Mode (LIVE)

 Romaine Lettuce | Grana Padano | Olive Oil | Lemon Juice | Mustard | Lea & Perrins | Salt |
Black Pepper | Free-Range Egg Yolk | Grilled Streaky Beef | Croutons

Seafood Display

Yabbies | Prawns | New Zealand Black Mussels | Flower Crab | Queen Scallops in Shell
Cocktail Sauce | Lemon Wedges | Tabasco | Thai Chili Sauce



 Sushi and Nigiri

King Salmon | Maguro Tuna Loin | Smoked Mackerel (Tenggiri) | Sushi Rice |
Japanese Cucumber | Carrot | Pickled Yellow Radish | Japanese Mayonnaise | Nori |

Lemon Wedges | Soy Sauce | Wasabi

On The Cheese Board

Brie l Blue Cheese l Feta l Cheddar l Pure Honeycomb
Grapes l Sliced Pear l Dried Apricot l Roasted Walnuts l Pumpkin Seed l Cheese Crackers l

Wheatmeal Crackers l Full Cream Crackers

Soup

Lobster Bisque / Hot & Sour Soup 
Assorted Bread Rolls & Garlic Bread

Rojak Buah

Cucumber l Pineapple l Mango l Jicama (Sengkuang) l Crushed Peanuts l Rojak Sauce

Carving Station

Roasted Whole Lamb Leg l Roasted Beef Striploin l Baked Slab of King Salmon, Dry Nonya 
Asam l Roasted Pumpkin l Roasted Capsicum l Sweet Potatoes l Roast Potatoes

Sauce & Dipping

BBQ Sauce l Mushroom Sauce l Mustard l Mint Sauce l Ketchup l Chili Sauce l Mayonnaise l
Thai Sauce l Sambal Kicap Manis l Air Asam Picit

Western Kitchen 
From The Griller

Garlic Lamb Shoulder l Chicken Chop l Mini Barramundi Fillet
Black Papper Sauce / BBQ Sauce / Teriyaki Sauce / Spicy Tomato & Pineapple Salsa / Lemon Wedges



 Hot Dishes in Casserole

Oven-Baked Barramundi on Mushroom Ragout & Orzo Pasta
Crispy Fried Calamari Tentacles

Venus Clam Casserole with Shallots l Lemon Juice l Coriander & Clam Stock 
Smoked Duck Breast With Orange Sauce.

Under Heat Lamp

French-Style Crab Cakes with Lemon Zabaglione
Baked Parmesan Garlic Dover Sole With Roasted Green & Yellow Zucchini l Garlic Aioli

Clay-Pot Chaf fers

Nasi Tomato
Nasi Putih (Steamed White Rice) 

Ayam Masak Merah with Green Peas & Chopped Coriander
Southern Indian Lamb Curry (Gulai Kambing Selatan India)

Sambal Petai Prawns "Haji Mokhtar” Style
Masak Lemak with Pomfret Fish, Potatoes & Fiddle head fern

Chili Crab "Cara Raymond”
Chinese-Style Crispy Fish Fillet with Plum Sauce

Hot Chinese Dishes in Casserole

Dried Shrimp Fried Rice 
Mixed Mushrooms & Pumpkin in Egg Gravy 

Wok-Fried Hokkaido Clams with Garlic & Oyster Sauce
Mixed Vegetables with Garlic & Soy Sauce

Chinese Steamer

Steamed Seasonal Whole Fish with Superior Soy Sauce

Hot Wok (LIVE)

Fiesta Of Seafood & Fresh Vegetables
Prawns l Flower Crab l Green Mussels l Bean Sprouts l Kangkung l Chinese Cabbage

Sauce Selection 

Kam Heong l Garlic Oyster l Sambal Belacan l Sambal Tumis



 Porridge Station

Plain Porridge
Spring Onion / Crispy Garlic in oil / Braised Peanuts / Pickled Vegetables / Fried Dace / Fried

Shollots / Salted Egg

Noodle Station

Hokkien Mee l Curry Mee
Yellow Noodle l Koey Teow l Meehun l Wonton Noodle

Fish Cake / Peeled Shrimps / Sai Tou Fish Balls / Bean Curd / Squid Balls / Baby Choy Sum / Fried
Bean Curd / Chili Sauce / Sliced Red Chili / Bird's Eye Chili / Bean Sprouts / Chinese Cabbage /

Kangkung / Dried Shrimp Sambal

Chicken Rice

Roast Chicken l BBQ Roasted Boneless Chicken Leg
Sliced Tomato / Sliced Cucumber / Fresh Coriander / Chicken Rice Chili / Thick Sweet Soy

Sauce / Ginger & Garlic Paste

Char Grilled 

Chicken Satay l Beef Satay
Peanut Sauce l Diced Cucumber l Rice Cakes (Nasi Impit) l Diced Red Onion

Fruits

Pine apple l Rock Melon l Watermelon l Honeydew l Starfruit l Fresh Longan (Mata Kucing) l
Persimmons l Montel Bananas l Homemade Assorted Fruit Compote 

Desserts

Chocolate Mud Cake l Black Forest Cake l Mixed Fruit Flan l Blueberry Cheesecake l Orange Creme Brulee l
Almond Fruit Tart l Tiramisu in Cups l Cream Cone Puffs l Bubur Gandum l Homemade Chocolate Bars l Caramel

Sugar Profite role Tower l Cranberry Fudge Pie l Red Velvet Cupcakes l Cinnamon Creme Brulee l Chocolate
Fountain with 11 Dipping COndiments l Chocolate Satin l Raspberry Crunch Log l Summer Fruit Pavlova l Apple

Pie l Assorted French Pastries l New York Baked Cheesecake l Manuka Honey Panna Cotta l Vanilla White
Chocolate Mousse Pudding l Cinnamon & Brown Sugar Churros l Assorted Malaysian Kuih Muih l Assorted

Donut Tower l Petit Four Desserts in Shot Glasses l Eclairs with Chocolate & Pistachio Crumbs l English
Pineapple Pie l Toffee Creme Caramel l Coconut Candy l Baklava l Rempeyek Kacang Dhal Kuning l Rempeyek

Ikan Bilis l Assorted Homemade Cookies in Jars



 ABC (LIVE) & Ice Cream Section

Vanilla l Chocolate l Strawberry
M&M's l Colour Chocolate Rice l Love Letter l Oreo Crumbs l Nut Nibbles

Corn Flakes l Chocolate Sauce l Caramel l Waffle Cones
ABC Served With 30 Condiments

Chocolate Fountain

Served With 12 Condiments


