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FESTIVE DINNER MENU
4 - 30 DECEMBER 2023 * 17:00 - 23:00

ACCOR PLUS EXCLUSIVE
Members of Accor Plus enjoy the usual discounts from
4 to 30 December 2023* and 20% off on 24 December 2023

Moulard Duck “Foie Gras Torchon”

with Yuzu & Mango Crystal (contains nuts)
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Roast Dry Rub Nyonya Sambal Turkey Roulade
with Seasonal Vegetables, Scallion Mashed Potatoes

& Tangy Coconut Sauce (contains nuts)
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Peppered Hoisin Glazed Black Angus Short Ribs
with Seasonal Vegetables, Scallion Mashed Potatoes

& Spicy Bean Jus
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Citrus Lemon Curd Tartlet

with Pistachio Cream & Coconut Gelato
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A SLEIGH RIDE THROUGH ASIA

LONGEST CHRISTMAS DAY LUNCH
25 DECEMBER 2023 ¢ 12:30 - 16:00

168 per person

(inclusive of free flow of soft drinks and juices)

258 per person

(inclusive of unlimited Champagne, an extensive selection

of White and Red Wines, fine Rosé Wines, Beers, Eden Signature Cocktails, YL
and an array of Gin & Tonic) //Ty

ACCOR PLUS EXCLUSIVE
Members of Accor Plus enjoy 20% off
the Longest Christmas Day Lunch Buffet
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Baby Lobster, Snow Crab, Scallop, Tiger Prawn, Whelk House Dip,
Cocktail Sauce, Tabasco Sauce, Sweet & Spicy Chilli Sauce, Mignonette
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Sesame Emulsion, Balsamic Dressing

Citrus Vinaigrette, Caesar Dressing



EDEN

RESTAURANT

Gingered Prawn & Mango Salad
Hickory Smoked Duck & Sesame
Cherry Tomato, Bocconcini Cheese & Pesto

New Potato and Mushroom with Olives

Gotd Cuts & Clvecutewie

Salami, Pepperoni, Pastrami, Bresaola, Parma Ham, Mortadella

Scottish Smoked Salmon

Tnteenational Selection @7/ Chreeses

Boursin, Red Cheddar, Gruyere, Emmental

Brie de Meaux, Valencay, Sainte-Maure, Bresse Bleu, Epoisses, Camembert
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‘ér Apricot, Apple, Golden & Black Raisins,
Mango, Prune, Cranberry, Fig, Dates
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Sunflower Seeds, Pumpkin
Pistachio, Almond Flakes,

Walnut, Cashew Nuts

Brcad Gullony

“Seaweed Butter, Sea Salt Butter & Garlic Butter
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Lobster Bisque, Butternut Pumpkin Velouté

Free Range Sous Vide Egg

with Truffle Cauliflower Emulsion

Chuistomas Torof Aallee
(SPECIALLY SERVED TO THE TABLE)
Tom Turkey Roulade
Braised Beef Cheek
Caramelised Pork Belly
Giblet Gravy, Cranberry Sauce

3 ‘E (SPECIALLY SERVED TO THE TABLE)
: Locally Farmed Barramundi
Sambal River Prawn
Shaoxing Wine Mussel

Tangy Coconut sauce
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“Hainanese” Mac & Cheese
Dauphinoise Potato

Roasted Winter Vegetables
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(SPECIALLY SERVED TO THE TABLE)
Lamb T-Bone Steak
Turmeric Chicken Thigh
Chicken Sausage
Tiger Prawn

Corn on Cob & Broccolini

Homemade BBQ, Sambal Chilli
Thai Chilli Dip, Horseradish Cream
Dijon Mustard, Pommery Mustard

Desserls
Burnt Cheese Cake
North-Pole Strawberry Chocolate Log Cake
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Winter Wonderland — Sesame Praline & Passion Fruit
Timber Treat — Vanilla Ganache & Black Cherry Confit
Christmas Fruit Cake
Christmas Stollen
Festive Cookies

Ondeh Ondeh Ice Cream

Chocolate Ice Cream



