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Please approach our Service Associates for assistance should you have any allergy or dietary restrictions. 

Prices are subject to 10% service charge and prevailing government taxes 

- Chef’s recommendation  – Contains pork    - Spicy   - Vegetarian 

A L L  D A Y  B R E A K F A S T  

 

POACHED EGG HUSSARDE      

Toasted Rye Bread, Turkey Ham, Spinach, Poached Egg, Red Wine Sauce & Hollandaise Sauce  

 

THREE-EGGS OMELETTE    

Chicken Ham, Mushroom, Bell Pepper, Onion, Tomato & Cheese, Mixed Green Lettuce 

 

A P P E T I Z E R  &  S A L A D  

 

CAESAR SALAD     

Baby Romaine Lettuce, Crispy Bacon Chips, Baked Croutons, Grated Parmesan Cheese,  

Boiled Egg and Orange Zest with Parmesan Cheese Dressing 

Options to add: 

Smoked Salmon    

      Grilled Chicken Breast           

     Grilled Tiger Prawn 

      

HEALTHY KALE WALDORF SALAD     

Kale, Green & Red Apple, Pecan, Grape and Celery with Lemon Greek Yoghurt Dressing 

 

AVOCADO PRAWN SALAD    

Avocado, Tiger Prawn, Mango, Tomato, Tobiko, Mix Green Salad with Thousand Island Dressing 

 

CAPRESE SALAD      

Roma Tomato, Buffalo Mozzarella, Shredded Basil Leaf with Aged Balsamic Truffle Dressing 

 

GODDESS COBB SALAD          

Butter Lettuce, Romaine Lettuce, Tomato, Roasted Chicken Breast, Egg White, Celery, Avocado and  

Chive with Green Goddess Dressing 
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SATAY ISTIMEWA 

Assorted Marinated Grilled Meat (Beef & Chicken), Cucumber, Onion, Ketupat (Compressed Rice Cake) with Sweet Peanut Sauce 

Choice of: 

One Dozen                                                                                                             

Half Dozen                                                                                                

 

 

S O U P  

 

SOUP OF THE DAY    

 

CREAMY MUSHROOM VELOUTÉ        

Market Mushroom, Cream, Garlic Butter Bread 

 

MULLIGATAWNY SOUP        

Fried Shallot, Coriander Leaf, Toasted Baguette 

 

 

S A N D W I C H E S  

(All sandwiches are served with fried potato and side salad) 

 

LOBSTER ROLL      

Boston Lobster Sandwich 

 

GRILLED VEGETABLE SANDWICH       

Toasted Open-Faced Focaccia with Grilled Vegetables, Mushroom, Basil Pesto and Tomato Salsa 

 

SHERATON CLUB SANDWICH             

Triple Deck Sandwich with Grilled Chicken Breast, Fried Egg, Lettuce, Tomato, Guacamole, Cheddar Cheese and Crispy 

Pork Bacon  

 

AUSTRALIAN WAGYU BEEF BURGER         

Wagyu Ground Beef Patty with Lettuce, Tomato, Caramelized Onion, Fried Egg, Streaky Bacon and Melted Brie 

Cheese in Sesame Buns 
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BEEF BURGER         

Homemade Ground Beef Patty with Lettuce, Tomato, Caramelized Onion, Fried Egg and Melted Cheddar Cheese in 

Sesame Buns 

 

 

P A S T A  

 

CHOICE OF PASTA 

Fettuccini, Squid Ink Linguine, Spaghetti, Penne  

 

LOBSTER ARRABIATTA      

Boston Lobster in Spicy Tomato Sauce, Extra Virgin Olive Oil 

 

POMODORO   

Classic Tomato Sauce, Garlic, Extra Virgin Olive Oil 

 

ALFREDO    

Sliced Chicken Breast, Mushroom and Parmesan Cheese in Cream Sauce 

 

BOLOGNESE    

Homemade Beef Ragout Sauce, Parmesan Cheese 

 

COD FISH AND CHIPS    

Choice Of Grilled OR Herb Batter Fried Cod Fish Fillet, Lemon Wedges, 

Side Salad, Potato OR Sweet Potato French Fries with Tartar Sauce OR Peppercorn Sauce 

 

 

 

F R O M  T H E  G R I L L  

 

Grass-Feb Rib-Eye (200gm)          

Grain-Fed Beef Tenderloin (180gm)     

Australian Lamb Chop (220gm)          

Double Chicken Breast (380gm)          

Boston Lobster (450gm)          

Sea Bass Fillet (200gm) 
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Served with choice of Herb Butter, Béarnaise, Red Wine or Peppercorn Sauce and two side dishes:  

Mixed Garden Salad, Sautéed Mushrooms, Roasted Baby Tomato, Wilted Spinach,  

Steamed Broccoli, Mashed Potato, Roasted Potato, Potato French Fries or Sweet Potato Fries 

          

 

A S I A N  D E L I G H T S  

 

CLAYPOT TOFU       

Braised Bean Curd with Assorted Mushrooms and Asian Green Vegetables 

Served with Steamed Jasmine Rice 

 

CHANNA MASALA           

Chick Pea Masala served with Roti Prata OR Steamed Basmati Rice, Papadum and Mango Chutney  

 

ALOO GHOBI           

Cauliflower and Potato Masala served with Roti Prata OR Steamed Basmati Rice, Papadum & Mango Chutney  

 

BEEF CHEEK RENDANG        

Served with Steamed Basmati Rice and Achar (Pickled Vegetables)  

 

SHERATON SEAFOOD FRIED RICE             

Wok-fried Turmeric Jasmine Rice with Crabmeat, Prawn, Fried Egg, Breaded Crab Claw and Achar (Pickled Vegetables) 

 

 

XO COD FISH BEE HOON SOUP    

Choice of Fried OR Sliced Cod Fish and Thick Rice Vermicelli Or Mee Sua with Bean curd, Lettuce, Seaweed and 

Tomato in XO-Infused Fish Broth with Milk 

 

WANTON NOODLE “SOUP”       

Roasted Pork Char Siew OR Poached Chicken, Shrimp Dumpling, Asian Green Vegetables and Shitake Mushroom 

 

BEEF OR SEAFOOD HOR FUN    

Stir-Fried Broad Rice Noodles in Thick Gravy with Tender Sliced Beef OR Seafood (Fish, Prawn, Fish Cake) and Asian 

Green Vegetables, 
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BLACK PEPPER LOBSTER BEEHOON IN CLAYPOT        

Thin Rice Vermicelli with Boston Lobster, Shitake Mushroom, Asian Green Vegetables & Spring Onion 

    

 

L O C A L  D E L I G H T S  

 

CHICKEN RICE     

Poached OR Roasted Tender Chicken with Asian Green Vegetables, Pandan & Ginger Fragrant Rice,  

Served with Chicken Broth, Chicken Rice Chilli, Minced Ginger Puree, Dark Soya Sauce 

 

SEAFOOD FRIED KWAY TEOW      

Wok-Fried Flat Rice Noodle with Chinese Sausage, Prawn, Scallop, Egg, Fish Cake, Silver Sprouts and Local Chives 

 

VEGETARIAN FRIED BEE HOON     

Wok Fried Rice Vermicelli with Carrot, Mushroom, Cabbage, Asian Green Vegetables and Sliver Sprouts 

 

COCONUT SCENTED NASI GORENG      

Malay Style Sambal Fried Coconut Rice with Sambal Prawn, Deep-fried Chicken Thigh, Chicken Satay, Pickled 

Vegetables, Fried Egg and Keropok 

 

“FRIED or GRAVY” LAKSA      

Thick Rice Vermicelli in Asian Spiced Coconut Broth with Tiger Prawn, Scallop, Fish Cake, Quail Egg, Silver Sprouts 

and Bean-Curd Puff   

 

LA LA HOKKIEN MEE       

Braised Yellow Noodles & Rice Vermicelli in Rich Prawn Stock with Flower Clam, Prawn, Roasted Pork Belly, Egg, 

Chinese Chives and Homemade Sambal Belachan Chilli 

 

 

D E S S E R T  

 

ARTISANAL CHEESE PLATTER 

Assorted Soft & Hard Cheese Crackers, Nuts & Grapes 

 

PASSION FRUIT CRÈME BRÛLÉE    

 With Cheese Sable  
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ICE BURGER     

Chocolate & Vanilla Ice Cream and Assorted Fruits Sandwiched in Sponge Cake 

 

MUD PIE     

Layered Chocolate Ice Cream Cake with Hot Chocolate Fudge 

 

CANDY GINGER INFUSED SOFT-BAKED CHOCOLATE CAKE    

With Chocolate Sauce 

 

GRIOTTINES CHERRY CHEESE CAKE    

With Cherry Sauce 

 

ASSORTMENT OF ICE CREAM & SORBET    

(2 scoops of ice cream or sorbet) 

 

SEASONAL FRUIT PLATTER 

     

 SELECTION FROM THE SWEET TABLE  

    


