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Carousel Restaurant
Mother's Day Menu Highlights
8 and 9 May 2021

Appetisers
Live Oysters
Boiled Maine Lobsters
Hot Steamed Prawns in a Bamboo Basket
Steamed Whole Norwegian Salmon
Baby Lobsters on Ice (Lunch Special)
Snow Queen Crab Legs (Dinner Special)

Western
Truffled Lobster Risotto
Seafood Bouillabaisse
Crabmeat Fettucine in Creamy Mentai Sauce
Seafood Paella with Angel Hair Pasta (Dinner Special)
Oven-roasted Whole Red Snapper with Lemon and Chimichurri Sauce (Dinner Special)

Carving Station (Dinner Special)
Oven-roasted OP Ribs marinated with Black Pepper and Grain Mustard

Local Flames
Singapore Chilli Crabs with Golden Mantou
Wok-fried Salted Egg Yolk River Prawns and Chilli Padi
Baked Halibut Fillets with Golden Pumpkin Sauce
Wok-fried Mongolian-style Glazed Lamb Spare Ribs
Fresh Herbal Prawns braised in Herbal Broth

Asian BBQ Chicken Kebab (Shovaslaki)
Served with Shredded Lettuce and Tomato Slices in a Steamed Chinese Bun

Baby Lobster Prawn Noodles
Homemade Prawn Broth, Yellow Noodles, Sliced Egg and Fishcakes served with a Baby Lobster

Sweet Temptations
Carousel Candy Cart (Gueridon Service)
Patrick's Strawberry Cake

The chef deserves the right to make changes to the menu
depending on the freshness and availability of ingredients.
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Berries Frangipane Chocolate Gateaux
Hot Desserts
Durian Chocolate Fudge

Orh Nee with Ginkgo Nuts
Hot Durian Pengat in Green Bean Soup

Premium lce-cream Parlor
Mango Yoghurt, Raspberry Milk, Thai Milk Tea, Chendol
Special Local Flavour: Salted Egg

The chef deserves the right to make changes to the menu
depending on the freshness and availability of ingredients.
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