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Tiffin

INTERNATIONAL FUSIONINTERNATIONAL FUSIONINTERNATIONAL FUSIONINTERNATIONAL FUSION
W E E K E N D  D I N N E R  B U F F E T

FRIDAY TO SUNDAY | 6:30PM TO 9:30PM

*CHILDREN’S PRICES ARE VALID FOR AGES 7–12 ONLY.

ADULT
$58++/pax

CHILD*
$29++/pax

 

https://canva.link/tncph8twq03war7
https://canva.link/tncph8twq03war7
https://canva.link/tncph8twq03war7
https://canva.link/tncph8twq03war7


*Our menu items are subject to rotation and may vary without prior notice.
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Romaine Lettuce, Green Coral, Mesclun Mix

Cherry Tomato, Bell Pepper, Corn Kernel, Cucumber, Chickpeas, Black Olive

Dressings: Thousand Island, Goma Dressing, Extra Virgin Olive Oil

SELECTION OF GARDEN FRESH FLORA

Acher Nyonya

Pickled Vegetables with Pineapple and Chilli 

Kerabu Tang Hoon

Cold Glass Noodle with Sambal

Smoked Salmon with Capers, Onions and Lemon

STARTERS & HERITAGE SALADS

Tiger Prawn | Mussel | Lala Clams | Snow Crab

Condiments: Sambal Belacan, Lime Wedges, Thai Chilli Dip

SEAFOOD ON ICE

Onion Cracker | Fish Cracker | Papadum
 

Condiments: Sambal Belacan

TRIO KEROPOK & SAMBAL

Steam White Rice

Yam Fried Rice with Chinese Sausage and Vegetable

Sotong Masak Sambal

Beef Rendang

Nyonya Chap Chye / Four Season Vegetables*

Grilled Chicken with Creamy Curry / Grilled Chicken with Tom Yam Sauce*

Assam Prawn / Chef’s Special Prawn / Lemak Prawn*

Stingray Asam Pedas / Steam Fish Fillet with Supreme Soya Sauce*

Prawn Omelette Oyster Mushroom / Prawn Omelette with Chive*

HOT ASIAN FUSION SIGNATURES



*Our menu items are subject to rotation and may vary without prior notice.
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Cheese Bolognese Loaded Garlic Bread

Hawaiian Pizza

Potato Croquette

Aglio Olio Pasta

HOT WESTERN SIGNATURES

Singapore Laksa 

Thick Vermicelli | Rich Coconut Gravy

Condiments: Prawn, Fishcake, Egg, Beansprout, Laksa Leaf, Sambal

Taco with Minced Meat

Beef | Chicken

Condiments: Sour Cream, Tomato Salsa, Shredded Lettuce, Taco Shell, Avocado

Tiffin’s Rojak Station

Condiment: Charcoal You Tiao Chips, Beancurd Puff, Beansprout, Pineapple,

Green Apple, Turnip, Crushed Peanut, Sambal Chilli, Rojak Dressing

D.I.Y CORNER

Tempura Frying Station
 

Ebi | Soft Shell Crab | Oyster Mushroom

Condiments: Radish Paste, Tempura Sauce

Asia Fusion Craving Station

Ikan Bakar Whole Seabass Fillet | Beef Brisket Kapitan Curry Style

LIVE STATION



*Our menu items are subject to rotation and may vary without prior notice.
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Warm Durian Pengat

Mixed Fruits

Watermelon | Honeydew | Mandarin Orange | Longan

Tiffin’s Specialty Handmade Kueh

Kueh Lapis | Kueh Salat | Ubi Bingka | Kueh Kosui

Assorted Cakes

Pandan Kaya | Peanut | Belgium Chocolate | Assorted Cheesecake

Small Treats

Pandan Panna Cotta | Kopi Gao Tiramisu | Chocolate Eclair

DESSERT

Coffee: Americano | Caffe Latte | Cappuccino | Flat White | Long Black

Tea: Dilmah Tea Selection

HOT BEVERAGE

Infused Water

Selection of Juice: Orange Juice | Blackcurrant | Fruit Punch | Apple | Pineapple

COLD BEVERAGE
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