v BLUE

WEEKEND DINNER BUFFET

#:
Adult: $58++/pax s g
Child: $25++/pax B’
*Children aged 6 and under
dine for free.
Friday to Sunday

6:00pm - 9:30pm
thebluetiffinsg.com | @thebluetiffinsg | +65 88340398 | hello@thebluetiffinsg.com



https://www.thebluetiffinsg.com/
https://www.instagram.com/thebluetiffinsg/
https://www.instagram.com/thebluetiffinsg/
https://wa.me/6588340398
mailto:hello@thebluetiffinsg.com
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FRESH GARDEN FLORA SELECTION

Butter Lettuce, Green Coral, Mesclun Mix
Cherry Tomato, Bell Pepper, Corn Kennel, Cucumber, Chickpeas, Black Olive
Dressings: Thousand Island, Goma Dressings, Extra Virgin Olive Oil

HERITAGE STARTERS & SALADS

Achar Nyonya
Pickled Vegetables with Pineapple and Chilli
Kerabu Tang Hoon
Cold Glass Noodle with Sambal

Smoked Salmon with Capers, Onions and Lemon

SOUP

Itek Tim
Salted Vegetables, Tomato and Tamarind Broth

Hee Peow Soup
Fish Maw Soup with Vegetables and Glass Noodles

SEAFOOD SELECTION ON ICE

Tiger Prawn | Mussel | Lala Clam | Seasonal Flower Crab
Sauces: Sambal Belachan, Lime Wedge, Thai Chilli Dip

TRIO KEROPOK AND SAMBAL

Onion Cracker | Prawn Cracker | Fish Cracker | Papadum

Condiments: Sambal Belachan

WESTERN HOT SIGNATURES

Beef Bolognese Rigatoni
Cauliflower Gratin
Hawaiian Pizza

Pumpkin Croquette

**Our menu items are subject to rotation and may vary without prior notice.
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NYONYA ASIAN HOT SIGNATURES

Nasi Bunga Telang [Blue Pea Rice with Coconut]
Steam White Rice
Ayam Buah Keluak / Chicken Pongteh

Nyonya Chap Chye
Assam Prawn

Sotong Masak Hitam

Nyonya Steam Fish Fillet

Beet Rendang

Cincalok Omelette

D.I.LY LOCAL CORNER

Singapore Laksa
Thick Vermicelli, Rich Coconut Gravy
Condiments: Prawn, Fishcake, Egg, Beansprout, Laksa Leaf, Sambal
Kueh'PaiiTee
Condiments: Prawn Strip Egg, Coriander, Peanut Chilli Cuka
Tiffin’s Rojak Station
Condiments: Charcoal You Tiao Chips, Beancurd Puff, Beansprout, Pineapple,
Green Apple, Turnip, Crushed Peanut, Sambal Chili, Rojak Dressing

CHEF LIVE STATION

Tempura Station
Ebi | Soft Shell | Oyster Mushroom | Onion Ring | Sweet Potato
Sauces: Radish Paste, Tempura Sauce

Peranakan Fusion Carving Station

lkan Bakar Whole Seabass Fillet | Beef Brisket Kapitan Curry Style

**Our menu items are subject to rotation and may vary without prior notice.
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DESSERTS

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

SHOOTERS

Pandan Panna Cotta | Kopi Gao Tiramisu | Cream Puff

D.I.Y CORNER

Air Batu Campur [Shaved Ice with Toppings]
Condiments: Fruit Cocktail, Longan, Sea Coconut, Chendol, Glass Jelly, Cream Corn
Sauces: Gula Melaka, Rose Syrup, Evaporated Milk

HOT BEVERAGE

Coffee: Americano | Cafe Latte | Cappucino | Flat White | Long Black

Tea: Dilmah Tea Selection

COLD BEVERAGE

Infused Water | Glass Jelly Soya Milk | Sirap Bandung | Assorted Juice

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



