RASA NYONYA
(TASTE OF NYONYA)
LUNCH BUFFET

1 July to 31 August 2026

Monday to Friday
80 per adult | 40 per child

Saturday to Sunday
82 per adult | 41 per child

12pm to 2.30pm (Monday to Friday)
12pm to 3pm (Saturday & Sunday)

BEVERAGE

Fresh Juice 6 glass 18 jug Hot Chocolate 5
Watermelon
Sugar Cane Soft Drinks 6
Coconut Coke
Coke Light
Sprite
TWG Tea & 4 Soda Water
Earl Grey Ginger Ale@®
Sencha (Green Tea)
Jasmine
ererle Mineral Water (750ml) 8
Moroccan Mint Acqua Panna
English Breakfast San Pellegrino

Please advise us of any special dietary requirements, including potential reaction to allergens.
The Chef reserves the right to make some changes to the menu, depending on freshness and availability of ingredients.
Prices are subject to prevailing taxes and service charge.



JOO CHIAT
SEAFOOD ON ICE

Cooked Prawn | Half Shell Scallop | Venus Clam | Mussel

CONDIMENTS

Lemon | Wasabi Tartar Sauce | Honey Mustard | Thai Spiced Hot Sauce | Tabasco

DELICATE DELIGHTS

Salmon Sashimi | Tuna Tataki
Assorted Sushi and Maki

CONDIMENTS
Wasabi | Soy Sauce | “Gari” Ginger

SALAD

Nyonya Asam Laksa Mango and Beef Kerabu, Chilli Lime, Mint
Kerabu Kacang Botol “Crispy Winged Bean Salad”
Kiao Seng Style Seafood Salad with Pomelo, Kaffir, Lemongrass
Bibik’s Chicken Salad, Cherry Tomato, Scallions, Cucumber, Onions
Nyonya Achar Salad @
Assortment of Preserved Fruits & Pickle Corner, Sour Plum Powder, Chilli Kicap

@) Vegetarian

Please advise us of any special dietary requirements, including potential reaction to allergens.
The Chef reserves the right to make some changes to the menu, depending on freshness and availability of ingredients.
Prices are subject to prevailing taxes and service charge.



LIVE STATION
AMC SIGNATURE CURRY FISH HEAD

NYONYA SPICE KITCHEN
GOLDEN SEAFOOD PIE TEE CUP

Traditional Pie Tee Fillings
Cooked Prawn | Grated Eggs | Chicken Floss | Roasted Sesame Seeds

Fried Garlic | Fried Shallot | Spicy Grated Coconut Coriander Leaves | Crushed Peanut
Dark Sweet Sauce | Chilli Sauce

SERANGOON
NYONYA LAKSA

Tofu Puff | Quail Egg | Fish Cake | Bean Sprouts | Clam Meat | Prawn
Fried Shallot | Laksa Leaves | Sambal Chilli
Laksa Noodles | Yellow Noodles

SOUP
TRADITIONAL CHICKEN HERBAL

@) Vegetarian

Please advise us of any special dietary requirements, including potential reaction to allergens.
The Chef reserves the right to make some changes to the menu, depending on freshness and availability of ingredients.
Prices are subject to prevailing taxes and service charge.



HOT FOOD

Butterfly Pea Jasmine Rice
Daging Rendang Melaka
Peranakan Chicken Curry with Coconut
Straits Steamed Fish with Ginger, Scallions
Nyonya Chap Chye ®
Deep Fried Nyonya’s Seafood Ngo Hiang
Nasi Goreng Kangkung with Anchovies

ROAST OF THE DAY

IKAN BUMBU BANDAR HILIR (MALACCA STYLE GRILLED BARRAMUNDI)

with Sambal Coconut Sauce

GRILLED ASSORTED SATAY WITH CONDIMENTS

Chicken Satay | Beef Satay
Cucumber | Red Onion | Peanut Sauce

SPICE CORNER

Assortment of Naan Bread
Singapore Chilli Crab with Golden Mantou
Malaysian Lamb Bistik, Potato, Trio Capsicums
Dhall Palak, Lentils with Spinach @
Vegetable Korma @

@) Vegetarian

Please advise us of any special dietary requirements, including potential reaction to allergens.
The Chef reserves the right to make some changes to the menu, depending on freshness and availability of ingredients.
Prices are subject to prevailing taxes and service charge.



PASIR PANJANG
TROPICAL FRUITS HARVEST

Papaya | Watermelon | Rock Melon | Pineapple | Honeydew
Banana | Mini Mandarin Orange | Apple

SWEETS & PASTRIES

Durian King Cake
Coconut Yam Cake
Mango Mousse Mirror
Red Velvet Cake
Apple Crumble Tart

ASSORTED NYONYA KUEH

Kueh Dadar
Kueh Ongol Singkong
Kueh Ongol Ongol
Kueh Rainbow
Talam Hitam

GEYLANG
SELECTION OF ICE CREAM

Acai Berry | Vanilla | Chocolate | Raspberry

HOT DESSERT

Portuguese Egg Tart
Putu Ayu Pandan
Kueh Lopis with Gula Melaka Sauce

COLD DESSERT

Signature AMC Durian Pengat
Purple Glutinous Rice with Coconut Milk

Please advise us of any special dietary requirements, including potential reaction to allergens.
The Chef reserves the right to make some changes to the menu, depending on freshness and availability of ingredients.
Prices are subject to prevailing taxes and service charge.



