PETRAE

ALL YOU CAN EAT

Cold Section

Boston Lobster (;& X % ##&), Irish Golden Whelk (& # @ & £ &%),
Peel and Eat Shrimp (i ¥ ¢ ), Lobster Claw (3¢ & 49),
Snow Crab Leg (£ #*'~), Green Mussels(§ ),
Clams (=7 ), British Crab (# R4 ), Blue Mussels (3 7 v ), Scallops( 5 . ), Yabby (# &)

Seafood Sauce (7% # 4% ). Garlic Onion Cream Sauce (7 & & & & & i*), Chimichurri (fr 132£4 5L 5 &)

Lemon Sauce (1% 5+ ), Hot Sauce (3k:*),
Balsamic and Red Onion(& + {14 p5 # =% &), Sriracha (4= £ 5§ §)

Salad Section

Beet with Orange and Feta cheese Salad (4 % 4 ffic X - L) &),
Shrimp Vietnamese Rice Paper Roll (%% % %),
Seafood Salad (% & /) =), Caesar Salad (2 )

Charcuterie Board

Cold Cuts

Pork Riellett (BréF p B 7% # 3£ ), Duck Riellette (Brév p R RLE g F 3 5F),
Jamon Iberico 36 months (36 & * 1t 4] 37 "« %2), Bresaola (&, < fIk s2 2 p ),
Mortadella(®. ~ I # %), Salami (75 % % b 52 ¢ %), Capicola (&, % b iz V *2),

French Terrie (% 3% i ¢ %‘Z‘) Sliced Ham (" #% %),

Cheese

Black Truffle Manchego (2. #»% & 517 X 43" 1), Brie (2 R# 2 #it 2 L),
Pecorino (& ~ 1 %5 i 5. 2 2% 3~ 1), Gorgonzola Dolce (& ~ f1&2"4),

“~

Provolone (& = §1 4 %, /& p & 2-1), Camembert (2 R 2 i 7- L)

Soup Section

Manhattan Seafood Chowder (& *4 #f /4 # % 7 8),
Chinese Double-boiled Fish Maw Soup (7= %% &% ),
Indian Tomato Soup (57 3¢ 4 #=iF ), Miso Soup (vk % &)

Japanese Section

Assorted Sashimi i 4 {1 ¥,
Assorted Maki 44 % & &, Assorted Nigiri 44 £ 2& @



PETRAE

Meat Section

16 Hours Slow Cook OP Rib Steak (- = /| FF# # &% % 5g 2 ),
Crispy Pork Belly (& 3% %% & *% %3 p ), Lamb Chop (*% & ¢ $.),
Pork Ribs BBQ Korean Style(izs ;% "&4* )

Chinese Snacks and BBO Section

Deep-fried Hiroshima Oyster (F='F & % ¥k), Shrimp Spring Roll (#& % %),
Marinated Duck Tongue(% /# *& =), Smoked Pomfret served with Mayonnaise (/) =% %4 #8 4.),
Barbecued Pork (% i+ & &), Soy Sauce Chicken (33 gt jé ¢),
Crispy Pork Belly (% & %% 15 )

Hot Section

Steamed Tom Yum Fish (* [ 7 Z 5 + ## 4.),
Wok-fried Crab with Ginger and Spring Onion (& & % ),

Steamed Scallop with Garlic and Glass Noodles ( £ 437 % 5% £ ),
Wok-fried Shrimp with Black Truffle and Cashew Nut( 2. +» & & % ) #g =),
Stewed Beef with Bamboo Shoot and Black Mushroom (g * < ¥ i),
Stewed Pork Knuckles and Ginger in Sweetened Vinegar (™~ ¥ 7 %r§),
Coddled Baby Chinese Cabbage with Garlic and Pork Floss (7= P #+ &4 4 %),
Sweet & Sour Fish (v Rg\ 4. Fr), Abalone and Chicken Fried Rice(# & #ti7) 4%),
Fried Calamari Ring (fi*%5 #: 4. B]), Lasagne Bolognese (@ %?3‘4 R %),
King Prawn Pad Thai (%1*‘\ FRIEY) £ )

Curry Section

Caribbean Mussel Curry (4c # 1t § v eher? ),
Vegetarian Curry(3z 3 #x#@ ), Lamb Rogan Curry(X ¢ @), Butter Chicken (¥° & z”f?i‘ ),
Pork Vindaloo (if:"]ﬁiﬁ' fa sk FE ¢ v4ee? ), Thai Green Curry(%x 7 ),
Shrimp Korma (&~ & ## 45 4 v +? ), Japanese Beef Curry (p 4 2 p 4 +? ), Palak Paneer (G 3 32 2 w4er?)

Noodles Section

Viet Chicken Soup “Flat Thick Noodles” (#% = %% %a)
Laksa Curry Yellow Oil Noodles Soup (5] ) e#e*@ < Jd 47)

Tandoori Section

Tandoori Prawns (57 & % = #&),
Tandoori Chicken(& A& *% %), Tandoori Lamb (&7 /& % % )



PETRAE

Fruit Section

Watermelon (& /&), Honey Melon (& /&),
Pineapple (j& &), Papaya (* /)

Dessert

Mango Napoleon (= % £ & 4 ), Strawberry White Chocolate Cake(2 % *# ] v 4 + 4 =),
Oreo Cheese Cake (£ 41 # 274 3-#x)

Gelato (Ice cream)
Cookies and Cream (& % 474 ), Creme Brllée ( £ # % &), Chocolate (4 + # ), Caramel ( & #&),
Run & Raisin (FkiFpt + ), Vanilla (Z *¢ £), Mango (= %), Truffle (4 & ), Strawberry (X % 4 )




