
 

All prices are in Malaysian Ringgit and subject to SST, 
and prevailing government taxes.  

 

 

THE SUNDAY BRUNCH BUFFET  
AVAILABLE FROM 12:00 – 15:00 

 

BEVERAGE PACKAGE  
Free-flow Billecart-Salmon Champagne 

MYR 298+ per person 
 

Free-flow Beer & Wine 
Carlsberg Draught 

Ministry of Clouds Clare Valley Riesling 
Vietti Barbera d’Asti DOCG 

MYR 198+ per person 
 
 

CHAMPAGNE  
Billecart-Salmon Le Réserve 

MYR 380+ per bottle 
 

Billecart-Salmon Le Rosé 
MYR 480+ per bottle 

 
Billecart-Salmon Le Blanc de Blancs 

MYR 480+ per bottle 

 
 

 

 

COOKED TO ORDER  
NY Steak 

Angus Striploin, Buttered Peas, Truffle Mashed Potato,  
Sarawak Peppercorn Sauce 

 
Salmon en Croûte 

Golden Puffed Pastry, Asparagus, Salmon Roe Beurre Blanc  
 

Dry-Aged Duck Breast 
Purple Cabbage, Butternut Squash Purée, Berry Compote 

 
Chicken Waffle 

Cencalok Fried Chicken, Free-Range Egg, Hollandaise, Caviar 
 

ATAS Fish & Chips 
Mushy Peas, Hand-Cut Fries, Tartare 

 
Lamb Ribs 

Barbecue Glaze, French Beans, Roasted Sweet Potato 
 

 
 

  

 

SIGNATURE  
 

Half Borneo Lobster Thermidor 
Mushroom Ragout, Hollandaise, Homemade Pappardelle, 

Crustacean Bisque 
 

Served one per guest 



 

All prices are in Malaysian Ringgit and subject to SST, 
and prevailing government taxes.  

 

 
 

SALAD COUNTER  
Organic Leaf- Boom Grow 35 Days Caviar 

 

CONDIMENT  
Tomato, Onion, Capsicum, Sweet Corn, Cucumber, Chickpea,  

Carrot, Cherry Tomato 

 

DRESSING  
Ranch, Thousand Island, Italian Dressing, Balsamic Caesar Dressing, 

Extra Virgin Olive Oil 
 

SEASONING SALT  
Murray River Salt, Truffle Salt, Sea Salt 

 

BEETS & ARUGULA SALAD  

Roasted Beets, Orange Segment, Balsamic, Walnut, Goat Cheese 

 

CHEESE STATION  
Brie Cheese Manchego Cheese 

Artisan Cheese Chili Padi Artisan Cheddar 
Almond, Walnuts, Pecan, Grape, Strawberry, Apricot, Fig Jam, 

Grassini Stick, Lavash, Cracker 

 

JAPANESE COUNTER  
Sashimi – Salmon, Tuna, Hamachi 

Nigiri – Salmon, Ebi, Inari 
Maki – California, Tuna, Mentai, Sakura Denbu 

Salad – Chuka Idako, Chuka Wakame 
Condiments – Wasabi, Gari, Soy Sauce 

 

CHARCUTERIE  
Bresaola, Smoked Duck Breast, Smoked Chicken Ham, Beef Pastrami, 

Mustard, Pearl Onion, Pickled Cornichon, Horseradish 
 

ANTIPASTO  
Mushroom, Heirloom Tomato, Mix Olives, Roasted Bell, 

 Pepper, Beetroot, Roasted Garlic 

 

SEAFOOD BARRIEL  
Tiger Prawn, Slipper Lobster, Black Mussel, Sea Clam, 

 Alaskan Queen Crab 
 

SOUP  
ATAS Mushroom Soup 

Truffle, Porcini, Chanterelle, Button White, Bario Rice, 
Spinach, Mirepoix 

 
Bread Loaf 

Garlic Bread, Hard Roll, Raisin Bun, Multi-Seed Ciabatta, 
Focaccia, Sour Dough, Baguette 

 

MAIN COURSE  
Seafood Bouillabaisse 

Snapper, Mussel, Prawn, Saffron, Mirepoix, Orzo. 
 

Mac and Cheese 
Turkey Ham, Mushrooms, Mozzarella. 

 
Shepherd’s Pie 

Lamb Ragout, Mirepoix, Peas, Mashed Potatoes 
 

Roasted Vegetables 
Asparagus, Baby Carrot, Cauliflower, Yellow Squash 

 
 



 

All prices are in Malaysian Ringgit and subject to SST, 
and prevailing government taxes.  

 

 

 

UNDER THE LIGHT - MIBRASA  
Salt-Baked Whole Barramundi 

Fennel Bulb, Grilled Lemon, Dill Beurre Blanc 
 

Roasted Stuffed Lamb Saddle with Baby Spinach and Corn 
Roasted Sweet Potato, Grilled Vegetables, Mint Sauce, Lamb Jus 

 
Barbecue Station 

Minute Steak, Spring Chicken, Baby Lamb Rack, 
Artisan Spanish Sausages 

 
Dipping Sauce 

Au Jus, Chimichurri, Romesco, Butter Capers, Tomato Verde 
 

SANDWICHES STATION  

Chicken Tacos & Beef Tacos 
Salsa Criolla, Green Coriander Sauce, Jalapeño 

 

DESSERTS  

Mango Carrot Cake with Cheese 
Framboise Cheesecake 

Flower Pot Chocolate Cup 
Hazelnut Mille Feuille 

Coconut Pineapple Dacquoise 
Lemon Earl Grey Madeliene 

Telang Pandan Kaya Macaroon 
Passion Fruit Vanilla Pannacotta 

Signature Kuih Bakar Labu 
 

FRESH FRUITS  

Watermelon, Pineapple, Dragon Fruit 
 

 HOT DESSERT  

Croissant & Butter Pudding 
Vanilla Crème Anglaise 

 
Chocolate Fountain 

Strawberries, Grapes, Marshmallow, Colored Marshmallow, 
Finger Biscuit, Profiteroles, Butter Cake, Dried Apricot 

 
Petit Bite 

Peanut Butter, Curry Delight, Kopi Ganache, Balsamic Strawberry 
Pistachio Nougat, Chocolate Walnut Cookies,  

Sea Salt Chocolate Chip Cookies 
 
 

LIVE STATION - CROFFLE  

Condiments: Berries Compote, Citrus Curd, Chocolate, 
Pistachio Brittle, Fresh Cream 

 

VIENNOISERIES & PATISSERIES  

Cromboloni Double Chocolate, Hazelnut Pain Suisse, 
Berries Danish Twist, Kaya Donut, Scone with Clotted Cream, 

Preserved Jam 
 

SWEETS  

Brownies, Vanilla Profiterole, Milky Donuts 
Marshmallow, Meringue Stick, Chocolate Walnut Cookies, Mini Fruit Skewer 

 

REFRESHMENTS  

Black Tea 
Black Coffee 
Chilled Juices 


