
 
 

 

 

 

 

ALIBI SEMI BUFFET MENU  

 

  $800 per person  

  

 
 

 

 

 

ON THE BUFFET 
  

Seafood bar  

Seasonal oysters, Mussels,  

Poached prawns, Crab legs 

 

Appetizer 

  Alibi Cobb salad 

  Tomato and mozzarella salad 

Roasted pumpkin and quinoa salad 

 

Cold cuts 

Serrano ham, Smoked salmon 

 

Cheese 

Comté, Camembert  

 

  Assorted bread station 

 

  Homemade desserts 

  Green tea white chocolate cake 

  Earl grey tea chocolate financier 

  Black sesame panna cotta 

  Mango almond pudding  

 

 
 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 

 
 

 

 
 

 

 

 

SOUP 
 

Prawn Bisque  

A CHOICE OF MAINS  
 

Atlantic Salmon fillet  

Asparagus, flying fish roe,  

Pomme purée, zucchini, dill sauce 

 
 

Slow cooked chicken breast 

Asparagus, truffle pomme purée,  

Zucchini, thyme jus 

 

Rib eye steak 

Asparagus, sautéed spinach,  

Salsa verde, red wine jus 

 

 
 

 

 

 

Free flowing of house sparkling, house wines, selected beer or chilled juice 

Additional $200 for free flowing of house champagne per person  

 

 
(All prices are subject to 10% service charge) 

 

  
(2.5 hours package) 

 

  
(MINIMUM 20 PEOPLE; MAXIMUM 35 PEOPLE) 


