
 
 

 

 
 
 
 
 
 
 
 
 

HARVEST BUFFET MOTHER’S DAY 2024 SAMPLE MENU 
This menu is a sample only and subject to change. 

 

Asian Section 
Nasi Padang ''Rijsttafel'' 

Tumpeng Rice, Selections Of Beef Rendang, Yellow Spiced Tofu, Quail 

Egg Balado, Jackfruit Lodeh, Peanuts & Anchovy Sambal 

BBQ Selection- Crispy Pork Belly & Roast Duck (NGF) 

Shanghai Fried Rice, Salted Pork & Vegetables 

Steam Snapper, Ginger Shallot (NGF) 

Asian Greens, Asparagus & Mushroom (V) (NGF) 

Salmon ‘Dabu-Dabu’ 

Marinated Tasmanian Salmon, Chilli, Tomatoes & Eschalot 

Selection of Dumplings 

Congee and Condiments 

Chinese Vinegar, Soy Ginger Sauce, Chilli Vinegar, Fried Shallot & Prawn Crackers 

Vegetable Spring Roll (V) & Chicken Satay (NGF) 

 

Indian Section 
Prawns & Green Mango Curry, Mustard Seeds & Curry Leaves 

Seasonal Vegetables Masala, Coconut Milk & Cilantro 

Methi Mattar Pilau, Peas & Fenugreek (V) 

Vegetables Samosa & Chicken Tikka (NGF) 

Selection Of Chutneys. (Mango Chutney, Lime Pickle, Achar) 

 

Seafood Section 
Oyster, Sydney Rock & Assorted Dressings (GF) 

Queensland Tiger Prawns (GF) 

Alaskan Crab Leg (GF) 

Queensland Spanner Crab (GF) 

Blue Swimmer Crab (GF) 

Aromatic Poached Clams (GF) 

Green & Black Mussels, Chilly & Fresh Herb (GF) 

Bay Scallop, Passion Fruit Dressing (GF) 

                                               Smoked Salmon, Pickle Radish & Caperberry (GF) 

Selection Seafood Sauce (Mary Rose, Tartare, American Cocktail, Eschalot Dressing) 

 

Western Section 
Roasted Op Rib Beef (Gf), Yorkshire Pudding, And Mushroom Sauce  

Herbed Whole Roast Chicken, Lemon & Dried Fruits 

Southern Highlands Lamb Leg, Garlic & Thyme (GF) 

Sauté Green Beans, Garlic Oil  

Fritto Misto, Charred Lemon (NGF) 

Lemon Parmesan Green Beans (V) (GF) 

Butter & Chives Mash Potato (V) (GF) 

Dutch Carrot, Peanut Tahini Dressing (V) (GF) 

Duck Fat Parisienne Potatoes (GF) 

Steam Broccoli & Broccolini, Herbs Butter (V) (GF) (V) (GF) 

Flank Steak on Parilla, Roast Cherry Tomato (GF) 

Cottage Pie, Sage  

Mini Pie, Fish Fingers & Chicken Nuggets 



 

Menu is subject to change without notice due to produce seasonality and availability. GF denotes gluten free options. DF denotes dairy-free options. Our kitchens handle food allergens that may 
be unsuitable for some guests, we will endeavour to accommodate your dietary needs, however we cannot guarantee a completely allergen free dining experience.  Please advise one of our 

friendly team members if you have any special dietary needs. A surcharge of 10% applies on Sundays, A surcharge of 15% applies on Public Holidays. Please note a 0.8% service fee will apply to all 
Visa, Mastercard, American Express. A 1.34% service fee will apply to all Alipay and WeChat Pay transactions. A 1.85% service fee will apply to all UnionPay transactions. The Star practices the 

responsible service of alcohol. Guests must be aged 18 years or over to enter the casino. 

 

Italian Section 
Charcuterie Board, Pickles, Tomato Confit, Olives (GF) 

Prosciutto & Figs, White Balsamic Dressings (Individual) 

Margarita Pizza, San Marzano Tomato, Fior Di Latte, Basil & Evoo (NGF) 

Mother’s Day Pizza Meat Lover, Fior Di Latte, San Manzano Tomato, & Evoo 

Stone Fire Rustic Bread, Garlic & Herbs (NGF) 

Spaghetti, Allo Scoglio, Gremolata (NGF) 

Spinach And Ricotta Cannelloni (NGF) 

Pork & Pancetta Ragu Rigatoni, Grana Padano & Evoo (NGF) 

Veal Cotoletta 

Individual L Burrata / Tomato Nduja / Marinated Olives (NGF) 

 

Salad Section 
Black Bean, Corn & Roasted Red Pepper 

Kale, Bake Citrus, Wheat Berries & Zesty Mustard Vinaigrette 

Italian Seafood Salads (GF) 

Ensaladang Pipino, Pickled Cucumber 

Chargrilled Zucchini & Heirloom Tomato Salad 

Chicken Liver Pate, Pork Riette, And Country Terrine 

Pickles, Crisp Breads 

Selections of Dips (Mezze/ Humus / Baba Ghanoush / Pita Bread) 

Pickle Radish (GF), Heirloom Tomatoes (GF), Fennel Marinated (GF) &  

Baby Beets & Marinated Artichoke (GF) 

Selections of Vinaigrette (GF) 

Assorted Lettuce Frisée, Mesclun & Radicchio (GF) 

Rainbow Salad, Maple Mustard Dressings  

Octopus Confit, Thyme & Garlic 

Ensaladang Talong, Pickled Grilled Eggplant    

 

Soup 
Seafood & Asparagus Velouté, Garlic Croutons  

 Butternut Pumpkin Velouté with Toasted Pepitas 

 

Specials Desserts 

Halo - Halo (Mix Mix) 

Assorted Fruit Compote, Crushed Ice, Evaporated Milk, Taro Ice Cream & Leche Plan 

Mini Pavlova 

Macaroon  

Baklava  

Assorted Cupcake  

Chocolate Truffles 

Italian Tiramisu 

 

Cheese 
Edam (GF), Brie (GF), Cheddar (GF), Blue 

Lavosh, Grissini, Water Cracker, Rice Cracker 

Quince Paste, Fruit Log, Grape, Dried Apple, Date & Dried Apricot 

Mini Baguette, Round Roll White & Wholewheat, Loaf Soy Linseed & Whole Wheat, Sour Baguette, 

Country, And Challah (GF Bread Available) 

 

Fruits 
Selection of Whole Fruit, Stone Fruit, Variety of Slice Fruit - Selection of Melon & Pineapple, Passionfruit, 

Dragon Fruit (GF) 

Ice Cream 

Chocolate Sauce, Caramel Sauce Strawberry Sauce) 

Ice Cream Cone and Waffle 

Ice Cream (Vanilla, Chocolate, Wild Berry, & Lemon) (GF) 

 

Chocolate Fountain 
Brownie, Rockmelon, Strawberry, Wafer, Oreo, Meringue, Marshmallow, Profiterole 

 
 
 

 


