Zoit ol Ghlinese 75
Buffet Weekday Lunch

2 February to 5 April 2026
Monday to Friday | 12pm to 2.30pm
S$60* (Adult) | S$30* (Child aged 6-12)

Salad Bar

Baby Romaine Lettuce, Mixed Lettuce, Arugula Green, Carrot, Beetroot, Cherry Tomato,
Cucumber, Olives, Capers, Cocktail Onion, Gherkin, Anchovy & Crouton
Dressing: Thousand Island, French, Italian & Sesame

Appetiser (on rotation)

Prosperity Yu Sheng with Abalone (available till 3 March)

Gado Gado (Assorted Steamed Vegetable Salad with Peanut Sauce)

Rujak Buah (Tropical Fruits & Vegetables Salad with Spicy Palm Sugar Dressing)

Be Siap Sambal Matah (Shredded Chicken Salad with Shallot & Lemongrass Relish)
Lawar Gedang (Balinese Green Papaya Salad with Turmeric Coconut Dressing)
Rujak Bulung (Balinese Seaweed Salad with Toasted Coconut)

Lawar Kenus (Balinese Style Grilled Squid Salad with Long Beans & Toasted Coconut)
Sambal Be Tongkol (Roasted Tuna with Sambal, Shallot & Lemongrass)

Jukut Urab (Mixed Vegetable Salad with Spiced Coconut & Fried Shallot)

Be Sampi Mesitsit (Shredded Beef Salad with Sweet Chilli Jam)

Serapah Gurita (Grilled Octopus Salad with Coconut Milk & Turmeric Dressing

D.IY Station

Kueh Pie Tee (Pie Tee Cup, Braised Turnip & Carrot with Dried Shrimp, Prawn, Chicken Floss,
Shredded Egg & Thai Sweet Chilli)

Local Crackers

Fish Cracker, Onion Cracker, Papadum & Pepper Papadum
Served with Sambal Penyet, Sambal Balado & Sambal Belacan

Seafood on Ice
Poached Tiger Prawn | Canadian Black Mussel | Pacific Sweet Clam
Condiments: Lemon Wedges, Wasabi Mayonnaise, Seafood Cocktail Sauce & Caper Garlic Green Sauce

Japanese Selection

Salmon & Tuna Sashimi

Assorted Sushi & Maki

Soba Noodles with Condiments

Japanese Cold Tofu

Condiments: Pickled Pink Ginger, Wasabi & Shoyu

Carving Station

Bebek Betutu (Slow Roasted Duck with Balinese Basa Genep wrapped in Banana Leaves)
Sapi Panggang Lalah Manis (Roasted Beef with Palm Sugar, Tamarind & Chilli)

Be Siap Basa Guling (Spit-Roasted Golden Chicken marinated with Traditional Balinese Spice Paste)

Soup of the Day (2 on rotation)

Be Siap Gerangasem (Eastern Bali Style Shredded Chicken Soup with Turmeric & Lemongrass)
Be Sampi Mekuah (Balinese Beef & Vegetables Soup)

Kuah Be Pasih (Balinese Seafood Soup with Chayote)

Be Siap Kuah Santen (Braised Chicken with Garlic & Kaffir Lime Scented Coconut Milk)

Soto Ayam (Chicken Soup with Vegetables & Rich Turmeric Broth)

Served with Soft Roll, Multigrain Roll, Walnut & Rye

Selection of Spread

Pizza & Pasta (on rotation)
Seafood Margherita Pizza | Chicken & Pineapple Pizza

Live Station
Spaghetti, Linguini, Penne or Fusilli
Sauce Options: Carbonara, Aglio Olio & Tomato Sauce

*21 on Rajah reserves the right to make changes to the menu, subject to the availability of
ingredients. All prices are quoted in Singapore dollars and subject to 10% service charge
and prevailing government taxes.

1Jalan Rajah Singapore 329133 | 6808 6847 2lonrajah.com



Zoit ol Ghlinese 75
Buffet Weekday Lunch

2 February to 5 April 2026
Monday to Friday | 12pm to 2.30pm
S$60* (Adult) | S$30* (Child aged 6-12)

Live Noodles Station (on rotation)
Prawn Mee | Singapore Nonya Laksa | Fish Ball Noodles | Beef Bakso Noodles

Bali Special (on rotation)

Ikan Bakar Jimbaran (Jimbaran Style Coconut Wood Coals Grilled Snapper with Palm Sugar & Chilli)
Kambing Menyatnyat (Slow Braised Lamb Leg with Basa Genep & Kaffir Lime Leaves)

Bebek Goreng Tabia Gadang (West Sumatra Style Crispy Fried Duck with Green Chilli Relish)
Sate Ayam Bali (Grilled Spiced Chicken Skewer with Tomato Spicy Peanut Sauce)

Be Pasih Santen Kecombrang (Seafood Stew with Ginger Flower Scented Coconut Curry)
Siap Panggang Bumbu Kalas (Roasted Chicken with Balinese Spices & Smokey Coconut Milk)
Siap Timbungan (Spiced Chicken Cooked in Bamboo Tube)

Be Sampi Basa Barak (Braised Beef with Balinese Red Spices, Coconut Milk & Crispy Shallots)
Gule Be Sampi (Balinese Style Beef & Vegetable Stew)

Gule Bebek (Smoked Duck Stew with Lemongrass Chilli Coriander)

Asian Selection (on rotation)

Beef Rendang

Kare Kare Braised Oxtail in Peanut Sauce (Filipino Stew)
Ikan Bakar in Banana Leaves (Charcoal-grilled Fish)
Ginataang Hipon sa Kalabasa (Prawn in Coconut Milk with Pumpkin)
Ayam Penyet (Smashed Fried Chicken)

Seafood Indomie Mee

Penang Char Kway Teow

Mee Goreng Mamak (Mamalk Style Stir-fried Noodles)
Bihun Goreng

21 on Rajah Basmati Rice

Indonesian Ikan Bilis Fried Rice

Traditional Butterfly Pea Coconut Rice

CNY Sweet Treats available till 3 March
Assorted Chinese New Year Cookies, Chinese New Year Cakes, Pineapple Tart, Love Letters,
Mandarin Orange Mango Cake & Calamansi Citrus Mousse

Balinese Delight (on rotation)

Pisang Goreng (Banana Fritter)

Godoh Nangka (Crispy Balinese Jackfruit Fritter)

Bubur Injin (Black Glutinous Rice Porridge with Sago & Coconut Milk)
Kacang Ijo (Mung Bean Porridge with Coconut Milk and Palm Sugar Syrup)
Kolak (Indonesian Sweet Potato cooked in Palm Sugar & Pandan Syrup)
Dadar Gulung (Pandan Crepe with Toasted Coconut)

Klepon (Glutinous Rice Dumpling with Palm Sugar)

Pisang Rai (Steamed Banana & Pandan Dumpling with Grated Coconut)
Batun Salak (Sweet Glutinous Rice Balls in Brown Sugar)

Es Cendol (Cendol Rice Jelly with Coconut & Palm Sugar Syrup)

Local Desserts & Fresh Fruits
Assorted Nonya Kueh & Fresh Cut Fruits

Orange Chocolate Fondue
Fresh Strawberry, Ladyfinger Biscuit, Chocolate Chip Cookie, Wafer & Assorted Rainbow Marshmallow

Ice Cream Selection
Coconut, Durian & Salted Caramel Gelato
Served with Chocolate Rice, Raisins, Cornflakes & Cranberry

Beverage
Cappuccino, Latte & Freshly Brewed Coffee
Selection of Tea

*21 on Rajah reserves the right to make changes to the menu, subject to the availability of
ingredients. All prices are quoted in Singapore dollars and subject to 10% service charge
and prevailing government taxes.

1Jalan Rajah Singapore 329133 | 6808 6847 2lonrajah.com



2ot ol Glinese 5
Buffet Weekend Brunch

2 February to 5 April 2026
Saturday & Sunday | 12pm to 3pm
S$70* (Adult) | S$35 (Child aged 6-12)

Salad Bar

Baby Romaine Lettuce, Mixed Lettuce, Arugula Green, Carrot, Beetroot, Cherry Tomato,
Cucumber, Olives, Capers, Cocktail Onion, Gherkin, Anchovy & Crouton
Dressing: Thousand Island, French, Italian & Sesame

Appetiser (on rotation)

Prosperity Yu Sheng with Abalone (available till 3 March)

Gado Gado (Assorted Steamed Vegetable Salad with Peanut Sauce)

Rujak Buah (Tropical Fruits & Vegetables Salad with Spicy Palm Sugar Dressing)

Be Siap Sambal Matah (Shredded Chicken Salad with Shallot & Lemongrass Relish)
Lawar Gedang (Balinese Green Papaya Salad with Turmeric Coconut Dressing)
Rujak Bulung (Balinese Seaweed Salad with Toasted Coconut)

Lawar Kenus (Balinese Style Grilled Squid Salad with Long Beans & Toasted Coconut)
Sambal Be Tongkol (Roasted Tuna with Sambal, Shallot & Lemongrass)

Jukut Urab (Mixed Vegetable Salad with Spiced Coconut & Fried Shallot)

Be Sampi Mesitsit (Shredded Beef Salad with Sweet Chilli Jam)

Serapah Gurita (Grilled Octopus Salad with Coconut Milk & Turmeric Dressing

D.1Y Station

Kueh Pie Tee (Pie Tee Cup, Braised Turnip & Carrot with Dried Shrimp, Prawn, Chicken Floss,
Shredded Egg & Thai Sweet Chilli)

Cheese & Dips (3 on rotation)

Brie, Goat Cheese, Blue Cheese & Cheddar Cheese
Selection of Dried Fruits & Nuts

Assorted Lavosh, Bread Stick & Baba Ganoush

Local Crackers

Fish Cracker, Onion Cracker, Papadum & Pepper Papadum
Served with Sambal Penyet, Sambal Balado & Sambal Belacan

Seafood on Ice

Snow Crab | Poached Tiger Prawn | Canadian Black Mussel | Pacific Sweet Clam
Condiments: Lemon Wedges, Wasabi Mayonnaise, Seafood Cocktail Sauce & Caper Garlic Green Sauce

Japanese Selection

Salmon, Octopus & Tuna Sashimi

Assorted Sushi & Maki

Soba Noodles with Condiments

Japanese Cold Tofu

Condiments: Pickled Pink Ginger, Wasabi & Shoyu

Carving Station (on rotation)

Bebek Betutu (Slow Roasted Duck with Balinese Basa Genep wrapped in Banana Leaves)
Sapi Panggang Lalah Manis (Roasted Beef with Palm Sugar, Tamarind & Chilli)

Kambing Panggang Sambal Goreng (Slow Roasted Whole Spiced Baby Lamb with Spicy
Shallot & Tomato Jam)

Be Siap Basa Guling (Spit-Roasted Golden Chicken marinated with Traditional Balinese Spice Paste)
Sapi Panggang Sambal Sere Lemo (Roasted Beef Rib Eye with Bird Eye Chilli, Shrimp &

Kaffir Lime Sambal)

*21 on Rajah reserves the right to make changes to the menu, subject to the availability of
ingredients. All prices are quoted in Singapore dollars and subject to 10% service charge
and prevailing government taxes.

1Jalan Rajah Singapore 329133 | 6808 6847 2lonrajah.com



2ot ol Glinese 5
Buffet Weekend Brunch

2 February to 5 April 2026
Saturday & Sunday | 12pm to 3pm
S$70* (Adult) | S$35 (Child aged 6-12)

Soup of the Day (2 on rotation)

Be Siap Gerangasem (Eastern Bali Style Shredded Chicken Soup with Turmeric & Lemongrass)
Be Sampi Mekuah (Balinese Beef & Vegetables Soup)

Kuah Be Pasih (Balinese Seafood Soup with Chayote)

Be Siap Kuah Santen (Braised Chicken with Garlic & Kaffir Lime Scented Coconut Milk)

Soto Ayam (Chicken Soup with Vegetables & Rich Turmeric Broth)

Served with Soft Roll, Multigrain Roll, Walnut & Rye

Selection of Spread

Pizza & Pasta (on rotation)

Seafood Margherita Pizza | Chicken & Pineapple Pizza
Live Station

Spaghetti, Linguini, Penne or Fusilli

Sauce Options: Carbonara, Aglio Olio & Tomato Sauce

Live Noodles Station (on rotation)
Prawn Mee | Singapore Nonya Laksa | Fish Ball Noodles | Beef Bakso Noodles

Bali Special (on rotation)

Ikan Bakar Jimbaran (Jimbaran Style Coconut Wood Coals Grilled Snapper with Palm Sugar & Chilli)
Kambing Menyatnyat (Slow Braised Lamb Leg with Basa Genep & Kaffir Lime Leaves)

Bebek Goreng Tabia Gadang (West Sumatra Style Crispy Fried Duck with Green Chilli Relish)
Sate Ayam Bali (Grilled Spiced Chicken Skewer with Tomato Spicy Peanut Sauce)

Be Pasih Santen Kecombrang (Seafood Stew with Ginger Flower Scented Coconut Curry)
Siap Panggang Bumbu Kalas (Roasted Chicken with Balinese Spices & Smokey Coconut Milk)
Siap Timbungan (Spiced Chicken Cooked in Bamboo Tube)

Be Sampi Basa Barak (Braised Beef with Balinese Red Spices, Coconut Milk & Crispy Shallots)
Gule Be Sampi (Balinese Style Beef & Vegetable Stew)

Gule Bebek (Smoked Duck Stew with Lemongrass Chilli Coriander)

Asian Selection (on rotation)

Mud Crab Black Pepper Sauce or Chilli Crab Sauce
Beef Rendang

Kare Kare Braised Oxtail in Peanut Sauce (Filipino Stew)
Ikan Bakar in Banana Leaves (Charcoal-grilled Fish)
Ginataang Hipon sa Kalabasa (Prawn in Coconut Milk with Pumpkin)
Ayam Penyet (Smashed Fried Chicken)

Seafood Indomie Mee

Penang Char Kway Teow

Mee Goreng Mamak (Mamalk Style Stir-fried Noodles)
Bihun Goreng

21 on Rajah Basmati Rice

Indonesian Ikan Bilis Fried Rice

Traditional Butterfly Pea Coconut Rice

CNY Sweet Treats available till 3 March
Assorted Chinese New Year Cookies, Chinese New Year Cakes, Pineapple Tart, Love Letters,
Mandarin Orange Mango Cake & Calamansi Citrus Mousse

*21 on Rajah reserves the right to make changes to the menu, subject to the availability of
ingredients. All prices are quoted in Singapore dollars and subject to 10% service charge
and prevailing government taxes.

1Jalan Rajah Singapore 329133 | 6808 6847 2lonrajah.com



Buffe Weekend Brunch

2 February to 5 April 2026
Saturday & Sunday | 12pm to 3pm
S$70* (Adult) | S$35 (Child aged 6-12)

Balinese Delight (on rotation)

Pisang Goreng (Banana Fritter)

Godoh Nangka (Crispy Balinese Jackfruit Fritter)

Bubur Injin (Black Glutinous Rice Porridge with Sago & Coconut Milk)
Kacang Ijo (Mung Bean Porridge with Coconut Milk and Palm Sugar Syrup)
Kolak (Indonesian Sweet Potato cooked in Palm Sugar & Pandan Syrup)
Dadar Gulung (Pandan Crepe with Toasted Coconut)

Klepon (Glutinous Rice Dumpling with Palm Sugar)

Pisang Rai (Steamed Banana & Pandan Dumpling with Grated Coconut)
Batun Salak (Sweet Glutinous Rice Balls in Brown Sugar)

Es Cendol (Cendol Rice Jelly with Coconut & Palm Sugar Syrup)

Local Desserts & Fresh Fruits

Fresh Durian Mousse with Coconut Cream & Gula Melaka
Assorted Nonya Kueh

Fresh Cut Fruits

Orange Chocolate Fondue
Fresh Strawberry, Ladyfinger Biscuit, Chocolate Chip Cookie, Wafer & Assorted Rainbow Marshmallow

Ice Cream Selection
Coconut, Durian & Salted Caramel Gelato
Served with Chocolate Rice, Raisins, Cornflakes & Cranberry

Beverage
Cappuccino, Latte & Freshly Brewed Coffee
Selection of Tea

*21 on Rajah reserves the right to make changes to the menu, subject to the availability of
ingredients. All prices are quoted in Singapore dollars and subject to 10% service charge
and prevailing government taxes.

1Jalan Rajah Singapore 329133 | 6808 6847 2lonrajah.com



