
 Pi�a ga�eria 
Cheese saussage

Frutti di mare

cheesy saussage topped with 
shredded cheese 

seafood marinara, pico de gallo
topped with shredded cheese 

Hawaiian (v)
tomato sauce, pineapple

topped with shredded cheese

mini tacos
Birria beef

Soft shell crab  

Cheesy garlic mushroom (v)

Baja fish tacos

pan fried tacos filled with beef short ribs, 
molé pico de gallo, cheese

pan fried tacos filled with slaw, cheese,
marinated barramundi, chipotle mayo

pan fried tacos filled with house slaw,
crispy soft shell crab, cheese, wasabi mayo

pan fried tacos filled with
sautéed garlic mushroom, cheese

HOT STU�
Crispy crab roll

Mushroom Ham & cheese

Mini smashed beef sliders

Mini crispy chicken sliders

deep fried crab rolls served with thai chilli

ham, sautéed mushroom, smoked cheddar

double smashed beef patties, onions, 
smoked cheddar, homemade sauce

mINI springy 
Seafood tom yum mama

Birria beef ramen

springy mama instant noodles, 
runny egg and a chock-full of seafood

braised shortrib,  ramen noodles, 
homemade beef broth, molé,

smoked ribeye lip, pico de gallo

Grazing table
Brie cheese

Bleu d'auvergne

Manchego

Ibérico cheese

Prosciutto di parma

Iberico chorizo

Saucisson

Desgin your own salad at our salad bar, 
pick and choose from a variety of 

vegetables, condiments and dressing to 
mix and match just the way you like it!.

SALAD BAR

Josper po�er 
Baby back ribs

Josper grilled white wine clams

marinated baby back ribs, barbecue sauce

josper grilled clams in white wine sauce

Whole roasted chicken
josper grilled, whole cornfed chicken

Char-grilled corn (v)
josper grilled organic white sweet corn

Assorted grilled vegetables (v)
josper grilled vegetables with salt and pepper

Barramundi w seafood stew
rich mexican seafood stew topped with 

josper grilled barramundi fillet

LIVE BBQ STATION

Sw�t eats

Brownie w caramel 

Cheesecake brownie

Mini pecan pie
buttery pie crust loaded with crunchy brown 

sugar coated pecans served

Apple cheesecake
no bake cheesecake with 

spiced apple cube

decadent brownie,
warm caramel sauce

Mini churros 
crispy mexican fritters served with 

chocolate sauce

decadent brownie base topped with 
new york cheesecake 

Ice cream selection
assorted ice cream flavors with

various toppings

FLAT GRI�
Beef cubes

marinated beef cubes

Chicken w coconut glaze
grilled chicken thigh with coconut glaze

Thai style pork belly
marinated pork belly with spicy dip

Cajun grilled prawns
cajun spiced marinated prawns

sautéed garlic mushroom

HANDRO� station

Unagi
Salmon

Tamagoyaki

Carrot

Yakiimo (v)
Gobo (v)

Make your own handroll at our live station.
mix and match from the list of ingredients

Cucumber
Avocado

Furikake

Prawns

Tobikko

lIVE STATIONS

hot from the kitchen

ste�a sparkling sundays

prices stated are in sgd and subject to prevailing service charge and 

government taxes 

12:00pm -5:00pm 
last order - 4:30pm

118++ per adult

Fo�ow us
@ste�aseasidelounge
#ste�aseasidelounge
#ste�asparklingsundays

crispy chicken thigh, homemade slaw

Mushroom 

Chilli crab sliders
crispy soft shell crab with 

homemade chilli sauce



ste�a sparkling sundays

prices stated are in sgd and subject to prevailing service charge and 

government taxes 

12:00pm -5:00pm 
last order - 4:30pm

118++ per adult

Fo�ow us
@ste�aseasidelounge
#ste�aseasidelounge
#ste�asparklingsundays

cOCKTAIL SELECTION
Parmesan espresso martini

Dirty little pina colada

Sassy watermelon punch

Bring back cocomelon

Aperol spritz

GIN & TONIC
Hendrick’s flora adora

Nordés atlantic galician
Martin miller’s

SPIKED sLUSHY

B�rs on tap
Kronenbourg lager
Kronenbourg blanc

bU�LES & rOSé
Sparkling wine

Rosé

Mocktail slushy
One trip to thailand 

Mango lada

Golden hour

vodka, kahlua, vanilla, espresso, 
parmesan cheese

aperol, chambord, prosecco, soda

rum, pineapple juice, coconut cream vanilla

PS mojito
rum, strawberry, passionfruit, mint

tequila, watermelon, strawberry, lime

malibu, midori, rum, lime, soda

Sevilla passion cider

Mama’s lada

Shanky’s slushy

Peachy paradise

Adam & eve
passionfrui, gin, cointreau

gin,apple cider, kiwi, green apple

aperol, rum, pineapple, mango
coconut cream, lime

rum, red wine, vermouth, chambord

sarsi, shanky's whip, rum, lime

rum, malibu, peach, pineapple

chrysanthemum tea, honey

pineapple juice, mango, coconut cream, lime

orange, pineapple, lemonade

Berry red slush


