BASILICO

LA CUCINA STORICA BUFFET LUNCH:
KINGDOM OF THE TWO SICILIES

Mondays to Fridays
12:00pm — 2:30pm
(Last order at 2:15pm)

Journey through the culinary chronicles of Italy’s historic kingdoms,
celebrating the rich and diverse tastes of ancient recipes and opulent
feasts from its storied heritage.

Inspired by the Kingdom of the Two Sicilies, this edition explores the
flavours of Sicilia, Calabria, Puglia, Basilicata, and Campania—
southern lands shaped by sun and sea, where Mediterranean trade
routes brought spices and abundance, rugged mountains fostered
rustic traditions, and vibrant coastal markets gave rise to dishes that
continue to define Italy’s most festive tables.

Italian buffet with unlimited antipasti, fresh seafood, live carving and more

68 per adult
34 per child (6 to 12 years old)

Menu is in SGD and subject to prevailing service charge and government taxes



BASILICO

BUFFET HIGHLIGHTS

PIZZA
Margherita, San Marzano Tomato Sauce, Fior di Latte and Basil
Salsiccia al Finocchio e Broccoli, Smoked Scamorza, Chilli Oil

ANTIPASTI

Assorted Cold Cuts

24 Months Prosciutto di Parma, Rock Melon
Pistachio Mortadella di Modena | Cooked Ham

SELECTION OF SEASONAL SALADS

Grilled Zucchini Salad, Tuna, Lemon, Pomegranate, Dill

Fusilli Pasta Salad, Ciliegino Giallo Tomatoes, Olive Taggiasche,
Baby Spinach, Toasted Pine Nuts

Insalata di Anchovies, Blood Orange, Baby Gem, Toasted AlImonds

FRESH CHEESE SELECTION
Cow and Buffalo Mozzarella Cheese
Ciambella | Bocconcini | Smoked Riccota | Infused Burrata
Selection of Italian Heirloom Tomatoes

Ciliegino | Pachino | Cuore di Bue | Roma

SOUPS AND STEWS
Wagyu Beef Meatballs, Barolo San Marzano Tomato Sauce

Onion Soup, Ramata Onions, Toasted Croutons, Grana Padano, Thyme



BASILICO

BUFFET HIGHLIGHTS

PASTA
Wagyu Beef Lasagna
Rigatoni alla Norma, Fried Eggplant, Cherry Tomatoes, Salted Ricotta Cheese

LIVE GRILL
Grilled New Zealand Grass-Fed Sirloin Tagliata, Greco Di Tufo Wine Sauce

SECONDI

Roasted Lamb Leg, Red Wine Marinade, Grilled Red Peppers
Roasted Pork Belly, Fennel Seeds, Apple Sauce
Pollo alla Diavola — Grilled Cage-Free Chicken, Garlic, Mustard, Crusco Pepper

FORMAGCGI

Seasonal Selection of Artisanal Italian Aged Cheeses
Truffle Honey, Nuts, Assorted Dried Fruits

Pecorino Toscano DOP

DOLCI

Rum Baba
Ricotta & Vanilla Tart, Toasted Almond Flakes
Amaretti di Modena
Sfogliatelle Napoletane
Sicilian Blood Orange Sorbet

FROM OUR BARISTA

Espresso - Cappuccino - Latte - Americano - Babycino
Accompanied by Homemade Biscotti



