Taste Breakfast Buffet

Daily 6:30 AM - 10:00 AM
Price: Adult: $38 | Child: $23 (ages 6-11) inclusive
of bottomless iced tea, coffee, and tea

GN

FRESH FROM THE BAKERY

croissant, toast bread, soft roll, muffin,
danish, whole loaf, sweet loaf,
assorted jam & spread

SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olive, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

sliced cold cuts
smoked salmon with condiments
korean kimchee, pickles, natto
assorted cheese

CEREAL & MILK

assortment of cereals
condiments
full milk
low fat milk
soy milk

YOGURT

plain
fruit yogurt (two kinds)

SLICED FRUIT

honeydew
cantaloupe

pineapple
watermelon

WHOLE FRUIT

red & green apple
banana
orange

PRESERVED FRUIT

peach
pear

EGG & OMELET STATION

eggs cooked to your liking
cheese
ham
tomato
green onions
red onions
bell peppers

BREAKFAST CLASSICS

pancakes
waffles
french toast
crispy bacon
hashed potatoes
roasted vegetables
portuguese & longanisa sausage

broiled fish

ASIAN CORNER

assorted steamed dim-sum
beef bulgogi
chamorro fried rice
steamed rice
miso soup with condiments
asian pickles
congee with fried onions and garlic, green onion

JUICE BAR

orange

pineapple

grapefruit
apple

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Wednesday Dinner
Island BBQQ & Seafood Buffet

Every Wednesday 6:00 PM - 9:00 PM
Price: Adult: $60 | Child: $36 (ages 6-11) inclusive
of free flowing beer, wine, soda, coffee, and tea

GN

SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olive, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

hawaiian tuna poke, cucumber, onion
lomilomi salmon
shrimp cocktail
koko pickle
potato salad
eggplant salad

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
abalone, shrimp
(subject to change based on availability)

CARVING STATION

salmon wellington, cream spinach
bbg whole reef fish, island salsa

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak
sausage, assorted vegetables

KELAGUEN STATION

chicken, beef, shrimp kelaguen
fresh tortilla

ENTREES

bbqg pork spare ribs, hot bbq sauce
bbg beef short rib, sweet & hot sauce
bbq king prawn, garlic chili sauce
bbqg squid, garlic fish sauce
bbqg chicken skewer, calamansi soy sauce
chamorro red rice

STREET FOOD

lumpia shanghai, fried fish ball
popcorn shrimp, sweet chili sauce
spicy chili sauce

SEAFOOD BOIL

lobster, crab leg, shrimp, mussel,
andoiulle sausage, corn on the cob, red potato
old bay seasoning, remoulade sauce, garlic
butter, spicy cilantro sauce

FRIED SEAFOOD NOODLE STATION

stir fried seafood, bok choy, mushroom
chili flake, fried garlic, fried shallot

STARCH & SOUP
steamed rice
soup of the day

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken and
guam gold beer, champagne,
red and white wine

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Thursday Dinner

South East Asian Buffet

Every Thursday 6:00 PM - 9:00 PM
Price: Adult: $60 | Child: $36 (ages 6-11) inclusive
of free flowing beer, wine, soda, coffee, and tea
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SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olive, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

tokwa’t baboy, fried tofu & pork, garlic vinegar
filipino cucumber salad, chili, red onion
eggplant salad, tomato, sautéed shrimp paste
filipino style chicken macaroni salad
spicy thai beef salad, cilantro
thai grilled squid salad, fish sauce, lime juice
vietnamese fresh spring roll, shrimp, vegetable
green papaya salad, cucumber, chili, fish sauce,
crushed peanut

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
abalone, shrimp
(subject to change based on availability)

CARVING STATION

lechon kawali, filipino crispy fried pork belly
roasted beef chuck, asian marinated, coriander
lemongrass, fish sauce

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak and sausage

TEMPURA STATION

prawns, vegetables fried in crispy batter, tendashi

ENTREES

nasi goreng, indonesian fried rice
pad thai, thai fried noodle
filipino fried tofu, finadene sauce
thai tiger prawn, coriander, fish sauce
filipino style fried pork chop
chicken satay, peanut sauce

THAI CURRY STATION

thai red & green curry, chicken, shrimp, tofu,
vegetables

PHO STATION

vermicelli noodles, beef soup, beef brisket, soft
tendon, shrimp, chicken, bean sprout, green
onion, pepper, cilantro, sriracha, hoisin sauce

STARCH & SOUP
steamed rice
soup of the day

DIM SUM STATION
assorted dim sum

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken and
guam gold beer, champagne,
red and white wine

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Friday Dinner

International Buffet

Every Friday 6:00 PM - 9:00 PM
Price: Adult: $65 | Child: $39 (ages 6-11) inclusive
of free flowing beer, wine, soda, coffee, and tea
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SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olives, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

greek chicken salad, olives, cucumber
penne pasta, salami
prawn salad catalina style, tomato, olive oil
caprese salad, balsamic glaze
creamy crabmeat and brocoli salad, sour cream
marlin ceviche, lemon vinaigrette
italian potato salad, tomato, and olive dressing

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
new zealand mussels, shrimp
(subject to change based on availability)

CARVING STATION

roasted beef, cajun marinated
herb marinated baked salmon

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak
sausage, assorted vegetables

CRISPY STATION

fried chicken wings, hot & sweet sauce

NACHOS & FRIES

nachos & fries
cheese sauce, meat sauce
sour cream, guacamole, tomato salsa, jalapeno

ENTREES

philly cheesesteak puff
roast pork loin in gorgonzola and spinach chicken
parmigiana, tomato sauce
roasted herb crusted reef fish, mediterranean salsa
seafood paella
roasted assorted vegetable

PREGO STATION

pizza of the day
spaghetti, fettucinne, and penne pasta
tomato, cream, bolognese sauce
dried chili, parmesan cheese

STARCH & SOUP

steamed rice
soup of the day

DIM SUM STATION

assorted dim sum

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken and
guam gold beer, champagne,
red and white wine

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Saturday Lunch

International Buffet

Every Saturday 11:30 AM - 2:00 PM

Price: Adult: $50 | Child: $30 (ages 6-11) inclusive
of free flowing beer, soda, coffee, and tea
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SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olives, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

greek chicken salad, olives, cucumber
chamorro chicken kelaguen, tortilla
prawn salad catalina style, tomato, olive oil
hawaiian tuna poke, cucumber, spicy chili
creamy crabmeat and broccoli salad, sour cream
potato salad, mayonnaise, bacon crumble
thail grilled squid salad, fish sauce, lime juice

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
new zealand mussels, shrimp
(subject to change based on availability)

CARVING STATION

cajun roasted beef chuck
island style roasted chicken

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak
pork belly and sausage

CRISPY STATION

fried chicken wings with
korean sweet chili and sweet soy sauce

ENTREES

stir fried beef and broccoli, oyster sauce
island style barbeque pork, charred red onion
huli huli chicken, tropical fruit salsa
mediterranean baked salmon parcels
chamorro bacon red rice
roasted assorted vegetables

PREGO STATION

spaghetti, fettucinne, and penne pasta
tomato, cream, bolognese sauce
dried chili, parmesan cheese

NACHOS & FRIES

nachos & fries
cheese sauce, meat sauce
sour cream, guacamole, tomato salsa, jalapeno

SUKIYAKI STATION

sliced beef sirloin
napa cabbage, udon noodle, leek, mushroom, tofu

STARCH & SOUP

steamed rice
soup of the day

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken
and guam gold beer

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Saturday Dinner

International Buffet

Every Saturday 6:00 PM - 9:00 PM
Price: Adult: $65 | Child: $39 (ages 6-11) inclusive
of free flowing beer, wine, soda, coffee, and tea

GN

SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olives, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

APPETIZERS

greek chicken salad, olives, cucumber
chamorro chicken kelaguen, tortilla
prawn salad catalina style, tomato, olive oil
hawaiian tuna poke, cucumber, spicy chili
creamy crabmeat and broccoli salad, sour cream
potato salad, mayonnaise, bacon crumble
thail grilled squid salad, fish sauce, lime juice

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
new zealand mussels, shrimp
(subject to change based on availability)

CARVING STATION

roasted beef sirloin
maple roasted turkey

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak and sausage

TEMPURA STATION

prawns, vegetables fried in crispy batter, tendashi

NACHOS & FRIES

nachos & fries
cheese sauce, meat sauce

sour cream, guacamole, tomato salsa, jalapeno

ENTREES

stir fried beef and broccoli, oyster sauce
island style barbeque pork, charred red onion
huli huli chicken, tropical fruit salsa
mediterranean baked salmon parcels
chamorro bacon red rice
roasted assorted vegetables

SUKIYAKI STATION

sliced beef sirloin
napa cabbage, udon noodle, leek, mushroom, tofu

PREGO STATION

pizza of the day
spaghetti, fettucinne, and penne pasta
tomato, cream, bolognese sauce
dried chili, parmesan cheese

STARCH & SOUP

steamed rice
soup of the day

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken and
guam gold beer, champagne,
red and white wine

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



Sunday Brunch

International Buffet
Every Sunday 11:00 AM - 2:30 PM

Price: Adult: $70 | Child: $42 (ages 6-11) inclusive
of free flowing beer, sparkling wine, soda, coffee, and tea
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SALAD BAR

romaine, head lettuce, carrot, cucumber,
cherry tomato, celery, spinach, red onion,
shredded cheese, bacon, sweet corn,
olives, parmesan cheese, feta cheese,
thousand island, ranch, italian,
sesame dressing, olive oil, balsamic vinegar

SMOKED SALMON

horseradish cream, chopped egg, capers,
chopped red onion, homemade pickles

APPETIZERS

greek chicken salad, olives, cucumber
chamorro chicken kelaguen, tortilla
prawn salad catalina style, tomato, olive oil
hawaiian tuna poke, cucumber, spicy chili

creamy crabmeat and broccoli salad, sour cream

potato salad, mayonnaise, bacon crumble
thail grilled squid salad, fish sauce, lime juice

SASHIMI & SUSHI

tuna sashimi
california sushi roll, spicy tuna
tempura shrimp, crab mayo, maki sushi
soy sauce, wasabi, gari, dakuan, rackyo, lemon

SEAFOOD ON ICE

snow crab legs, lobster tail, oysters,
new zealand mussels, shrimp
(subject to change based on availability)

CARVING STATION

roasted lechon suckling pig, lechon sauce
roast beef rib-eye, demi glace, mustard

SUKIYAKI STATION

sliced beef sirloin, napa cabbage, udon noodle,
mushroom, tofu

RAMEN STATION
shoyu ramen, tonkotsu ramen, condiments

TEPPANYAKI STATION

black angus beef sirloin steak
atlantic salmon steak and sausage

TEMPURA STATION

prawns, vegetables fried in crispy batter, tendashi

BREAKFAST CORNER

egg omelet or egg scramble
pancake with maple syrup
french toaste with fruits preserved

grilled sausage, ham, and crispy bacon

ENTREES

stir fried beef and broccoli, oyster sauce
island style barbeque pork, charred red onion
huli huli chicken, tropical fruit salsa
fried squid with korean spicy sauce
roasted assorted vegetable
chamorro red rice

PREGO STATION

pizza of the day
spaghetti, fettucinne, and penne pasta
tomato, cream, bolognese sauce
dried chili, parmesan cheese

STARCH & SOUP

steamed rice
soup of the day

DIM SUM STATION

assorted dim sum

DESSERT

chocolate fondue
assorted cakes
assorted pastries
sliced fruits
ice cream

BEVERAGES

iced tea, soda, draft heineken and
guam gold beer, champagne,
red and white wine

A customary 10% service charge is applicable.
Menu items are subject to change without notice.



