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Barbecued Pork with Osmanthus Honey
Marinated Duck Breast with Rice Liquor
Marinated Jellyfish and Sesame
Sour Plum Marinated Cherry Tomato

SETTIBIEE
Braised Goose Webs and Scallops with Oyster Sauce

REMEEN S
Slow-Boiled Pork Bone and Chicken with Arrowroot

BRVEEE
Steamed Sabah Garoupa

BEIEREILH#
Roasted Crispy Chicken with Preserved Bean Curd Sauce

2 D e A (

[RRME
Poached Bamboo Pith and Seasonal Vegetables with Broth

A,

BT ZEAR K
Braised Rice Noodles with Shredded Chicken and Abalone Sauce

=S c 2= 3
Fresh Fruit Platter

4388"
s £ per table (10 - 12 {1z pax)

WIRMAESK,. B+ BSERENAL B\
Free flow of Soft Drinks, Chilled Orange Juice, House Beer & House Wine for 2 hours
*BU10%AR7SE Subject to 10% service charge
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Barbecued Whole Suckling Pig

MelFE e
Deep-fried Crab Glaws with Shrimp Paste

XOE BRI EF
Sautéed Prawns and Scallops with X.0 Sauce

B EEHE
Braised Fish Maw with Bamboo Pith and Minced Chicken

15 2 1645 5 A
Braised Sliced Abalone and Black Mushroom with Oyster Sauce

BRRIGERE
Steamed Fresh Garoupa

KR EZ R
Oven-baked Chicken with Ginger and Sesame

MR EIELSERS
Stir-fried Chinese Yam, Lily Bulbs and Matsutake with Spring Vegetables

SEMFEENER
Fried Rice with Wagyu, Conpoy and Asparagus

S e 3= 32
Fresh Fruit Platter

6388"
s £ per table (10 - 12 {1 pax)

WIRMAESK,. B+ BSERENAL B\
Free flow of Soft Drinks, Chilled Orange Juice, House Beer & House Wine for 2 hours
*BU10%AR7SE Subject to 10% service charge
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Appetiser 58738
Smoked Salmon fE=x &

Continental Cold Cut Platter 3825 AHHAR

Salad 3V
Middle East Four Beans Salad with Feta Cheese and Basil
PRGN ERREEZ -

Roasted Chicken, Pineapple and Tomato Salad with Korean
Sesame Dressing & 25k 2 &0 /V RECFR TV MR E

Séicy Pork Neck Vermicelli Salad in “Thai” Style
AEHREBRM ARV E

Seafood and Citrus Salad ;& 70 1#

Garden Salad HE WV

Mesclun Lettuce, Romaine Lettuce, Endive, Baby Spinach,
Beetroot, Baby Gucumber, Gherry Tomato, Kernel Sweet Corn
AR, BEER, HER, FXRE.

ALSRER, RES/N. BHER. HEK

Condiments B2}
Parmesan Cheese, Bacon Bits, Garlic Crouton
BEEZt. EARKGEMEN

Dressing 25+
Thousand Island Dressing, Caesar Dressing,

Balsamic Vinegar Dressing and Olive Oil
TFEEST. JUET. BET KIS

Soup i3
[talian Minestrone with Pesto B AR S ERLE

Served with Selection Bread Roll and Butter
RS g o

FIRHAESK, BT, KEIRNEE AT M) B

*SU10%FR#EE Subject to 10% service charge

Free flow of Soft Drinks, Chilled Orange Juice, House Beer & House Wine for 2 hours

5T U G PSS [

*
3538 per person &1i

Main 3
Sautéed Seasonal Vegetables with Olive Oil ;54 BF 55

Wok-fried Broccoli with Prawns and Cuttlefish
PRRATE KD TE I REX

Braised E-fu Noodles and Enoki Mushroom £ 3% (R 5H

Fried Rice with Barbecue Pork, Shrimp and Vegetables
BN IO ER

Pan-seared Sole Fillet with Truffle Cream Sauce
BRRERELESRT

Roasted Pork Tenderloin with Tomato Concasse
EFEMECE N E T

Braised Beef Spare Rib with Red Wine AL;&E &4 Rh 1%
Teriyaki Chicken Tight B B8 /5%

I~ X ¢

Dessert i
American Cheese Cake === + 8t

Tiramisu B AFIIIMEES kR

Black Forest Chocolate Cake BFx#k Akt 1 HE

Mango White Chocolate Cream Cake =R B4k N =EERE
Raspberry Mousse Cake 413&F54A%EHE

Vanilla Pastry Choux ZF&383%

Red Bean Green Tea Panna Cotta AT 2 4% X = AF IR
Honey Jelly Red Fruit Compote ZE #5545 R R

Bread and Butter Pudding with Vanilla Sauce
MEmTREET

Fresh Fruit Platter &% SR {58
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s per person 'E:ﬁL
Seafood 5% Soull ]

Snow Crab Legs T A E52H Cream of Forest Mushroom Soup £5 4 EE%E S BE %
New Zealand Green Mussel 41 P55 Served with Selection Bread Roll and Butter Bo 30 &1 Ko £F i

Japanese Corner F1/&E =0k Carving Station
Salmon, Snapper and Octopus =&, & K/\TA Slow Roasted \S/i\rloin Beef with Black Pepper Sauce
Served with Wasabi, Pickle Ginger and Soy Sauce BTN PRI S PIECRHUT
BT ek, BRENRE

Main ¥
Appetiser FE42 Roasted Chicken with Mushroom Cream Sauce & ZE %% = BE T

Smoked Salmon =3 Baked Triple Cheese Truffle Mashed Potato = Z IBM\BER
Charcuteries Platter ‘A BB375%
Pan-seared Barramundi Fillet with Marseille Cream Sauce

Salad ;b2 ERERANREESET
Tomato, Mozzarella Cheese and Shiitake Mushroom Salad  Sweet and Sour Pork Rib with Peach ZEHkit &R

with Pesto HE HHZ L HLENE
Braised Chicken with Vegetable in Broth £33 32RE 24

Fruit Salad with Crab Meat and Crab Roe
R AR ITEE B )i Wok-fried Shrimp and Vegetable with X0 Sauce X0 22 4% kb #R1=

German Mustard Potato Chorizo Sausage Salad Braised Seasonal Vegetable with Assorted Mushroom 3£ &3/ \ Bk

= AR T B (0]
RHARNBTRRMTDE Fried Rice with PresAerved Vegetable, Minced Pork and Asparagus
Singaporean Hot and Sour Cabbage and Seafood Salad TBXERRER R
N S EE SV 12

Dessert ¥ 5 .
Garden Salad EHE; V4 Japanese Black Sesame Double Mousse Cake B =X 2 MR 44 = K
hBA::frlggtLeB:\tg;%u%mgf E%E;’&%E&‘gg’: Baby Spinach, St. Dominic Chocolate Cake ES5&RE & B AR h N EE
%mggwe%%ga’féé%%mﬁ%%ﬂ?ﬁ ?’B‘%ﬁ;ﬁ Passion Fruit French Tartlet 45 S 5E Tk (R bE

Caribbean Cocktail Jelly Z#5 % SR EH & TE

Condiments B4}
Parmesan Cheese, Bacon Bits, Garlic Grouton ) AL g
EEES 4 AR S i Ak Caramel Créme Briilée S50 & ¥E I

Dressing 535+ Maggo White Chocolate Double Vanilla Creamy Mousse Dessert i ey

Thousand Island Dressing, Caesar Dressing, ETARENEREILBARM%
Balsamic Vinegar Dressing and Olive Oil

TFEEH. SIS, A Bread and Butter Pudding with Vanilla Sauce i&75 T ’ I

Fresh Fruit Platter £% 5248

- EBREESK. B SERERALEEW/ K
~ Free flow of Soft Drinks, Chilled Orange Juice, House Beer & House Wine for 2 hours
y :17 . *BUK10%PRFEE Subject to 10% service charge




