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CLASSIC

3. HOT TAPAS

COCKTAIL

11 + 1 Course

$30.00+ ($32.70 with GST) Per Person

(Min. 50 Person)

Kindly note that this menu requires
a lead time of 5 working days.

1. COLD CANAPE
Decadent Crab Salad Brioche Bites
BEREEEAMAR =R
Quail Egg & Pumpkin Puree & Guacamole
EEESEEA)INVEIS
Sous Vide Chicken Roulade with Apricot and
Cucumber Salsa

AR ERENLDE
Smoked Salmon with Kyuri on Garlic Crostini

e sHHE=YERS/N

2. LIVE STATION (INCLUDES CHEF)
Traditional Laksa Lemak with Fresh Prawn

&GN D ECHTEFET

Chicken Rendang Prata Ball
{48 TAENERIGTEK

Oven Baked NZ Mussel with Chilli
Parmesan Crumb

i =T RNESTHRE B
Vegetable Ratatouille with Feta

2 EERIER ERCF AR

Savoury Mushroom Tartlet with Spinach Veloute
B aEC R 2L

4.DESSERT

Sweet Basil Panna Cottas w Mixed Berry
Compote

M T RRESRKREEX
Assorted Cheese Cakes

RS TER

5. DRINKS (CHOICE OF 1)

Lemongrass Pandan (Drink)
BFI=RIR
Wintermelon Tea

2% (%)

Refreshing Yuzu
TR

Iced Lemon Tea
IFERIRIX

Grapefruit Pomelo
ZRINRIR

Refreshing Tropical Punch
ZERIKIZIR




3. COLD CANAPE
« Diver Scallop with Tobiko and Orange
Ginger Glaze

KBS IS S & FAIE =R

- Citrus-Kissed Beetroot Cream Cheese Tartlets
AR IB B A0S

Earthy Truffle Mushroom Tart

MEEBEER
1 1 + 1 O u rse + Chicken Rice Sushi
BRIRES
$35.00+ ($38.15 with GST) Per Person
(Min. 50 Person) 4. DESSERTS '
Kindly note that this menu requires ) {\\/I,lr:LChocolate Brownies
a lead time of 5 working days. KIRISTE S e
Mango Pomelo Sago Shooter
1. LIVE STATION (INCLUDES CHEF) CARHEFTEAR
Japanes_e Sushi and Maki Mori 5. BEVERAGE
HA%E] Lemongrass Pandan (Drink)

Wintermelon Tea
ZINFE (%)

Refreshing Yuzu

Swedish Beef Meatball in Zesty Tomato Coulis
IREBE N Im AP,

Poached King Prawn Remoulade Tartlet

KEVERE R
N | L Ti
“Hae Bee Hiam” Glutinous Rice Ball w Tobiko 7?;;33& ea
FKERERITKE ¢ T GTrj;; o pormelo
Salmon Confit with Roasted Pepper Relish
PP SRR

=X EFERNE

Refreshing Tropical Punch

r




(Min. 50 Person)

Kindly note that this menu requires
a lead time of 5 working days.

1. LIVE STATION (INCLUDES CHEF)
Roast New Zealand Ribeye Carving

KEFTTI = ARBER!

2.COLD CANAPE
Quinoa Salad in Cucumber Cups
ESAE=Z Sl
Couscous Stuffed Vine Tomato Delight
AR ERERESN
Capellini Pasta with Sous Vide Lobster and
Caviar in Tomato Emulsions
~AEREAN A ENE LIMNE FE
Smoked Duck & Rock Melon Skewer w
Passion Fruit Sauce

EKNEREERE

3. HOT TAPAS

PREMIUM
COCKTAIL -

12 4+ 1 Course

$40.00+ ($43.60 with GST) Per Person

Poached Beef Roulade with Pepper Glaze
T KEG RS

Baby Abalone with Pepper, Raspberry Glaze
and Pickles

NGEFCHEI . BREFHFEX

Grilled Eggplant Mash with Roasted Pumpkin
KEra e nn+

Atlantic Crab Cake with Zesty Cilantro Aioli and
Braised Cherry Tomato

i el Yo Sy=cy - ANEAN G o ST
Smoked Salmon Rosette with Herb Qil
SEHRZE=X8FK

4. DESSERTS

Assorted Cheese Cake Platter
g A=y

Dark Chocolate Mousse and Ganache
with Crumble

I SRR AN

5.BEVERAGE

Lemongrass Pandan (Drink)
BFI=RIR
Wintermelon Tea

2% (%)

Refreshing Yuzu
IR

Iced Lemon Tea
ITERIRIR

Grapefruit Pomelo
ZERIKIZIR

Refreshing Tropical Punch
FERINRIR




