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Mixed Mesclun Salad With Dressing & Condiments (V) 

Corn Kernel

Cherry Tomatoes

Kalamata Olives

Japanese Cucumber

Chickpeas 

Creamy Feta Cheese Dressing

Homemade Low Fat Ranch Dressing

Asian Sesame Vinaigrette

SOUP

CRÈME D’ASPERGES (V)
(Cream Of Asparagus Soup)

GRILL SELECTION

STRIPLOIN OF BEEF

MARINATED CHICKEN THIGH 

CHERMOULA MARINATED SALMON FILLET

PRAWN SKEWERS

F r e e - F l o w  S o f t  D r i n k s ,  H o u s e  W i n e  &  
B e e r  ( 2 . 5 h r s )  

SALAD & APPETIZERS

HEIRLOOM TOMATOES, OVOLLINI MOZZARELLA CAPRESE SALAD

YAM WOON SEN GOONG
(Thai Glass Noodle Salad With Prawns)

CEASAR SALAD STATION 

LUXURIOUS EVENING FEAST
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LUXURIOUS EVENING FEAST

SAUCES & CONDIMENTS

GREEN PEPPERCORN SAUCE

CHIMICURRI SAUCE

GARLIC & ROSEMARY SAUCE

WHOLE GRAIN MUSTARD CREAM SAUCE

CILANTRO, LIME & CHILLI SAUCE

LEMON WEDGES

HOT SELECTIONS

GARLIC BUTTER RICE (V)

BUTTER POACHED SEASONAL VEGATABLES (V)

ROASTED CHAT POTATOES (V)

CAPELLINI AGLIO E OLIO PEPERONCINO (V)

DESSERTS

SEASONAL FRUIT PLATTER (V)

SEA SALT CARAMEL TART (V)

HAZELNUT CRAQUELIN CHOUX (V)

ONDEH ONDEH PETITE GATEAU (V)

F r e e - F l o w  S o f t  D r i n k s ,  H o u s e  W i n e  &  
B e e r  ( 2 . 5 h r s )  




