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THE HOLIDAY SOIREE

Curated festive feasts ready to make your celebrations sparkle

it G

e Minimum 20 Pax
o S$78+-‘er person

Enquire with us at .
sales.gpch@parkhotelgroup.com for 'details
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*T&Cs Apply
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‘ *The image is for illustration purposes only.
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GRAND PARK

CITY. HALL

FESTIVE BUBFET ®
€

, STARTERS (CHOOSE 3)
(ﬁg Gravlax wi g‘l)

th Mixed Mesclun, Pine Nuts & Orange Lemon Vinai

Cobb Salad with Mixe scIun,ﬁvocado, Crispy Bacon, Boiled Egg & Cherry Tomato (P)
Seasonal Mixed Mesclun Salad (V)

Heirloom Roma Tomatoes with Bocconcini (V) :

Truffl pelini Salad %
Tur‘ise Salad

Pizza Di Scarola .

| ®
HOT STARTERS (CHOOSE 1)

French Onion Soup l
Roasted Pumpkin Soup
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*. *. (TS) denotes signatug dishes | (P) denotes the presence of pork | tes vegetarian-friendly dishes
&esence of alcoh tes the presence of nuts

AGF) denotes gluten-free dish ) denotes the
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GRAND PARK

CITY. HALL

(MAINS)
w

POULRRY (CHOC.l)

Roasted Chimichurri Chicken Leg
Oven Roasted Turkey Breast with Cranberry Jus (A) '

Slow Braised Chicken with Wild Mushrooms & Pearl Onions in Brown Jus (A)

9 . Oven Baked Chicken with Garlic & Rosemary
| ©

" BEEF (CHOOSE 1)

Beef Bourguignon '
Oven Roasted Beef Stripli'|i with Mustard and Roasemary %

'
SEAFOOD (CHOOSE 2)y

y ' Pan Seared Salmon with Orange & I?'ill B

'auce
Seafood Cioppino 4

Pan Fried Seabass with Ginger % ream l

Christmas Seafood Cassero

Mixed Ocean Seafood Catch Tomat@Stew

2
Creamy Butter Garlic Tuscan Shrimp -
-
-
L
¥ > i ‘ -
* 9 ; - -, 4 ' - d
N ‘-‘ -.'-. " " '
' \ » o .
. "‘ :
. . - ., o
*. *. (TS) denotes signatug dishes | (P) denotes the presence of pork | tes vegetarian-friendly dishes
&esence of alcoh tes the presence of nuts

AGF) denotes gluten-free dish ) denotes the
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GRAND PARK

CITY. HALL

SIDES (CHOOSE 2)

Potato Gratin (V)
Oven Baked Mac & Cheese
Vegetable Lasagna (V)

Mixed Sauteed Seasonal Vegetables (V)
Buttered Brussel Sprout with Herbs (V)

‘ ' Sauteed French Beans with Minced Chicken & Braised Mushroo
) Glazed Chestnut with Pecans (N) "
Ro'd_ BabxﬁPotato with Garlic & Rosemary (V)

Garlic Shrimp Penne Aglio Oli
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DESSERIMCHOOSE3)

Dessert of the Day

/@
) »e Christmas Cookies' '

Red Fruit Gel with Vanilla Ciantilly 4
Citrus Brulee '

Festive Fruit Cake (A)(N) |

Panettone with Vanilla Anglaise

Apple Cheese
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	THE HOLIDAY SOIRÉE
	Curated festive feasts ready to make your celebrations sparkle
	Order before 25th Dec to enjoy 5% off the total bill before GST
	Festive Buffet
	Minimum 20 Pax
	S$78++ per person
	Enquire with us at
	sales.gpch@parkhotelgroup.com for more details
	*T&Cs Apply



	FESTIVE BUFFET
	STARTERS (Choose 3)
	Cured Gravlax with Mixed Mesclun, Pine Nuts & Orange Lemon Vinaigrette (N)

	HOT STARTERS (Choose 1)
	French Onion Soup


	(MAINS)
	Poultry (CHOOSE 1)
	Roasted Chimichurri Chicken Leg

	BEEF (Choose 1)
	Beef Bourguignon

	SEAFOOD (choose 2)
	Pan Seared Salmon with Orange & Dill Butter Sauce


	SIDES (Choose 2)
	Potato Gratin (V)
	Oven Baked Mac & Cheese
	Vegetable Lasagna (V)
	Glazed Chestnut with Pecans  (N)

	Dessert (Choose 3)
	Dessert of the Day
	Apple Cheese
	Christmas Cookies


