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SALMON ZABB m

Fresh salmon on a bed of iceberg lettuce with Thai herb and wasabi seafood sauce
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TOM KHA GAI ROM KWAN

Coconut & galangal soup with sugar cane smoked chicken and straw mushroom
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SEABASS & LARB RICE
Pan-seared seabass fish on a bed of Larb crispy rice, mushroom & garlic, squid ink sauce
Yangmsdanazimeasaaruseaniing)

OR/n50

MASSAMAN LAMB SHANK
Slow cooked Australia Lamb shank in massaman gravy with potato cube, baby carrot, fried
shallot and jasmine rice
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THAI PUMPKIN CUSTARD

Homemade Thai style steamed pumpkin stuffed with custard topped by coconut sauce
devenilnnes
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Grilled pork on a bed of Thai spicy pomelo salad topped by smoked coconut and fried shallot
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TOM YUM SCALLOP & CLAM
Traditional Thai taste of Tom yum with clam, straw mushroom and seared scallop
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SALMON STEAK & GREEN CURRY SAUCE
Pan-seared Norwegian salmon steak, jasmine rice, vegs, crispy spring roll and green curry sauce
AFAIEANDATDAVEIN Y

OR/n50

BEEF STRIPLOIN & PANENG SAUCE
Australia beef striploin grain fed, jasmine rice, shallot, baby veg and crispy lime leaf
Léﬂﬁ’uuaﬂaaﬁmﬂﬁﬂmﬂawzuuﬁ
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MANGO STICKY RICE

Fresh ripe mango, sticky rice, coconut sauce, smoked coconut flake and mango sorbet
andloamzigeelinuzig
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PRAWN CAESAR SALAD

Classic Caesar with baby cos, grilled prawn, crouton, boiled quail egg, parmesan cheese, bacon
bites, anchovy and special Caesar dressing
LGLOEARY
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MUSHROOM & TRUFFLE CREAM SOUP

Mixed mushroom cream soup with truffle paste, sauté mushroom and garlic bread
glaSuianauniiflavazvuuilensziion
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PORK FILET MIGNON
Kurobuta pork tenderloin wrapped with bacon, pumpkin puree, grilled baby vegs served with
mustard red wine sauce
dulunysnlsyaziuunougilnnesuaseaizaiia

OR/ %350

PAN FRIED SEABASS HORSERADISH SAUCE

Pan-seared seabass with soft mash potato, grilled baby vegs, lemon and horseradish cream sauce
Pangnsda@sviwiominuauazyeasorinay
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POACHED PEAR & VANILLA ICE-CREAM

Red wine poached pear with candy macadamia, red wine & pear syrup, and vanilla ice cream
grunsdu Iniuaandonloansuniiaa
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MENU B
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SEARED TUNA & MANGO SALAD
Pan seared tuna with local ripe mango, mixed salad, candy tomato with citrus dressing
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PRAWN CREAM SOUP

Prawn bisque cream soup with herb crouton, granny smith and brandy cream
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WAGYU BEEF CHEEK BOURGUIGNONNE
Slow cooked Wagyu beef cheek in red wine gravy with horseradish mash potato, baby vegs,
plum tomato confit and parmesan flake
ilouduimingulnfuas
OR/u3a
NORWEGIAN SALMON & MUSHROO RISOTTO
Pan-seared Norwegian salmon steak, mushroom risotto, baby vegs, crispy mushroom served
with lemon mustard sauce

' 9 v a3 v A o o
“]J’dTLLGH’C’IIJ’E']ﬁElN5’E']Qﬂ’JEJL%GH@@IIGI!ﬂﬂWiﬂncﬁﬂﬁuzuT}ﬂauHﬁﬁﬁﬂ

*kkkkkk

DARK CHOCOLATE BROWNIE & STRAWBERRY SORBET
Homemade dark chocolate brownie with candy macadamia, compressed fruits, chocolate sauce
and strawberry sorbet
vsniimiasenTnuaandemyerinaneiues
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LIVE COOKING STATIONS
CHEF'S RECOMMENDATIONS (price per 100 portions)
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*All prices are inclusive of 10% service charge and 7% applicable government tax.




LIVE COOKING STATIONS
CHEF'S RECOMMENDATIONS (price per 100 portions)

DESSERTS
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*All prices are inclusive of 10% service charge and 7% applicable government tax.




CHINESE MENU |
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Shrimp Dumpling, Drunken Chicken, Stir-Fried Fish Maw with Scrambled Egg
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SELECTED MENU

Set A

Braised shark fin soup
s
R GRIIRITER

Deep fried shrimp fruit salad with
orange cream

nuneadaana liasudu

Crispy duck skin with sweet & sour
sauce

S AY
1Wlanansanand

Stirfried sea asparagus clams with
shiitake
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Steamed sea bass with lime
sauce (spicy)
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Egg noodles with roasted pork and
Chinese sausage
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Chicken soup with bamboo
and mushrooms
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Ginkgo nuts in hot coconut water
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Set B

Braised shark fin soup

v
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Stir-fried shrimp with black
Pepper
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Wok stir-fried chicken with mixed

nuts
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Roast duck stuffed with Chestnuts
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Steamed sea bass with soy sauce and
ginger
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Hong Kong stir fried noodles
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Pork rib soup with shiitake and herbs
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Tapioca pearls with cantaloupe in
sweet milk
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Set C

Braised shark fin soup
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Scallops with premium X.O. sauce

o o
HOU¥AAYDFIDNE 19

Honey roasted duck
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Stir-fried Taiwanese abalone sliced
with Hong Kong kale
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Steamed sea bass with plum and
ginger
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Rice wrapped in lotus leaf

Y ] 9]
11710 1u1in

Chicken soup with shiitake and
Herbs
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Sweet mashed taro with sticky rice

and ginkgo nuts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



CHINESE MENU II
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Shrimp Dumpling, Drunken Chicken, Stir-Fried Fish Maw with Scrambled Egg
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SELECTED MENU

Set D

Shark’s Fin Soup with Crab Meat in
Brown Soup
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Grilled Scallop Salad
adavouyag

Whole Suckling Pig in Hong Kong
Style
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Fried Shrimp with Salt &Chili
Aaneanininge

Steamed Seabass with Chili Lime
Sauce
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Double-Boiled Black Chicken with
Black Mushrooms in Chinese Herbs
Soup

' o + =
Tagduendu

Fried Rice with Pineapple
feuduilyia

Sweet Sticky Rice and Taro Pasted
with Gingko Nuts in Custard Syrup
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Set E
Shark’s Fin Soup with Crab Meat in

Brown Soup

y
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Braised Goose Leg Chestnut with
Vegetables
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Whole Suckling Pig in Hong Kong
Style
MYHUFDINT (MunuionImIiaaanu)
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Fried Shrimp with Tamarind Sauce
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Steamed Seabass with Soya Sauce
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Braised Pork Maw & Pork Spareribs
with Black Mushrooms in Chinese
Herbs Soup
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Stir-Fried Noodle with Chicken Ham

in Hong Kong Style
Haniagoanaunay-1n

Ginkgo Nuts with Coconut in Syrup
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Set F
Shark’s Fin Soup with Crab Meat in
Brown Soup

y
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Grilled Scallop Salad
adavioosaa

Whole Suckling Pig in Hong Kong
Style
MYRUFDINT (MunuienIniiaaanu)
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Fried Shrimp with Szechuan Sauce
AudAzo AU

Steamed Seabass with Pickled
Plum Sauce
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Fish Maw Soup in Clear Soup
nszzlarduiinle

Fried Rice with Pineapple
Teuduilzse

Black Sesame Dumpling in Ginger
Tea
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



MENU I

Crisps & Dips

* Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

® Prawn salad with mango in tart shell
® Mussel with lime and chili sauce

® Caramelized minced pork on pineapple
® Caprese salad skewer

® Parma ham and melon

® Pan-seared tuna with roasted bell peppers and ebiko mayo

Hot Canapés
® Chicken karaage

® Prawn cake with plum sauce

® Chicken satay with peanut sauce
® Deepfried bread with prawn

® Vegetable spring rolls

Desserts
® Selection of fresh sliced fruits

® Selection of deluxe Thai desserts

® Variety of French desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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MENU 11

Crisps & Dips

* Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

* Hummus & vegetables wrapped

* German potato salad with bacon & spring onion
* Smoked salmon on rye bread

* Caramelized pork and shrimp in orange segments
e Somtum in shot glass

* Crispy noodles in a golden bowl with prawns

Food Station
* Slow-roasted beef striploin with red wine jus and
condiments

Hot Canapés

* Vegetable samosas with chutney

* Lemon and coriander marinated spring chicken
* Lamb kofta with yogurt dressing

* Pan-fried Japanese minced pork dumplings

® Deep-fried golden parcels with plum sauce

® New Orleans chicken wings

Desserts

* Selection of fresh sliced fruits

e Selection of deluxe Thai desserts
* Variety of French desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.
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MENU 111

Crisps & Dips

* Tom yum nuts, grissini, corn chips
* Curried mayonnaise

* Spicy tomato salsa

Cold Canapés

* Tomato & mozzarella skewers with pesto

* Foie gras mousse in brioche roll

* Marinated smoked salmon with capers and dill on toast
* Prawn cocktail

* Vietnamese fresh spring rolls

* Saku tuna with wasabi dressing

* Spicy prawn salad

Food Station
* Roasted honey-glazed ham with condiments

Hot Canapé

* Lamb kofta with yoghurt sauce
® Deep-fried curried fish cakes

* Fish fingers with tartare sauce

* Seafood croquettes

* Japanese minced pork dumplings
* Australia grain fed beef satay

* Chicken teriyaki

* Prawn siu mai

Desserts

* Selection of fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



MENU I

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon

* Mediterranean feta cheese salad with olives and cherry tomatoes
* Chicken Caesar salad

* Thai glass noodle salad with pork

* Pomelo salad with chicken

* Spicy pork collar salad

* Asian prawn cakes with plum sauce

Soup
* Tom yum goong

Mains

* Roasted beef with mushroom cream sauce

* Guinness lamb stew with potato and onion

* Thai green curry with chicken, eggplant, chili and basil
o Stirfried seafood with Thai yellow curry powder

e Steamed salmon fillet with lime and chili dressing

* Tofu with minced pork and vegetables in brown sauce
* Gratin dauphinois

* Wok-fried egg noodles with vegetables

* Steamed jasmine rice

Desserts
* Selection of fresh sliced fruits

e Selection of deluxe Thai desserts
* Variety of French desserts

o 14
aanyls

asaAme Ty
= % I
Fanaan In
udunydy
ehdulelann
g1no1yeN
noA

4” = <
ipayraanT A
+ A o o

unza U5
=l U
unavedrinu ln
NIANANINTEHS
YamyaneuilNyE 1y
Yy v A
Ry A ERIGEGN]
v b
TupSo U
o 4 2
Hanianinegy

a8

Halasa
yuuIulng
YU IUES I AT NN

PAGE |

*All prices are inclusive of 10% service charge and 7% applicable government tax.
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MENU 11

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon
* Nicoise salad with smoked salmon

* Cajun-spiced chicken salad with palm heart

* Compressed watermelon & feta salad

* Wing bean salad with hard-boiled egg and shrimp

* Spicy glass noodle salad with minced chicken

* Grilled pork neck spicy salad with chili flakes & roasted rice powder

Soup
* Cream of corn soup with smoked paprika

Mains

* Pan-seared seabass with lemon, capers and herb butter

* Roasted pork loin with prune sauce

* Sweet & sour chicken

* Massaman beef shank curry with potatoes, shallots and peanuts
* Prawn with garlic and pepper sauce

o Stirfried seafood with chili and Thai herbs

* Penne arrabiata

o Stir-fried seasonal vegetables with oyster sauce

* Steamed jasmine rice

Desserts

e Seasonal fresh sliced fruits

e Selection of deluxe Thai desserts
* Variety of French desserts
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MENU 111

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon
* Parma ham, rocket, melon and parmesan shavings

* Cobb salad with avocado, bacon, boiled egg and tomatoes

* Spicy prawn salad with lemongrass and kaffir lime leaves

* Thai-style duck salad with chili flakes and roasted rice powder
* Spicy pork collar with chili and lemon sauce

® Deep-fried bread with minced pork

Soup
* Cream of mushroom soup with herb garlic croutons

Food Station
* Slow-cooked lamb leg with condiments and pepper sauce

Mains

* Pan-fried salmon with grain mustard sauce

* Roasted beef with broccoli & black pepper sauce

* Roasted pork in red curry with lychee, pineapple and basil

* Chicken with cashew nuts and dried chili

* Wok-fried seafood with holy basil sauce

e Sautéed potatoes with caramelized onion, bacon and rosemary
o Stirfried mixed vegetables

* Steamed jasmine rice

Desserts

e Seasonal fresh sliced fruits

* Selection of deluxe Thai desserts
e Variety of French desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



MENU IV

Appetizers
e Assorted crudités and lettuce

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon
* Spicy tuna salad with mango, chili and Thai herbs

* Pomelo salad with roasted coconut, fried shallots and chicken

* Mozzarella and vineripened tomato, basil pesto and aged balsamic
* Spicy pork collar salad with chili flakes, scallions and shallots

* Assorted cheese with condiments

* Assorted bread

Soup
* French onion soup with crouton

Mains

* Wok-fried soft shell crab with garlic & chili
* Baked salmon with herb butter

* Grilled river prawns

* Chilian green mussels

* Wagyu steak

e Lamb chop

* Grilled chicken thigh, BBQ sauce

Side dishes

* Baked potato, sautéed mushrooms, corn on the cob

Desserts
e Seasonal fresh sliced fruits

* Selection of deluxe Thai sweets and French desserts
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MENU I

Salads and Appetizers

* Variety of organic salads with homemade dressing
* Spicy pork salad

* Spicy glass noodles with minced pork

* Thai-style fried chicken wings with crispy shallot

* Deep-fried vegetable spring rolls

* Papaya pok pok salad with salted eggs

* Minced pork with tomato chili dip and condiments

Soups
* Tom Yum Goong

Mains

* Fried fillet of barramundi with sweet and sour chili sauce

o Stirfried chicken with cashew nuts

o Stirfried marinated pork fillet with black pepper sauce

* Slow-cooked beef shank in massaman curry with shallots,
peanuts and potatoes

* Spicy seafood with chili and Thai herbs

* Pad Thai with pork cracker

o Stirfried mixed vegetables with mushroom oyster sauce

* Steamed jasmine rice

Desserts
e Seasonal fresh sliced fruits

e Assorted Thai desserts
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*All prices are inclusive of 10% service charge and 7% applicable government tax.



MENU 11

Salads and Appetizers

* Variety of organic salads with homemade dressing

* Thaistyle pork sausage with onion, tomato and celery

* Wing bean salad with chicken, boiled egg and crispy onion

* Duck salad with toasted rice dressing

® Deep-fried fish cakes with sweet cucumber relish

® Prawn summer roll with fish sauce reduction

e Steamed tapioca dumplings stuffed with caramelized minced pork

Soup
* Tom Kha Gai

Mains

* Seared salmon with fish sauce & green mango salad

o Stirfried chicken with sweet and sour sauce

* Sautéed seafood with black pepper sauce

* Thai green curry with fish balls

o Stirfried seabass with celery, onions and chili

* Koratstyle noodles with pancetta and tamarind sauce
» Wok-fried kale with salted fish

* Fried rice with crab meat

* Steamed jasmine rice

Desserts
* Seasonal fresh sliced fruits

e Selection of deluxe Thai desserts
* Variety of French desserts
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MENU IIT

Salad and Appetizers
* Assorted organic leaves

French, Italian, Japanese, Thousand Island, Caesar and balsamic dressing,
Thai-style cream salad, chopped egg, parsley, cheese, bacon
* Esan pork sausage with condiments

* Pork morsels with garlic, lime and chili sauce

* Thai fruits salad with salted egg

® Deep-fried prawn golden Parcels

* Spicy grilled beef salad with chili flakes and roasted rice powder
* Spicy chicken sausage salad

* Spicy seafood and Shanghai noodle salad

Soup
* Hot&sour seafood soup with mushrooms and hot basil

Mains

* Deep-fried seabass with fish sauce & green mango salad

* Steamed salmon with garlic, lime and chili sauce

* Thai-style marinated & grilled chicken

o Stirfried roasted duck with garlic, chili and holy basil

* Spicy seafood with garlic chili, peppercorn and Thai herbs

* Braised Wagyu beef cheek in yellow curry with potato and shallots

e Stirfried oringi mushroom with oyster sauce
* Wok fried rice with shrimp fat

* Steamed jasmine rice

Desserts

* Seasonal fresh sliced fruits

e Selection of deluxe Thai desserts
* Variety of French desserts
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FooD & BEVERAGES

* Freshly brewed Arabica coffee nulas

¢ Selection of teas
* Fruit juices
* Bowl of uncut fresh fruit

e Seasonal freshly sliced fruit

MUFFINS

e Pistachio

* Chocolate Chip

e Matcha Green Tea
* Mocha

* Red Velvet

* Blueberry

* Banana &Nutella

CROISSANTS & DANISHES

* Butter Croissant

* Almond Croissant

* Chocolate Croissant
* Blueberry Danish

* Peach Danish
* Apple Turnover

CAKES & COOKIES

* Banana Bread

* Mable Butter Cake

* Chocolate Fudge Brownie
* Blueberry Cheesecake

e Strawberry Cheesecake

* Vanilla Cream Choux

* Chocolate Cream Choux
* Chocolate Chip Cookie

* Cornflake Cookie
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FRESHLY BAKED PASTRIES AND SANDWICHES

SAVORIES

* Gyoza with Sesame Soya Sauce

* Chicken Satay

* Deep-Fried Prawns on Toast

* Sausage Roll

* Crispy-Fried Golden Parcels (Thung Tong)

* Minced Prawns and Pork in a Golden Cup
* Quiche Lorraine

* Deep-Fried Shrimp Spring Rolls

* Smoked Salmon and Spinach Quiche

SANDWICHES

*Tuna

* Chicken Caesar

* Ham and Cheese Croissants

* Chicken

* Mini Club

* Egg and Chive

*BLT

* Mortadella, Red Onion and Tomato

* Smoked Salmon with Whole Wheat Croissant
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