
HORS D’OEUVRES 
 

Caesar Salad 

Freshly Shucked Oysters 

Freshly Cooked Shrimps  

Marinated Scallops • Avocado • Kalamansi 

Vitello Tonnato • Crispy Capers • Parmesan Cheese  

Charred Octopus • Tomato Salad • Black Garlic • Croutons 

Honey Melon & Jambon Crudo 

Chicken Liver Parfait • Red Onion Confit 

(V) Grilled Green Asparagus • Orange • Watercress Salad  

(V) Blue Cheese • Pear • Walnut Quiche 

 
 
 

PLATS PRINCIPAUX 
Please choose one of the followings 

 

Spaghetti Vongole   
Garlic • Parsley 

 

or 

 

Grilled U.S. Sirloin 
Green Asparagus • Roasted Potatoes • Shallot Jus  

 

or 

 

Chicken Provençal 
Black Olives • Kenya Beans • Tomatoes • Garlic Potato Purée 

 

or 

 

(V) Wild Mushroom Risotto 
Rockets • Parmesan Foam 

 
 

LES DESSERTs 
 

Crème Brûlée 

Hazelnut Choux Bun 

Strawberries & Cream 

Pineapple & Coconut Tart • Rum Raisins  

White Chocolate Mousse • Caramelized Bananas  

Carrot Cake • Lemon Frosting 

Blancmange • Honey • Almonds 

Seasonal Sliced Fruits 

 
 

Freshly Brewed Coffee or Fine Tea  
 

$608 per person 
Upgrade to Free Flow OF selected Alcoholic beverages AT $220 

or FREE FLOW selected Non-alcoholic Beverages AT $120 
 

(V) Vegetarian Dish If you have any food allergies, please inform our staff. 

 

 

Bistro Canter 
FWD Champions Day Semi-buffet Lunch 

28 April 2024 
 

 

 

 


