
HORS D’OEUVRES 
 

Caesar Salad 

Freshly Shucked Oysters 

Shrimps on Ice • Marie Rose Sauce 

Parma Ham & Melon 

Marinated Scallops • Citrus 

Marinated Salmon • Capers • Mimosa Garnish 

Lobster Cocktail • Caviar • Quail Egg 

Chicken Liver Parfait • Red Onion Compote 

Quiche Lorraine 

(V) Buffalo Mozzarella & Tomato Salad • Basil 

(V) Aromatic Citrus Quinoa • Avocado & Green Apple Salad • Orange Confit 

 
 

PLATS PRINCIPAUX 
Please choose one of the followings 

  Spaghetti Vongole  
Garlic • Chili • Parsley 

 

or 
 

Roasted Salmon  
Crab & Green Asparagus Risotto • Chive Beurre Blanc  

 

or 
 

Foie Gras & Chicken Vol-au-Vent  
Garden Vegetables • Tarragon Cream Sauce 

 

or 
 

Iberico Pork Chop  
Bacon • Cranberries • Apple • Pommery Mustard Sauce  

 

LES Desserts 
 

Raspberry Mille-Feuille 

Lemon Meringue Tart 

Hazelnut Profiteroles 

Chocolate Mousse • Morello Cherry Chantilly 

Coconut & Lime Panna Cotta • Caramelized Pineapple • Passion Fruit 

Apple Streusel • Vanilla Sauce 

Carrot Cake • Chantilly 

Seasonal Sliced Fruits 

 

Freshly Brewed Coffee or Fine Tea  

 

$638 per adult 
$368 per child (4-12 years old) 

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

 

 

Bistro Canter 
Bonne Fê te des Mè res Semi-Buffet Lunch 

12 May 2024 
 

 

 

 


