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EASTER SEMI-BUFFET LUNCH

Caesar Salad
Freshly Shucked Oyster
Freshly Cooked Shrimps
Cured Salmon “Mimosa”
Parma Ham & Melon
Lobster ¢ Beetroot Devilled Eggs
Chicken Cocktail ¢ Pineapple ® Marie Rose
Marinated Scallops ¢ Pink Peppercorns ¢ Kalamansi
(V) Tomato & Mozzarella Salad ¢ Basil * Rockets
(V) Roasted Pepper Salad * Black Garlic ® Honey Thyme Dressing

PLATS PRINCIPAUX

Please choose one of the followings

Baked Cod & Mussels
Potato Crust * Spring Vegetable Fricassée

or

Grilled Lamb Cutlet

Green Asparagus © Morels ¢ Potato Gratin

or

Grilled U.S. Sirloin
Herb Salad ¢ French Fries ¢ Wild Mushroom Sauce

or

(V) Cauliflower Risotto
Crispy Capers ¢ Pickled Raisins * Pine Nuts

Creme Brilée
Home-baked Cheesecake
Carrot Cake * Lemon Frosting
Profiteroles ¢ Coconut ® Pineapple
Elderflower Panna Cotta ¢ Strawberries
White Chocolate & Raspberry Mille-Feuille
Chel Eyck’s Caramelized Banana & Toflee Easter Egg
Seasonal Sliced Fruits

Freshly Brewed Colfee 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.




