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HORS D’OEUVRES

Freshly Shucked Oysters
Freshly Cooked Shrimps
Caesar Salad
Marinated Scallops ¢ Pink Peppercorns ¢ Kalamansi
Tomato & Anchovies Salad ¢ Rocket ¢ Croutons
Foie Gras & Chicken Liver Parfait © Red Onion Marmalade
Leek ¢ Bacon ¢ Parmesan Quiche
Steak Tartare © Avocado ° Pink Peppercorns
(V) Grilled Mediterranean Vegetables ® Rucola ® Pesto
(V) Grilled Green Asparagus & Watercress Salad ¢ Orange Conlit © Hazelnuts

PLATS PRINCIPAUX

Please choose one of the followings

Lobster Spaghetti

Bacon ¢ Basil
or

Roasted Chicken Leg Provencale

Tomatoes ¢ Black Olives * French Beans

or

Veal Escalope Viennoise
Creamed Spinach ¢ French Fries ® Lemon Brown Butter Sauce

or

(V) Wild Mushroom & Pumpkin Strudel
Black Truffle Beurre Blanc

LES DESSERTS

Lemon & Meringue Tart
Profiteroles ® Raspberries © White Chocolate Chantilly
Bitter Chocolate Mousse ® Hazelnut Chantilly
Strawberry Mille-feuille
Carrot Cake © Citron Frosting
Mango & Passion Fruit Pavlova
Parisian Flan Tart
Seasonal Sliced Fruits

Freshly Brewed Colfee or Fine Tea

$608 PER PERSON
FREE FLOW OF SELECTED ALCOHOLIC BEVERAGES AT $220
OR SELECTED NON-ALCOHOLIC BEVERAGES AT $120

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




