
HORS D’OEUVRES 
 

Caesar Salad 

Freshly Shucked Oysters  

Salmon Tartare • Cucumber • Dill • Lemon 

Boston Lobster Cocktail • Caviar 

Freshly Cooked Shrimps 

Chef’s Festive Potato Salad • Black Forest Ham  

Foie Gras & Chicken Liver Parfait 

Smoked Duck Waldorf Salad 

U.S. Prime Beef Steak Tartare • Beetroot • Crispy Capers 

Cured Scallops • Bacon • Apple Gel  

(V) Beetroot & Kale Quinoa • Cranberries • Pine Nuts 

 
 

PLATS PRINCIPAUX 
Please choose one of the followings 

 

Baked Salmon  
Creamed Spinach • Roasted Potatoes • Red Wine Sauce   

 

or 

 

Duck Confit 
Red Cabbage • Caramelized Apple • Potato Purée  

 

or 

 

Roasted Beef 
Garden Vegetables • Yorkshire Pudding • Gravy 

 

or 

 

(V) Wild Mushroom Cannelloni 
Green Asparagus • Parmesan Cream • Black Truffle Jus 

 
 

LES DESSERTs 
 

German Christmas Stollen 

Raspberry Profiteroles • Elderflower Chantilly  
Bitter Chocolate Tart • Morello Cherries 

Caramelized Pear • Gingerbread Mousse 
Espresso Crème Brûlée 

Chestnut Cake 

Banana Peanut Bread & Butter Pudding 

Seasonal Sliced Fruits 

 

Freshly Brewed Coffee or Fine Tea  
 

$738 per adult 
$388 per child (4-12 years old) 

 

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

 

 

Bistro Canter 
Christmas day 

Semi-buffet Lunch 
25 Dec 2024 

 

 

 

 


