Event Set Menu(A)

Starter
Caesar Salad with Grilled Chicken Breast
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Soup
Cream of Chickpea Soup
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Entree
Braised Lamb Shank with Red Wine
served with Mashed Potatoes & Grilled Vegetables
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OR
Pan-fried Sea Bass Fillet with Mango Salas
served with Asparagus & Diced Potatoes
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OR
Risotto with Quinoa & Mixed Vegetables
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Dessert
Mable Cheese Cake
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Beverage
Tea or Coffee
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Event Set Menu (B)

Starter
Smoked Salmon with Cream Cheese Ball
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Soup
Wild Mushroom Soup with Black Truffle
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Entree
Slow-cooked Pork Rack with Butter White Wine Sauce
served with Sautéed Mixed Vegetables & Diced Potatoes with Onion
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OR
Grilled Ribeye with Pumpkin Puree
served with Wild Mushroom with Butter
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OR
Risotto with Seafood in Lobster Sauce
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Dessert
Italian Cheese Cake
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Beverage
Tea or Coffee
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Event Set Menu (C)

Starter
Parma Ham with Melon

JERS A R SRR

Salad
Crab Meat & Avocado Salad
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Soup
Lobster Bisque with Cognac Cream
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Entree
US Prime Sirloin with Wild Mushroom in Butter Sauce
served with Baked Potato & Grilled Vegetables
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OR
Pan-fried Cod Fish with Tomato Salsa in Saffron Cream Sauce
served with Sautéed New Potatoes & French Beans
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OR
Vegetables Ratatouille
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Dessert
Blueberry Cheese Cake
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Beverage
Tea or Coffee
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